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Table 1. Difference of physicochemical properties of rice grain and palatability for

Hwayeongbyeo as affected by cultivation years and regions.

Physicochemical properties of rice grain (%) Palatahility

Years_ Head Chalky Broken Darrmged Colored Amylose Protein  (Toyo vale)
2002 86.6 59 4.3 2.3 09 18.7 7.7 69.1
2003 78.9 99 2.6 6.9 1.7 18.6 6.9 .66.0
- 2004 88.2 0.6 10.2 0.0 1.1 19.6 6.8 70.5
Mean 846 55 5.7 3.0 1.2 19.0 7.1 68.5
CV (%) 122 103.8 61.2 117.0 112.6 4.3 79 3.9

Table 2. Difference of the physicochemical properties of rice grain and palatability as
affected by cultivars and cultivation regions.

L Physicochemical properties of rice grain (%) Palatahility
Cultivar "pead Chalky Broken Drmgd  Cooed  Anplose Prolein  (Toyo vele)
Sangmibyeo 794 9.2 5.9 49 0.7 189 76 722
Hwyergyeo 846 58 53 3.0 1.2 19.0 7.1 685
Junambveo 772 84 6.7 5.7 2.0 19.7 6.6 704

Mean 804 78 60 45 13 19.2 71 70.4
CV©®) 54 361 210 303 7.6 2.6 7.2 36

Table 3. Difference of physicochemical properties of rice grain and palatability as affected

by transplanting times and cultivation sites.

Transanting Physicochemical properties of rice grain (%) Palatzhlity

tirres Head Chalkky Broken Damaged Colored Anwlose Proten  (Toyo vale)
Early 84.3 54 51 4.0 1.1 184 72 66.7
Optimum  84.6 55 5.7 3.0 1.2 19.0 71 68.5
Late 86.6 35 46 3.9 1.2 19.1 7.1 719
Latest 85.3 4.2 5.4 3.4 1.7 19.7 7.1 69.4
Mean 85.2 4.7 52 3.6 1.3 19.1 7.1 69.2
CV (%) 3.7 41.4 22.5 45.1 3.1 2.2 5.8

66.7

Table 4. Difference of physicochemical properties of rice grain and palatability as affected
by nitrogen application rate and cultivation sites .

Nitrogen Physicochemical properties of rice grain (%) Palatability?
level Head Chalky Broken Darmeged Dead Amplose Protein - 2oty
0 88.3 15 58 2.8 1.6 19.1 6.7 70.3
5 87.1 2.4 59 2.1 2.5 19.3 - 6.6 69.2
7 90.0 2.6 44 2.0 1.0 19.3 6.7 68.6
9 85.9 2.8 6.1 3.3 2.0 19.3 6.6 67.5
11 84.8 3.9 6.1 3.7 15 19.2 6.8 67.0
14 84.8 39 52 5.0 1.1 19.2 7.0 66.5
17 82.8 6.5 5.0 46 1.2 195 7.3 63.4
Mean 86.2 34 55 34 15 19.3 6.8 675

CV (%) 4.2 58.6 21.0 40.2 41.6 1.8 4.4 3.5
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