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TEEEBREG REFI %M (Bull. Hualien DAIS)2:13 ~20(1986 )

& REFRE F =205
B o 42
] E

RBIBARZ BT » LIFFRHAERE FogE » DEERERC 2L » R DE SR IE—
HES BRI B RISEERGER » D4 B REN: » 3TRNAREER 6 M ARE LT RSB
» TS Z BHRIR MO K SRR E AR BOR H AR  REBRRERDL 1 .7 2 EELHFIEH - BEEF 10 &
B ERRIREE - TR IR AR » @I RE A EE R ER o SRONEEREZ BERIRE: »
TSRS RS A o Bh BUKHE R KA R ERERERLE o

v

0]

THj

KR EBRZBFETAR/EXK (Aromatic rice 5 Scented rice) B —IE K » B EE
REKBEEBESER » MBESHEREOER » EHEHER B ¢4 MERe—BEe s -
FESTKRHEN EEIHIRREENE P BRREBHRIATIS - HFSZ ABNEIHEE (
Essential amino acid ) FRER—Aak (200 RASREME - HELHEERS RRADBUETE
ERIER - BIERE L s R — ek Rt EFRE R TA—-ERZER - JENMREZER
SRARERRZATEESHSE ( Traditional varieties) » HEKSE BEMRE LEE , ER
RIE 2 5 R ENTE R RERIRS o

JTAERR - BB AR IR » Bl EATEKEEIRR - M REKOTER HHIBRYD ; K EOREE
BREXEWREZ — - MBEXZEEUR TEA INARENLE » B » EREEEHREETRERIME
ABBKZIAE - BFRENSEEEERRIES - WEFTHE - ALEFTKRNETERT - FHOUR
ER—FREBEN TR » Bl FOUemes siEs - BEEE TERKESE - BRTREB:RUER

ZHRARBRSEGR (110, mEBE S - i AEEERERT N B ABERIIDIRE - BEYEGERE
o i ERTH SRR B S RIS REE » FrElMREGA—3 » A3 (1520, —ip (3,18,28), =
# 21,28 gapuay (17D gm0 Rtk SSEOREBA - ME A ERE D TR R R

o ffifi Sonnior Tk » FRSFEMOKIEA + KEK ~ EIK ~ HO8 ~ SR B~ 38 ~ TESBERER ¢
20, T KRS RE MRS » BRI A RREER A o Wit - ST -FK
TEA - ERE) » LREFREREREEREEZHY: - ERBRHRETORERR » EFRZEER
BEELIEN

AT B VNN R R S e HERERE R FTATHE - SPREERCRENT R MR W IE L »
FEE RSN TS TR B B R A 2 (R EURNE - YIS EERERE L 2AERTR - A
BRERER LT » BUKEBNERZRERER -

MEEAZ

LIEER BERRBFRRE R - AARDHBBRRKBRRR MY ( 74 BE—-4.1 8—23).
2 VB B ERBNE o
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KRB 73 F 2 HHER 74 F 1 BWetE RS - HBMEL 73 &2 HemABREFEZ 18 ERE (
) ETRE » B : HEEAE  HEEE - KEFE (RESRE TR L SR s & A P
) > BmE > 12986 » FHK 70> Kabasico » T » {££2E] » Kalasu »3#58% (SUEEEHA) » Azucena
» Milfor » IR5105 » IR841, (ZkIFUFEITEERE ) » Della (REEE ) - ZEHNE 43 3, B8
26958 (HBERRR) o 74 1 HAIE IGEFERE (R ) HTHRE » R TEEY - 4885 kalasu
A - Hepi FER o MEWERDIE B 67 RMRERIHR - RA4EER - 3BKNKR 6 B AT
BAGEH: » BREHEFRNT ¢
—Eh FRRERE ¢
L1 54 iz _Eh (BYETE—E) - YR0.3ASE - M3ARES ZFH
BOBEED » 208 A21.7 3 EE/ASMANK ( KOH solution) - NESHE 10 4 Stk
» SRR ER (29 o
L2 :FALI1IEEERRAIAR  EREOENT » M20%F 2 2.7 2 KOH 5K -InESE2 0
e » BEMEER (2 o '
L 3 :[L 1 EEERBRAS AR - BN 30Z AZRED » KK SEEER > DISHEESED» &
A 50°C ZiaikididimBi1 046, ARet HRH Fk 2P o
L4 :[AL 1 EEEREARS AR » B 30 A2RED » SHEEHD » B 50°C ZiERFE b
#10 g% - TETEMEER 2 o
SRR EHRBER: © (BRAZERKDESBNEI4.5~15 %)

