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Detection and Analysis of the Quality Characters of Yunnan Soft Rice

in South Henan Province
PENG Bo'* , ZHAO Yuhe', DONG Chao’, HUANG Yueru', FENG Jiahua',
TANG Cuifeng’ . PENG Juan®, TIAN Xiayu' . SUN Yanfang', HUANG Yaqin',
WANG Quanxiu' , ZHOU Wei', A Xinxiang""
(1. College of Life Sciences/Institute for Conservation and Utilization of Agro-bioresources in Dabie Mountains,
Xinyang Normal University, Xinyang 464000, China;

2. Biotechnology and Germplasm Resources Institute/Scientific Observation Station for Rice Resource of Yunnan,
Ministry of Agriculture and Rural Affairs, Yunnan Academy of Agricultural Sciences Kunming 650205, China;
3. Xinyang Station of Plant Protection and Inspection, Xinyang 464000, China;4. College of Biological and
Pharmaceutical Engineering, Xinyang Agriculture and Forestry University, Xinyang 464000, China)

Abstract: Taking the 38 Yunnan soft rice germplasm resources introduced from South Henan as
experimental materials, the appearance quality, grinding quality, nutrition quality, cooking and eating quality of
soft rice in South Henan were tested and analyzed by huller, rice polisher and near-infrared grain analyzer,
combined with biochemical and physical-chemical analysis techniques. The results showed that there were rich
variation types in chalkiness rate, chalkiness area, chalkiness degree, grain length, grain width, length width
ratio, brown rice rate, milled rice rate, whole milled rice rate, protein content, total amino acid content, total
essential amino acid content, amylose content, taste value and gelatinization temperature. In particular, the total
amino acid content, the total essential amino acid content, chalkiness character, grain type and gelatinization
temperature in soft rice varied widely.
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Tab. 1 The source of soft rice varieties
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Tab. 2 The determination results of seed grain type of

soft rice varieties
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Fig. 1 Detection results of chalkiness characters of different soft rice varieties
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Fig. 2 Detection results of processing quality character of different soft rice varieties
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Fig. 4 Determination results of the total amino acid content of different soft rice varieties
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Fig. 5 Determination results of total essential amino acid content of different soft rice varieties
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Fig. 6 Detection results of amylose content of different soft rice varieties
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Fig. 7 Determination results of taste value of different soft rice varieties
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Fig. 8 Statistical results of gelatinization temperature

types of different soft rice varieties
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