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Effect of Harvest Time on Yield and Quality of Rice

Je-Cheon Chae*' and Dae-Kyung Jun*
*College of Bio-Resources Science, Dankook University, Cheonan 330-714, Korea

ABSTRACT : The characteristics of yield and quality in 3
rice varieties according to harvest time of 40, 50, 60 and
70days after heading(DAH) was investigated to obtain
basic information for the production of high quality rice.
The protein content of milled rice increased significantly
as increase the ripening period from 40 to 70DAH. The
palatability value measured by rice taster was the highest
in ripening period of 40DAH and decreased with increase
of ripening period. The optimum time for harvest in terms
of both rice yield and quality was 4050DAH in Daejin-
byeo, and 4060DAH in Seojinbyeo and Chuckeongbyeo,
however, it was considered to be 4050DAH only for rice
quality. The palatability value measured by rice taster
showed a highly negative correlation with protein content
of milled rice(r=-0.94"") and cumulative ripening
temperature(r=-0.79").

Keywords : harvest time, ripening period, rice yield, rice qual-
ity, protein content, palatability value, rice taster, cumulative
ripening temperature
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Table 1. Physico-chemical characteristics of soil used in the experiment.
pH oM. TN Av.P,05 AVSIO; Ex.cation (cmol*/100g)
(1:5) (%) (%) (ppm) (ppm) K Ca Mg
5.5 1.53 0.09 116 34 0.03 5.52 1.04

Table 2. Yield and yield components of 3 rice varieties grown in standard cultivation condition of farmers paddy field. Yield was

investigated at 45 days after heading.

Varieties Heading No. of panicles No. of spikelets/ 1000 graip wt. of Graix'l filling Brown rice yield
date /hill panicle brown rice (g) ratio(%o) (kg/10a)
Daejinbyeo 8.2 15.8b 86.7b 22.2a 86.9a 586a
Seojinbyeo 8.11 15.1b 83.2b 22.5a 85.6a 538ab
Chucheongbyeo 8.22 18.0a 90.3a 18.9b 77.0b 5240
F-value 2177 79" 91.4™ 26.2" 11.2°
LSD g5 1.3 49 0.8 4.1 378

* ** . Significant at 5% and 1% level, respectively.
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Table 3. Brown rice yield, protein and amylose content of milled rice, palatability value by rice taster, cumulative ripening temperatur € as

affected by harvest time.
Varieties Ripening period Brown rice yield Protein content Amylose content Palatal?ility valueby Cumulative ripening
(DAH) (kg/10a) (%) (%) rice taster temperature ()
Daejinbyeo 40 572a 6.6b 18.7a 66 a 1002
50 581a 6.8ab 18.7a 65ab 1207
60 547ab 72a 184b 59bc 1381
70 508 b 73a 18.4ab 58¢ 1536
F-value 11.7%* 8.0% 8.0% 9.9%**
LSD g5 334 04 0.2 4.5
Seojinbyeo 40 539a 57b 188a 80a 954
50 533ab 66a 18.8a 67b 1130
60 518ab 6.7a 185a 68b 1291
70 504 b 6.7a 188a 66b 1430
F-value 6.7% 26.2%* ns 3334
LSD g5 212 0.35 - 39
Chucheongbyeo 40 507b 6.3b 194a 76a 857
50 537a 63b 195a 75ab 1012
60 519ab 6.4b 19.6a 73ab 1145
70 509 b 6.8a 194a 69b 1288
F-value 11.9%* 9.7 ns 6.3%
LSD g5 13.6 0.25 - 4.5

* ¥* : Significant at 5% and 1% level, respectively.

oo gl e Z7Rs 9] FAoht 2AZE A
32, & AR AET EFS wEo] o] R=ge-g R
Aol 2 AT E AU e, 1990, + 5, 1998). &
2AH|FFo] Z7Ehf ko] iy ko] Frlxlo] Am]rt
AstEe T gEA JdoV@ELAsibing, 1990; & 7,
2002a; = 5, 2002b), T&] A A= F=717ke] ol
ule} hald gheo] Frlshs o] Ao A= vile A
oA IEH A AMEE FFHE VY FEEHEE
slofol 3 AJAlshe AR A7t U

o2 Fake thluoxRt 54717k 60, 70U = F7}
& o) fofshAl TAIS ¥ MY} e 55717k

2 Aol ehtx] 29k,

A QEFEA ] A% AnAR SHg AuA]= Yy,
T 255 4040 L off fels =%
3 o)FRE FH7IZe] dojRd| wet Au|gte] HolAle
Ao, 2AFYU diFBE 55717k] 40, 50, 60, 704
Z Eojg uf 2"|X|7} 66, 65, 59, 58 F&7]7t0] 60U
opdda Auart FEsh Rolxmth FA8ER MAME F
%717F 408 2] 2ulA]7}F 802E w9 &S 50, 60, T0UE

e

2ol ap

ojd w] 2u]A|7} 67, 68, 66°F WolHTh FNHIEA F
55717 40~604 Alele] 2u)R)7} 76, 75, T30
FOHAME Fol7t AX] A F57|7ke) 704 2
4 o 9% Solxh. Al F(1992) FAHe] FEA77F
2575 50¥-2 o AY AEUPE s AEAHY
T27} EAkEe] Anrt AskE 7FsAde] Akar s ol
Aol T=717F F7l & 2nA] ks J8 d44
e} wle o] sz AoR AU

Au)Ae] 23 AuAe Hd e 3 WAL 4n)H]
oF Aol wths S BuAH &, 19987} V1= shu
Fo| ol H8A40] A B |EER71EY, 2001;

, 2002a; & &, 2002b)= lv). S 2lm|Ale) 49
Ql AmjEgale] sl ARAE 53.8~80.8% FAE
o)l 1994; THAIA, 2001) YEoM = A0S H7 5
o] AuAl7} $5 2 FEIFNM AHE FA 20]3L )
CHEHTRRRERMOKERE, 1996, TKHIBRRES, 2000). m=tA ol
Ao AnA= 53] 2o &71¢F A @ukg AIEE

sk AEe 52 diet Az

O

o o

B
2l
2

i

N2

s
1

3oy WO

HMUSHRE

31 842 &3 URHE E4F 40, 50, 60, 7049
FEYL W 55717550 Havlg T NSRS
Z¥zb 1002, 1207, 1381, 1536°ClSith(Table 3). 8811 &



TEAP |7} Mo 2k
90
y=-0.0302x +84.48
. r=-0.12ns

80 . (X0
Q
E ° i
E o ° o« °
>
E 70 'O\.G:I-—v-o\‘\‘

°

g ° .
3 o ]
a °® .

60 .

°
. .
o |
480 510 540 570 600
Brownrice yield (kg/10a)

Fig. 1. Relationship between yield and palatability value by rice
taster of milled rice of 3 varieties and 4 harvest time.
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Fig. 2. Relationship between amylose content and palatability
value by rice taster of milled rice of 3 varieties and 4

harvest time.
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Fig. 3. Relationship between protein content and palatability
value by rice taster of milled rice of 3 varieties and 4
harvest time.
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and 4 harvest time.
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