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Relationship between Yield and Quality of Rice Varieties
Grown in Reclaimed Saline Paddy Field
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ABSTRACT : Relationship between yield and palatability
value measured by rice taster among 9 rice varieties was
investigated to obtain basic information for production of
rice with high quality in reclaimed paddy field. The rice
yield showed a highly negative correlation with palatabil-
ity value of milled rice (r=-0.49**). The varieties of high
palatability value tend to show low yield. The protein con-
tent of milled rice grown in reclaimed paddy field was
higher than 7.5% mainly due to heavy fertilization of
nitrogen and irrigation of eutrophicated water. The rice
varieties such as Daeanbyeo, Jinpumbyeo and Sindongjin-
byeo were recommendable only for higher yield, but in
view of rice quality, Kwanganbyeo, Surabyeo and Nampy-
oengbyeo were more recommendable because of their
lower protein content and higher palatability value.
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Table 1. Physico-chemical characteristics of soil used in the experiment.

Soil texture pH Salinity OM. TN Av.P,05 Av.SiO, Ex.cation(cmol"/100g)
(1:5) (%0) (%) (*0) (ppm) (ppm) K Ca Mg
Silty loam 7.6 0.8 0.7 0.04 68.1 119.7 1.07 1.6 4.0

Table 2. Yield and yield components of rice varieties in reclaimed paddy condition.

Varicties Heading  No. of pa;nicles No. of spikelets 1000-graip wt. of Graip filling Brownrice yield
date /o /panicle brown rice (g) ratio (%) (kg/10a)
Kwanganbyeo Aug. 15 313 115 22.8 70.3 590
Surabyeo Aug. 15 391 77 213 67.2 472
Ansanbyeo Aug. 15 355 134 19.7 56.4 575
Janganbyeo Aug. 20 412 79 21.0 74.2 507
Jinpumbyeo Aug. 20 343 106 23.0 78.4 658
Nampyoengbyeo Aug. 25 385 105 21.6 68.5 598
Daeanbyeo Aug. 22 448 85 22.7 79.4 686
Sindongjinbyeo Aug. 23 344 98 251 722 652
Saechuchengbyeo Aug. 25 378 87 20.6 80.5 545
F-value 517 18.6™ 448" 6.2" 41"
LSD s 534 12.9 0.7 9.0 1153

* %% Significant at 5% and 1% level, respectively.
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Table 3. Protein and amylose content of milled rice, palatability

value by rice taster of 9 varieties grown in reclaimed
paddy field. Rice was harvested at 45 days after heading.

H T8 % 78 74 24 - Protein Amylose Palatability

W Ex9 247, 43 @ SBPHLLE Table 29 2T}, Varieties  content(%)  content(%) oY
?X’]F: lr:‘_%*i%?l b, —’Fﬁitﬁ, A7 8Y 154, ’é“’iﬂj Kwanganbyeo 7op 190 71
, AEHE 8Y20Y olglon, ZukEel tiohd, AW E Surabyeo 7.8b 19.6° 742
Zhzh 89229, 823 o|UX HHH, MFEHE 8UBU)  Ansanbyeo 8.7 19.3¢ 69
At ol2fzt E4vIe e 257120 3~8Y A= AAE  Janganbyeo 7.8° 19.4% 65
Zolu A Ago 7 AT Jinpumbyeo 7.6 19.5% 64°
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* ** Significant at 5% and 1% level, respectively
Values followed by same letters are not significantly different at
P<0.05
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Fig. 1. Relationship between rice yield and palatability value by
rice taster of 9 rice varieties grown in reclaimed saline
paddy field.
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Fig. 2. Relationship between protein content of milled rice and
palatability value by rice taster of 9 rice varieties grown in
reclaimed saline paddy field.
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Fig. 3. Relationship between amylose content of milled rice and
palatability value by rice taster of 9 rice varieties grown in
reclaimed saline paddy field.
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