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Table 1.Major agronomic characters of rice cultivar in Fuli testing site(1985).

B :3 R B W o |—wEm THE| RN (4¥AK 8 /R | B ¥ E B R &
Charsctors| (2%) | (%) | (4 ) | (2%) (%) Grain _yield Disease
. crop 5 B l;]u'n; ) [Panicles|Spikelet ls;(:?: Fertility| Days .m AR/ G| B B % ﬁ ®
[} eight| /S weight maturity) Index | Bacterial
l Sedson | Cultivar (cm) hill | Panicle| (g ) (%) | (day) Lodging kg / ha (%) blight
1| & B 5 W |110.8| 19.1 | 64.5 | 27.8 | 88.7 134 | Strong 5.9()0!“';’.= 88.6 4
« Tainan 5 Light
lst crop
b
& B 1R 99.6 | 17.9 | 78.6 | 24.4 | 82.3 132 | Strong 6,310. 94.8 th
Tainan 7 Moderate
4 B o7 % |104.4| 18.9 | 79.2 | 25.9 | 86.6 132 | Strong 6,656. 100 &
Tainung 67 Moderate
B 189 (113.4 | 16.9 | 80.3 | 25.7 | 74.7 134 | Strong 6.350“b 95.4 th
Taishung 189 Moderate
-1 # 141 | 105.0 | 21.2 | 69.9 | 26.5 [ 77.2 126 | Strong 5.033c 75.6 "=
Kachsiung 189 Light
] 5% 88.1| 21.4 | 56.3 | 26.1 | 80.8 114 | Moderately 4,966° 74.6 "
Koshihikari 141 Strong Light
# B 1 ot [134.1 | 15.4 | 62.6 | 32.4 | 74.8 124 | Very week 4.483e 67.4 4
Chi—ye 1 Light
b
£t fb 3 8 [105.8 | 20.5 | 78.8 | 29.6-( 83.3 137 | Strong 5,816 87.4 ®
Taichung Sen 3 Severe
b
G mbise | 93.4( 23.9 | 69.8 | 28.3 | 62.2 | 135 | Strong 6,400"" | 96.2 =
Tainan Sen 15 Severs
b
BhEXL R 96.4 | 21.3 | 72.2 | 28.4 [ 74.0 135 | Strong 6,376. 95.8 b: 4
IN 1 Severe
b
2HfE| & B 5 ® | 113.7| 15.4 | 73.6 | 28.0 | 68.2 132 | Moderately 4,283 98.1 -}
Tainan 5 Strong Moderate
{2nd crop
& M 7 ® |101.0| 14.3 | 77.7 | 25.7 | 51.7 | 130 | Strong 3,766° | 86.3 =
. Tainan 7 Severe
b
4 B 67 W |105.6 | 16.0 | 69.4 | 27.3 | 46.4 132 | Strong 4,366 100 b ¢
Tainung 67 Severe
. % o189 8 |112.9( 14.7 | 80.4 | 26.4 | 52.9 132 | Strong 3,9330 90.1 ®
~ Taichung 189 Severe
& 141 96.6( 19.7 | 66.2 | 25.9 | 45.4 106 | Moderately 8,500° 80.2 E: 4
Kaohsiung 141 Strong Severe
&
3 % 89.9 | 22.8 | 53.1 | 25.4 | 61.5 90 | Very week 2,420c 55.4 th
Koshihikari Moderate
d
% B 1 8 [136.0] 15.0 | 72.4 | 29.3 | 47.6 110 | Very week 3.360<= 77.0
Chi —ye' 1 Moderate
Hodh 3 8 95.5 | 17.9 | 67.3 | 29.2 | 48.2 132 | Very week 3,633.: 83.2 =
Taichung Sen 3 Severe
Bl 96.5) 19.6 | 73.7 [ 30.1 | 53.4 132 | Strong 5,680' 130.1 h
Tainan Sen 15 Modgrate
)
5 d
BhER 1R 92.1| 19.4 | 76.4 | 24.8 | 26.2 132 | Strong 3,066 70.2 b4
TN 1 Severe

* % ERENFRERFHZRAE 1 2RE k%

Yields followed by same letters are not significantly different at 1% level.
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Table 2. Milling quality grain appearance, and crude protein content among cultivars( 1985 ) .

s e ttClmru.t:l:‘:ts " * = B * BoEUE M BHIESR® 8 Ea R
Crop |58 " Brown rice | Milled rice | Transpa—| White Amylose Crude
Season | Caltivar percentage(%)| percentage(%)| rency belly content protein

*k *3k * s*kok *¥k Ak
LEE| 8 B o5 o# 81.86" 68.98°> 4 2 18.13 5.58°
1st crop Tainan 5
b b
& B o1 % 81.15"° 70.37" 3 0 18.03 5.52
Tainan 7
d b bed
5 B o1 B 80.24° 68.03% 2 1 18.06 6.14°°
Tainung 67
d b d
& o180 7 79.89"°° 66.90°°%° 3 2 18.36 6:10°
Taichung 189
b bed
B oM o1 B 81.09""° 67.95%° 3 1 17.10° 6.52°°
Kachsiung 141
b ¢ bed
B * 81.49" 64.96°%° 2 0 17.30" 6.46
Koshihikari
b b b
¥ F 1 08 80.51 ° 59.60° 5 2 18.50 6.68°°
Chi—ye 1
b
T 77.65° 64.85%° 3 1 24.16" 7.08"
Taichung Sen 3
a
&R 15 8 78.197¢ 64.08° 3 0 29.50 7.60
Tainan Sen 15
f a b
BhEXL B 79.20° 67.84°bcd 4 2 28.56 7.03"
N 1
N.S
2 BfE| & M 5 % 79.81b¢ 65.86 3 3 21.73% 6.49°
2nd crop Tainan 5
b c
& B o1 B 80.64" 66.18 3 0 22.23 6.51
Tainan 7
b b
s B &1 8 80.08" 65.20 4 3 23.76 6.48
Tainung 67
b b
& 3 o189 @ 79.62 " 65.20 3 3 23.73 6.39
Taichung 189
d
B o1 om 81.46" 67.78 3 1 20.53 6.03
Kaghsiung 141
N b d
B * 80.37" 59.49 2 0 18.03 8.12
Koshihikari
b b
T 5 1 % 80.56" 66.88 5 3 23.60 7.36
Chi—ye 1
a
PN TR 76.64° 61.49 4 1 27.27 7.79
Taichung Sen 3
d a
&R 1R 78.48° 64.72 3 0 29.96 7.49
Tainun Sen 15
d a
BhER 1R 78.13 65.20 4 1 28.47 9.12
TN 1

+EPER SR B1ES » BFERIBEY

Transparency divided five grades

* ¥ RIPCCF EABRBHEETARE | K o

Means follow by same letters are not significantly different at 1% level.

*¥*PEF64R HOE6 ©

White belly divided six grades from 0 to 5.

from 1 to 5. The smaller number is more transparent.
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