G1 :EMEMEZEIRREY: « BURIEZ X 1 A% » B 30 A ZRE D » MK 202 T -85

FEH O » BABKTEE 10 58 » B RHEm I g (19 o
G 2 : EESKBCRIANS > » MR (17,20 o
G 3 : EXE KBNS > - B ER (17,80
ZRRBFWRRELE | DR BB RS ST DRI BEIR » HL
B 1 : BRI 1 ATSEEOWEET - B8 10 5818 » IESHRE o
B 2 : EUHEREY 1 ATEERE OB - &K 202 - » 10 SERauEiH Ek o
B 3 : EOBOK¥YR 1 AREEOBEENED » 1.7 % KOH %% 20% 7 » 10 ek IS5
M1 :EERER 1 ARE R OBTES » B8 10 5805 - TEsEEEnk
M2 BERK 1 ASER OBt » &K 20 = 10 HEsIEmEEm: o
M 3 : ERERMIR 1 A B TS » 1.7 % KOH %20 B » 10 Sag IEMEE ko
B~ B 3290 - 1> 2 » 3L 4RITM > 0 BEE - 1 50k% - 25kt » 3AHKE -
BT 30 SENRET > B 5 A EZREHEAGTZ » SEAEEE 4K - RETHE - R
EFTEREE » ERE TR AR -

“ARREWREHEZRER

73 F2HWER TAE 1 HWERTEST 13 BARZREL » IS EWRRMRE 1 RE2 - BRZR
BRERT » SEEWEEANER 510 |, ERARKEEBEAVFTES » SEBBEZR
REF 00 s S KENIBE ) 10 BBMER ZBAARSERR 0 > DSHEZ AR EAR
BEFE M BRI REE—K - —RME - REMKEHAZZRBZERTHRIEZ S - T
BEGERL IR FAT - EDLEENR - BETR - A5ER - REFFREZENM > €0 Azucena
» Milfor » RAEHE R B GRIEBAUE 43 3 -TEAHERERE 269 3% » HEWRREIIR
% HERE R AR EARREZHREM - MRENHAEMS » BREWEEL(B1,B2,B3 .M
M2 >M3) TR RIE » DIBER) FIEM ; MZEA eSS IR B ER A N B HRRE AT

@
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Table ] : Aromatic ratings * of different testing methods at 2nd crop » 1984.

EAR - WREAENERTENES AR R - e R 2 (B4 o

15

EREBE (XR) B OE F B o Testing methods **

Aromatic rice

varieties or

strains L1 L2 L3 L4 GI G2 G3 Bl B2 B3 M1 M2 M3

¥ ® F $|[1.59(1.80]0.21(1.12 2.29(2.29(2.29)1.87(1.67|1.17|1.88|1.67|1.79
Kuanfu Hsiantao

M ¥ F $[1.17(1.570.08/0.79(1.08|1.38/0.79 1.42(0.96|1.006|0.71]11.09|0.67
Nan hwa Hsiantao

X # F #%|1.84/1.78(0.63(1.56|1.17|1.12|1.34|1.54|1.21|1.13]0.96/1.29]1 .25
Hualien DAIS

Hsiantao

= % (1.42(0.94 1.17. 0.04{1.63(1.58]1.17|1.34|0.92]/1.29|/0.96/1.08 1.42
Miyakaori

o 2986 1.17|1.05|0.08(0.42{1.38(1.54(0.75|1.04(0.71|0.96/0.50/0.79 1.00
Furu 2986

' X 70 1.25 0..97 0.08(0.62|10.9211.29(1.17/|1.08(0.92(0.75(0.83|0.75/1.08
Kaorimai 70

H A ¥ = (1.25/0.970.13|0.46/0.83(0.58(0.46(1.17(0.92(0.75|0.75/0.54|0.67
Kabasico

=] % |1.46(1.05|0.29(0.67|1.04|0.83|0.33(0.79{0.63(0.96/0.29(0.71|0.88
Hakugyoku

& g £710.90(0 .84 (0.29(0.25|0.88 (0.67]0.42(1.0 (0.5 [0.79|0.5 {0.63|0.63
Syakusengiri

B B % [1.54{0.99(0.09(0.50{1.13]|0.87(0.33({0.75]0.62|1.13|0.67|1.17]0.79
Hendoyori

