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Grain Quality Characteristics and Analyses of Correlation Degrees Between
Quality Traits and Taste Values of Different Types of Hybrid Rice
Combinations in Jiangsu Coastal Area

HU Lei, SUN Yi-biao, SHI Wei, ZHANG Gui-yun, SUN Ming-fa, ZHU Guo-yong, YAN Guo-hong,
CHEN Da-yong, WANG Ai-min
(Jiangsu Coastal Area Institute of Agricultural Sciences, Yancheng 224002, China)

Abstract: The present study was conducted to investigate the grain quality characteristics of different types of hybrid rice from Jiangsu
coastal area and correlation degrees between their taste values and physical and chemical properties.Using 12 three-line hybrid rice
varieties and 14 two-line hybrid rice varieties as materials, we clarified the relationship between their taste values and other grain
quality traits. The results showed that the three- and two-line hybrid rice had the average taste values of 74.04 and 72.97 points,
respectively,and the amylose contents of 15.31% and 17.13%, respectively. Grains of the three-line hybrid rice had a 1.47% higher
taste value, but a 10.62% lower amylose content than those of the two-line hybrid rice. On the other hand, grains of the three- and
two-line hybrid rice had similarities in protein contents (8.75% and 8.77%, respectively), mean ratios of length to width (2.71 and 2.67,
respectively), and chalky grain percentages(17.67% and 17.71%, respectively).In terms of the correlations between the taste values and
quality traits of different types of hybrid rice, both protein and amylose contents had a significant negative correlation with taste value i
n the three-line hybrid rice, while in the two-line hybrid rice, mean width of grain had a significant positive correlation with taste value.
Key Words: Three-line hybrid rice; Two-line Hybrid Rice;Taste quality;Correlation analysis
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