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Effect of Meteorological and Soil Factors on Rice Quality
1. Palatability and Protein content
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Table 1. Polynomial regression models for palatability and protein content.

Variables Polynomial regression model
.. Y=-154.471-0.434X%+17.612X;-0.00003X%+0.0078X
Palatability ™ -0163X,+0.0413X5 (R = 0.912%%, Ry = 0.8262)
Protein Y- 18.140+0.017X12—O.609X1—0.0272Xz+O.000004X32—0.009X3+ 0.023X4
ote -0.002X5 (R = 0.8973%**, Raqi° = 0.7991)
Where Y : Estimated variables in rice grain(%)

X1 : Average daily air temperature during 40days after heading(‘C).
X, : Average daily sunshine hoursduring 40days after heading(hours).
X3 : Accumulative air temperature from heading to harvesting(C).
X4 1 Content of organic matter in soil(g/kg).

X5 : Content of SiO2 in soil(mg/kg).

R. : Coefficient of multiple correlation

R® : Coefficient of multiple determination

Table 2. Standardized regression coefficient and relative weight of variables on
palatability and protein content.

Palatability Protein content
Variables Standardized Relative Standardized Relative -
regression coefficient  weight (26) regression coefficient weight (%)
X1 -0.32551 18.2 0.37228 20.1
X2 -0.04282 2.4 ~-0.09176 5.0
X3 - - 0.03887 2.1
X4 -0.38636 21.6 0.53661 29.0
X5 0.54190 30.3 -0.30539 16.5
Error 0.49199 215 0.50701 274
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Fig. 1. Relationships of palatability and protein content with meteorological factors
from heading to harvesting.
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