Azucena 1.60{1.04|0.67(0.84|1.58(2.29(1.67(1.96|1.92|1.67(2.29]1.92|1 .62
Milfor 1.54|1.52|0.67|0.67|1..08{1.62(1.08(1.38(1.21|1.04(1.42(1.13/0.88
Della 1.34/1.06 |0.0410.46{1.1711.33(1.38(0.9210.83(0.83/0.92]0.92]1 .21
IR 5105 1.00/0.93 0.25 0.79|0.71(0.79(1.04(1.63]0.59|0.83|1.04|0.84]/0.96
IR 841 0.92|0.93]0.25(0.50{1.42(1.63|1.13|1.00[0.75]|0.83|1.33(1.09|1 .33
Kalasu 1.13/0.88|0.15|0.46(1.67({1.7111.25]0.96/1.00(1.50/1.00{0.88|1.80
= B fl & 43 3% |11.38/0.9410.79(1.42/2.00[1.75(|2.00{1.00|1.17|1.00|1.08|1.09|0.83
CNSY 43

¥ B H 269 3t (1.47(1.08/0.29(1.13/2.25|2.13(2.09(1.3 [1.04{1.17(1.21(1.34|1.04
CNY 269
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* FORARE 0 =4k » 1 =0k, 2=k > 3 =K -

Aroma rating!Q) =no aroma » 1 =weak aroma » 2 = medium aroma » 3 = aroma

strongest.
*RREHE ¢ AL o

Testing method : see the text o

#£2 1 74 B 1 P ARIESRRE TR SR *
Table 2: Aromatic ratings*of dJifferent testing methods at Ist crop »1985.
EFERE (R) B OE H o ** Testing methods **
Aromatic rice
varieties or -
strains L1 L2 L3 L4 G1 G2 G3 Bl B2 B3 M1 M2 M3
¥ ® F ¥ 1.65(1.75/0.30]1.75{1.20|2.20|2.2011.10{1.00{1.20(0.80]1.10{1.10
Kuanfu Hsiantao
B ¥ F ¥ |1.60{1.65/0.50|1.351.40|1.30(1.40{1.10(0.70{1.00{1.00(0.80{1.00
Nan hwa Hsiantao
A B F ¥ |1.60{1.50/0.30/1.00{1.20|1.20|1.30({1.30{0.70/0.80|0.60(1.00/0.80
Hualien DAIS
Hsiantao
= % |1.40{1.00(0.20|0.70|1.20|0.80(0.40{1.30{0.30({0.30(1.00|0.70|0.30
Miyakaori
) 2986 1.20(1.40(0.30/0.70|0.60|0.60{0.40(0.50{0.30{0.10(0.60{0.60/0.20
Furu 2986
' X 70 1.40(1.20(0.40(0.60|0.60(0.40{0.40 0.80/0.60/0.30|0.60{0.50{1.00
Kaorimai 70
b ] Ny =2 (1.55/1.00{0.30{0.95{1.00{0.40({0.30{0.70/0.10/0.60{0.60|0.20(0.50
Kabasico
% 11.30(1.30(0.25|1.20/1.00{0.50/0.50{1.10{0.70{0.90|0.40|0.20|0.20

Hakugyoku
Azucena 1.75/12.05(0.85|1.45|1.40(1.20(1.30{0.90/0.80|0.60(0.70{1.00{0.30
Milfor 1.60(1.90(1.60(1.65|1.20(1.40{1.60|0.80/0.60/0.80(0.20|1.10/0.70
Della 1.30|1.45{0.65{0.70|0.60(1.30{0.90(0.80{0.60|0.400.50(0.60|0.40
IR 5105 1.25(1.45(0.50]1.10(0.60(0.70|0.50{0.10(0.30(0.40(0.30(0.80(0.80
IR 841 0.8 1.05 0.25|0.45|0.4010.60|0.20 ().30 0.40(0.30(0.6010.20(0.30
EBEfE 43 % |1.70/1.8041.20|2.10|1.20|0.90|1.00|0.10(0.70 6.60 1.10|0.70/0.60
CNSY 43
EBYE 269 % [1.30/1.65[0.60(1.05/0.60|1.00/1.10{0.70{0.50(0.90(1.00|{1.00{0.90
CNY 269

"

