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Composition in Milling Recovery Ratio of Rice Cultivars, llpumbyeo and
Chucheongbyeo
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and Sae-Jung Suh
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ABSTRACT This study was carried out to analysis the
factor effected by milling rice rate, and to provide the
developing rice varieties and cultivation technology. Panicle
numbers per spike of Ilpumbyeo and Chucheongbyeo were
105 and 70, respectively. The primary branch panicle rate
was Ilpumbyeo 56.2% and Chucheongbyeo 61.4%. The
secondary panicle rate of Ilpumbyeo and Chucheongbyeo
was 43.3% and 37.9%, respectively. Grain filling rate using
specific gravity showed that Ilpumbyeo was the lower fill-
ing rate than Chucheongbyeo. Hull weight per one grain
was Ilpumbyeo 41.9 mg and Chucheongbyeo 3.92 mg, and
hull weight per rough rice 1 kg was Ilpumbyeo 157.36 g
and Chucheongbyeo 151.31 g. In milling rate, brown rice
ratio by ripening degree of llpumbyeo and Chucheongbyeo
with combine harvest was 81.22% and 82.52%. Milled/
brown rice ration of llpumbyeo and Chucheongbyeo showed
92.14% and 92.51%. The milling recovery ratio of llpumbyeo
was decreased 1.67% then Chucheongbyeo, and the diffe-
rence was mainly due to the hull weight (0.61%), milled/
brown rice ratio (0.37%) and ripening degree (0.69%).
Although the wvarietal differences were found in hull
weight and millied/brown rice ratio between llpumbyeo and
Chucheongbyeo, the ripening degree was considered as the
factor that could be reduced by cultivation technology and
post-harvest management.
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Table 1. Differences in the composition of spikelets per panicle of rice cultivars, Ilpumbyeo and Chucheongbyeo.

No. of spikelet

Mature grain

Immature grain Sterile grain

Cultivars
PB SB Total SB PB SB PB SB
Ilpumbyeo 59 46 105 51.4 26.2 54 7.9 2.6 11.5
Ratio (%) 56.6 434 100 49.0 24.9 5.2 7.5 2.5 10.9
Chucheongbyeo 43 27 70 41.9 239 0.9 1.9 0.6 0.8
Ratio (%) 62.1 37.9 100 59.9 33.9 1.3 2.8 0.9 1.2
*PB: Primary branch, SB: Secondary branch
100.0 99,1
100, 0 o o o a1, 1
g 0.0 1380
g 800 0.2
5 0.0
-
2 E0.0
c e0.0 "llpumbyeo
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Fig. 1. Comparison of ripened degree (%) as classified by specific gravity and cleaning between rice cultivars, Ilpumbyeo and

Chucheongbyeo.
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Table 2. Comparison of hull weight ratio between rice caltivars, Ilpumbyeo and Chucheongbyeo.

. Weight of a spikelet (mg/grain) Hull weight  No. of spikelet Hull weight ratio
Cultivars - - P
Peddy rice Brown rice Hull ratio (%) per kg per kg
Ilpumbyeo 26.57 22.41 4.16 15.67 37,826 15.74
Chucheongbyeo 25.94 22.02 3.92 15.10 38,599 15.13
CV (%) 0.64 0.69 1.46 1.35
LSD (0.05) 0.38 0.35 0.13 0.46

Table 3. Difference of brown rice ratio by ripening degree of lilpumbyeo and Chucheongbyeo.

Selection by specific gravity

Cultivars Control Cleaning
1.00 1.05 1.10 1.15 1.20
Ilpumbyeo 81.22 82.69 84.46 84.42 84.45 84.56 84.89
Chucheongbyeo 82.52 84.54 85.12 85.13 84.97 84.98 85.35
Table 4. Differences of milled/brown rice ratio by ripening degree of Ilpumbyeo and Chucheongbyeo.
Selection by specific gravi
Cultivars Control Y P gravity
1.00 1.05 1.10 1.15 1.20
Ilpumbyeo 92.14 91.62 92.11 92.20 92.23 92.92
Chucheongbyeo 92.51 91.67 92.34 93.45 92.28 92.35




312 OHEIX|(KOREAN J. CROP SCI.), 53(3), 2008

) 16.7 kg Do, 10082 =4 31 1,670 kg2

£AL HH A Hek ofe} 2L Aol AFuTL A ]

se el ool ek ol 0.61%2k AulE 037%5

Aelsha A 2 53 F HelS W G A 069% = 35

o] Fstel Wokel $& B w9 % BTG
&

]Oﬂ so] B2 F52

al., 2003) ¥ 2] =E3}eFo]

AL HA(Kim et
OFA] Dlw%'ﬁl &= 2] GFaL
ddssHol 2otEo A= o] BA BUHHER =
Eo| Wozltt. AFHE ojihg wdpTl W FHoR
Fukel 428HA] S5 Blo] Aol oz B oo gt

EdES EAE T UP—T—%—Q A FRPOY A=Y

m}r

Brown rice ratio Milled/brown rice

-1.40 - -1.30

Fig. 2. Difference in milling recovery ratio of rice cultivars,
Ilpumbyeo and Chucheongbyeo.
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Table 5. Quality of brown rice by ripening degree of Ilpumbyeo and Chucheongbyeo.

. . ) The others
Cultivars Treatment Head.rlce lee.-green Broker.1 rice Damaged immature opaque
ratio rice ratio ¢ Total
kernel rice-kernel
Ilpumbyeo Control 923 5.1 0.1 1.3 1.2 2.5
1.00 95.6 24 0.6 0.9 0.6 1.5
1.05 96.3 22 0.3 04 0.8 1.2
1.10 96.8 2.3 0.2 0.5 0.2 0.7
1.15 98.4 1.2 0.2 0.2 0.1 0.3
1.20 99.7 0.1 0.2 0.0 0.0 0
Chucheongbyeo  Control 95.3 2.9 0.5 0.9 0.4 1.3
1.00 95.3 33 0.6 0.5 0.3 0.8
1.05 95.2 2.8 1.0 0.5 0.2 0.7
1.10 96.2 1.7 1.8 0.2 0.2 0.4
1.15 97.6 0.8 1.5 0.1 0.0 0.1
1.20 98.7 0.1 1.2 0.0 0.0 0
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