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Studies on the Effect of Different Nitrogen Application to Shape and Main

Taste Quality of Rice
ZHANG Jun- guo, ZHANG San- yuan, YANG Chun- gang, et al.

(Rice Institute, Academy of Agricultural Sciences of Jilin Province, Gongzhuling 136100, China)

Abstract: The changing regularity of shape and main characteristics of taste of 20 rice varieties
under different N application was studied. The results showed that with increasing of N application most
varieties' protein content and straight chain starch content were increased, and protein content rose more
greatly than straight chain starch content. Meanwhile, the hardness of the rice was increasing, the
stickiness of rice, outward appearance, balance and taste value were decreased, and these indices
decreased obviously in high N treatment. But a few varieties were different. The results of related analysis
showed that protein content was positively related to straight chain starch content. Under high N
conditions, protein content was negatively related to rice stickiness. The hardness of rice was negatively
related to stickiness, outward appearance and taste. Stickiness of rice, outward appearance was positively
related to taste property. To sum up, protein content influenced the taste of rice more greatly than straight
chain starch content. Taste property of ‘Ji 03-2843’,°Ji 06-43 and ‘Jijing 95  was less influenced by N
application, so they were suitable to be grown under high N condition.
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06-43.
o 03-2843. 06-62
88. 66.
Y o
1 ) N
«) (X ) (o) (o) (X () (%X ) (o) (o) (%X (%)
88 6.20 6.75 8.87 6.40 -5.19 16.20 16.40 1.23 16.10 -1.83
03-2843 5.35 5.90 10.28 6.70 13.56 15.60 15.90 1.92 16.20 1.89
6014 5.90 5.35 -9.32 6.75 26.17 16.25 16.10 -0.92 16.50 248
06- 44 6.90 7.60 10.14 8.75 15.13 16.50 16.75 1.52 16.85 0.60
06-43 6.10 6.95 13.93 7.30 5.04 15.90 16.30 2.52 16.45 0.92
66 5.40 6.10 12.96 7.20 18.03 15.85 16.45 3.79 16.75 1.82
03-2355 6.10 5.75 -5.73 6.85 19.13 15.85 16.05 1.26 16.35 1.87
95 6.30 6.45 2.38 7.05 9.30 16.10 16.40 1.86 16.45 0.30
81 6.50 6.40 -1.54 7.60 18.75 16.15 16.55 2.48 16.65 0.60
286 5.95 6.35 6.72 6.85 7.87 15.95 16.25 1.88 16.55 1.85
6.15 6.10 -0.81 7.55 23.77 16.20 16.10 -0.62 17.35 7.76
06- 56 6.55 6.35 -3.05 6.85 7.87 16.75 16.35 -2.39 15.90 -2.75
03-55 6.65 6.80 2.26 7.10 4.41 16.10 16.70 3.73 16.40 -1.80
06-47 6.30 6.15 -2.38 8.10 31.71 16.20 17.00 4.94 16.55 -2.65
06- 55 5.90 6.55 11.02 6.60 0.76 16.20 16.60 247 16.65 0.30
06- 62 5.75 5.65 -1.74 6.80 20.35 16.30 16.25 -0.31 16.50 1.54