[0}
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—REERERE At R B R :
FEEGREEAAL M AIBMRBIRAS 3 RE 4 « AT E » BE Bkt >L 3 Bk
BRTE A B M PR AR AR - BT R SR o L 1 Z 1.7 % EENEEN » BB 1 05385 ~
L2227 SEASTRIREE 2 0 DER L 4 ZMBBEARG 1 2 K ARG th I 835 - A
s RDL 1 RBRAE ( T3E2HWEZ r =0.611** 744 1 HWES r =0.860 **) » WEEHM SR
ERPERLBIR B o L 2 5th2 2.7 2 SEFRRIBERL 1 2 1.73 85 » ARkt
FRZIA » AR BATRFRSE ISR R 2R » TERTH2 ( 73 42 MWE2r = 0.475 % . 7445
THifEZ r =0.486)° L 4 B3RREE ( 73 2 #WEZr =0.517 *»74 E1HEZTr =0.676 ** )
» (BF R BB ERAORIIRIE, Rl 1 2 B » RSB S o
RNEFFREHZ G 2 MERKER G 3 ZIAMEKY: » TG 1 ARG ( 73 4 1 1>
r=0.893%*> 0.845**> 744 1 #HEr =0.480 » 0.597 ** ) » RIEEAEKTERTTRE » HigG1
HBERET) » B BRESSREDE » MESKRREE R -
WIRERRE L M RE BRI BRI » B ATEIEZ R » SR » BT
B - BB hERA BRI » BB SR BARERRE o
£3. T35 2 WWEREBEHMRE S AR
Table 3. Correlation coefficients between different aromatic testing methods at
2nd crop 51984 o

LCH

o

ﬁsfng fedfd L1 L2 L3 | L4 G1 G2 G3 Bl | B2 B3 M1 | M2
L2 0.786**
L3 0.440 ]0.207
L4 0.615**/0.646 **(0.228
G1 0.611**0.475* |0.367 |0.517*
G2 0.856 **/0.520 * {0.366 |0.462 *{0.893 **
G3 0.532* |0.486* [0.370 |0.670"(0.845 **(0.862 **
B1 0.665**/0.734 **(0.405 [0.537 *|0.515* [0.651 **{0.636 **
B2 0.738**/0.669 *¥0.437 (0.602"*(0.690 **]0.824 **0.768 **|0. 822 **
B3 0.759**0.526 * |0.468 *|0.379 |0.716**|0.756 **/0.552 * [0.678 **|0.764 **
M1 0.539* |0.487* {0.398 |0.458 *|0.636 **|0.816 **{0.776 **|0.798 **|0.889 **|0.673 **
M2 0.761 **|0.672*%/0.425 [0.596™0.746**|0.842 **(0.745 **|0.802 **|0.880 **(0. 816 **|0.875 **
M3 0.576 **|0.476 * |0.293 [0.281 ]0.704 **|0.772 **|0.680 **|0.630 **|0.786 **|0.786 **[0.726 **{0.711 **

.’o - ﬁEUﬁS % L4 l%ﬁﬁﬂﬂﬁ"

+» s OSignificantly different at 5% and 1 # levels » Tespectively.

#£4 T4 5 1 HERREWREEHEMZ ARG

Table 4.Correlation coefficents between different aromatic testing methods at
1st crop » 1985 o

W)

# i 7 L1 L2 L3 L4 G1 G2 G3 Bl B2 B3 M1 M2

- Testing method
) L2 0.617 **

L3 0.479 0.740 **

L4 - 0.741** 0.773** 0.671 **

Gl 0.860** 0.486 0.292 0.676 **

G2 0.500 0.665 **| 0.261 0.550 * (0.480

G3 0.664 ** 07799 ** 0.393 0.705 **(0.597 *|0.941 **

Bl 0.367 |-0.016 |-0.374 (-0.056 0.537*0.368 0.368

B2 0.509 0.684 **| 0.302 0.590 * (0.481 ]0.713 **{0.783 **|0.368

B3 0.533* | 0.504 0.128 0.647 **(0.566 *|0.648 **|0.777 **{0.443 0,647 **

M1 0.270 0.080 0.039 0.208 [0.305 [0.156 [0.160 (0.120]0.165 |0.175

M2 0.563* | 0.774**| 0.434 0.522* [0.446 (0,761 **{0.815 **|0.237 {0,504 '|0.443 |0.158

M3 0.367 0.306 0.010 0.322 10.136 |0.461 [0.562* {0.166]0.380 |0.541*/0.188]0.527*

ve ss SRIE5 S 1 EEEEKEE.

«» xs Significantly different at 5% and 1 & levels » respectively,
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FR S ERHIROMZ HH Carbony] (LAMBTEL: ©, 7, % 14, 22,290, fot M E R £y PR me¢ 1
o Obatta and Tanaka $EFELEZ K4 hydrogen sulfide >ammonia »scarbon dioxide B
acetaldehyde 2 pufE (227; fj¥asumatsu et al . ZfS acetaladehyde » n-carporaldehyde s pro :
pionaldehyde ( @ acetone ) » methylethyl ketone Ed n-valeraldehyde £ 5% Carbonyl {t
AYRERZES 20 BEFRE BRI A me thyl -n-butyl ketoneffiBtk (° s KEERIFREE
ZF¥hacetaldehyde » acetone » n-valeraldehyde Z{bA#AEBH—BREEXES » HLHERILE
HEYERE K EHARZ Carbonyl {t&#ethylene » acetaldehyde s propinaldehyde »
acetone s formaldehyde " n-butyraldehyde > methy lethyl ketone > valeraldehyde s
methylpropyl ketone » carponaldehycdefimethyl-n-buthyl ketoneZ1]15E %%, fj Buttery
et alZBR 2-Acetyl-1-pyrroline BFEWZFERS 140 ft R EMRBREL » BrRE—F
Zo TR o

PIRANGLER 2 R BRI A » $RRAGRES » MAZERY: - BERRNASZE » EOULEE
BMEREE ZAE - BREREE » BASFIAKBEESTE ( Gas Chromatography » GC ) X
MEEESHTE ( Thin - layer Chromatography » TLC ) . SRICEERE (12 HEMDASS
RESRERE (2,6,19,28,24,25,28) , Fukipe i A Lo T BB TSR BRI EBRE R A
BEWRET » GO AHERBONERAE » HRERETEE - BNFBBZER FREE RS E
R BRFEEES KRR B RN T RIE ER 2B - EMEAMNRRE TR I A ERBEER
ZAEREAYE o B RTEE EAERE bR S ERETAS  BRETARE - FREEERERTSF, SEt .
BERREERAES ¢ 1 (21,24 , 1. 3 (13),‘ 9 7 (24, 3: 13(15), 15 : 1 €1,3,18),
27 : 37 % R8l 1 175 OSREIIER - MER—BTEESEIERER ( Xenia ) FIRE (1,
BRERERSF, BT HF , (VESHE SREF , BF 2B E IO E » 5253 N g
B o MUZER ( 2N ) BRRE ZHHYHBRRER SES RET SO RISE T » ik
EREFEABRMS ARASEZ FRERN -8 » DERAFERER S SHE o

BRZEREELACHSAER (-2 BNESBHERSHRR » HERTEZBNE s BRTE
FrEWRRE T B KRR - {RE BUBIRR - BRE T » Lk B BREEE ik
@ - EMEHERT » FHE - BEWRTEZFSE > LB BRI TEERA SRR EEE o
TR B A FTE ISR T ORI EK » B BR 2 RIS a0 2Bk » Wi BT » SIKY
L - G2 SR o ’

2 £ "

LEEEZ » 1983 » KBZEKEERREY  58EX19 (2): 51-63 o
2GR - 1985 » SEAMBEER BRAENSWKEETEEE  BEAN12 | 14— 17 o
JAREE - ABEAGk » BEkiE, 1985 - MEKBFWTRMHEEHE  TERBEUWREHFER]L | 1—160
4B EEBR - 1985 » dNEG BiAE KD » ZEBESN 19844 12 A JHEIA 369.
STHEHWE » 1973 » BERZKREBREE Lk » BEKEES (5): 665~ 668 o A
6HRE AP » BEE—K 1974 » BIRZ B4 Carbonyl b B4 » BB 24 ~ BIHF1 ~ 162~163¢
TRURIE ~ FAIBA ~ BHEZH -~ B L3 TS » 1976 » BXREMSRZHE £ 85 » 0F
REMEBIEREERS RS - BIBASEBEBNRHE 22(2) 179~ 183 0
SARSRIE ~ FKIPA ~ BHETHR - 1977 » FXEPEHS 50 » B=#H » KB >Carbonyl (LAY
SRZAEER  BIRAS BB ERE 24(1) © 35-39 o
OMREFUEFE ~ T AR » 1970 » Kii Cabonyl {tA%y. THASBHGEMEE 18 53— 590
10. "Araullo, E. V., D. B de Padua and M. Graham. 1976, Rice Postharvest Techno-
logy. International Development Research Centre. Canada, 394p.
11. Bemer, D. K, B. J. Hoff and S. E. Feagly. 1982. Inheritance of the scent char-
acter in rice and its incorporation in to commercial cultivars. Page 44—45.
In 74th Annual Progress Reports, Rice Exp. Sta., Crowley, La., U.S.A.
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