06- 39 6.95 6.80 -2.16 7.35 8.09 16.40 16.25 -0.91 16.40 0.92
6.85 6.60 -3.65 7.25 9.85 16.25 16.55 1.85 16.55 0
78 6.95 6.45 -7.19 7.90 22.48 16.45 16.40 -0.30 16.35 -0.30
639 7.10 7.35 3.52 8.65 17.69 16.60 17.05 2.71 17.05 0
6.32 6.42 2.23 7.28 13.74 16.19 16.42 1.44 16.53 0.68
0.51 0.55 7.07 0.65 9.22 0.28 0.30 1.85 0.32 2.26
(%) 8.07 8.57 - 8.93 - 1.73 1.83 - 1.94 -
) ( ( ) ( ( ( ) (
88 5.4 5.5 6.5 7.8 8.4 6.8
03-2843 6.1 6.2 6.1 73 7.9 7.8
6014 5.5 6.0 6.4 7.7 8.2 6.5
06- 44 6.3 7.0 7.3 6.3 6.2 5.4
06-43 5.8 5.8 5.6 6.9 8.1 8.3
66 5.0 52 6.1 8.8 8.8 7.3
03-2355 5.1 5.6 6.0 8.5 8.3 7.7
95 5.5 5.8 55 8.2 8.1 8.3
81 4.8 5.7 5.5 9.4 8.7 8.3
286 53 6.4 5.8 8.9 7.2 8.0
5.4 6.0 6.2 8.8 7.9 7.7
06- 56 5.8 5.7 5.8 8.2 8.4 8.1
03-55 49 5.0 5.4 9.4 8.7 8.2
06-47 53 52 5.6 9.0 8.8 7.5
06- 55 5.1 5.6 5.4 9.1 8.6 7.9
06- 62 5.5 5.5 5.4 8.7 7.9 8.4
06- 39 52 5.0 5.6 9.1 8.7 7.8
5.6 5.1 5.7 8.3 8.7 7.0
78 5.8 5.8 6.3 8.0 7.6 6.5
639 5.8 5.6 6.1 8.2 8.2 6.7
5.46 5.69 5.92 8.33 8.17 7.51
0.39 0.49 0.48 0.87 0.63 0.80
(%) 7.14 8.61 8.11 10.44 7.71 10.65
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R G T S R ( )« (
88 8.5 8.4 6.6 8.3 8.5 6.6 81 82 70
03-2843 7.2 7.3 7.5 7.3 7.5 7.6 74 76 76
6014 8.0 7.8 6.5 8.0 7.9 6.5 79 79 69
06-44 6.7 5.7 5.1 6.5 5.8 5.1 69 65 60
06-43 7.7 8.0 8.3 7.5 8.1 8.3 75 79 81
66 9.0 8.8 7.2 9.0 8.8 7.2 86 85 74
03-2355 8.8 8.3 7.6 8.8 8.4 7.6 85 81 77
95 8.4 7.9 8.3 8.4 8.0 8.4 81 79 81
81 9.3 8.4 8.5 9.4 8.5 8.5 89 82 82
286 8.8 6.7 7.9 8.9 6.9 7.9 86 72 78
8.7 7.6 7.3 8.8 7.7 7.4 85 77 75
06- 56 8.2 8.3 8.0 8.1 8.3 8.0 80 81 79
03-55 9.3 9.0 8.5 9.3 8.9 8.5 88 86 82
06-47 8.8 8.9 8.0 8.9 8.9 7.9 86 86 78
06- 55 9.0 8.5 8.3 9.1 8.6 8.3 87 83 80
06- 62 8.6 8.2 8.5 8.6 8.2 8.5 84 80 82
06-39 9.0 9.0 8.1 9.0 8.9 8.0 87 86 79
8.4 8.9 7.7 8.4 8.9 7.5 81 86 76
78 8.0 7.8 6.7 8.0 7.8 6.6 79 77 70
639 8.1 8.4 7.0 8.1 83 6.9 79 81 7
8.40 8.10 7.58 8.42 8.15 7.57 82.1 80.2 76.1
0.73 0.82 0.87 0.73 0.77 0.8 5.24 5.20 5.61
%) 8.69 10.12 11.48 8.67 9.45 11.62 6.38 6.48 737
3 . .
o o
N N 2 .4
Y N
03-2843.  06-43. 95 4. 5.
4
) )
(%) 0.618 4%* 0.0899 -0.2383 -0.1220 -0.1852
(%) 0.724 7%* -0.208 7 0.096 3 0.196 6 0.202 1
0.256 5 0.453 5* -0.890 7** -0.975 9** -0.970 8**
-0.048 2 -0.088 8 -0.862 9** 0.954 5%* 0.970 4%*
-0.1300 -0.2525 -0.952 6** 0.949 4%* 0.992 &%**
-0.104 3 -0.1216 -0.938 0** 0.974 7** 0.987 0**
@) )
(%) 0.564 7** 0.3613 -0.504 5% -0.4093 -0.4336
(%) 0.152 6 -0.1493 -0.161 8 -0.1597
-0.870 O%** -0.981 0** -0.964 7**
0.944 1** 0.965 2%*
0.996 6**
4 N 5 N
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