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Quality Analysis of the Main High-Quality Varieties of Early
and Late Indica Ricein Guangxi 2021
LIU Yong-ying, JANG Wen-jia, ZHANG Gui-fu
(Grain and Oil Quality Inspection Center of Guangxi, Nanning, Guangxi 530031, China)

Abstract: Through sampling the four main high-quality varieties of early and late indicarice, Y exiangyou,
NO.2 Guangliangxiang, Baixiang and Sixiang, that are promoted and planted in Guangxi in 2021, doing tests
according to the quality indicators stipulated and the methods specified in the standards of <High Quality
Paddy> <The Grain & Oil Products of China-Paddy> <The good grain products of Guangxi—Guangxi
fragrant rice> and analyzing the test data, this article compared and researched the quality change of the four
main rice varieties in different seasons, different planting areas, as well as in the same planting area and
different planting seasons, explored the influence laws of varieties, regions and planting seasons on the
high-quality rice varieties, provided scientific basis and data support for the selection and promotion of
high-quality rice varieties, and promoted the further development of industriesin Guangxi’s high-quality rice
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and Guangxi fragrant rice.
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Table2 Average detection result summary of high-quality varieties of early and lateindicarice

Wk R ORENG mRE BERTR kg RTEE RN OB ASME EERER ARG EH Bl EAR

fi PR M BEimm K% K% /% K% K% K% K% (FE) % B E%e Fiw (T /%
P& Ml 38 6.8 780 5146 102 4.9 00 00 15 15.23 828 29 82 6.22
Wikl 53 69 787 6127 117 3.1 00 00 09 16.42 848 16 49 7.89
A2 BAl 29 64 765 5800 111 55 00 00 06 14.29 835 09 30 6.21
Mokl 19 67 772 6201 11.8 4.0 00 00 07 17.17 842 06 22 8.37
H&  BHI 28 64 772 5391 103 52 00 00 07 16.09 816 16 51 6.33
Wikl 25 6.4 783 61.37 123 3.1 00 00 05 17.63 843 07 22 8.04
wFk  HHI 28 71 760 5093 11.0 45 00 00 08 14.89 837 11 36 6.10
Wikl 12 7.3 769 5531 114 3.2 00 00 11 15.89 839 05 18 8.45
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a0l
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20+
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0 HHl [ mek Rl | wehkl Rl [ skl HHl | wekl
L JRES2 BE “uFK
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mEREKE | 5146 | 6127 | 58.00 | 62.01 5391 | 6137 50.93 55.31
= ASEERL 4.90 3.10 5.50 4.00 5.20 3.10 4.50 3.20

1 FERMARKKEBESHER, BEXE, TTERNNESTE
Fig.1 The comparison chart of roughnessrate, whole milled ricerate and imperfect grains
of the same variety of rice with different types of harvesting
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2 EEMARKREEBAAKAR. ZAE. ZENE, BEARKILLSHE
Fig.2 The comparison chart of taste quality, chalkiness degree, chalky grain rate and protein
of the same variety of rice with different types of harvesting
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BE IS aE “iE
m HRER 78.40 77.80 76.90 76.50 77.00 77.20 75.80 76.40
n Rk 48.24 52.46 56.85 58.08 51.89 54.46 53.42 47.10
B ARSEERL 3.90 5.20 5.90 5.50 4.40 5.40 4.10 5.10

3 EmMARMERSENBSHER, BERE, TTENAXLESHE
Fig.3 Thecomparison chart of roughness rate, whole milled rice rate and imperfect grains
of the same variety of early indicaricein different planting areas
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20+
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O gtas | wews | e | s | dem | omm | dem | s
HPEM TRE2S BE “E
m AR T4 8440 | 8200 | 8500 | 83.40 | 8320 | 81.10 84.50 82.50
" EHE/ % 3.60 2.70 0.50 0.90 3.30 1.10 1.10 1.20
m I DR % 9.20 7.90 2.00 3.10 9.30 3.90 3.50 3.80
= BHBETE)% 7.02 5.97 5.97 6.22 6.60 6.25 6.49 5.49

B4 FERAFABMERGSREMESRKAR. ZEE. ZANE, EARMMIESTE
Fig.4 Thecomparison chart of taste quality, chalkiness degree, chalky grain rate and protein
of the same variety of early indicaricein different planting areas
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5 FERMARMERBBEAFESHER, BERE, FAEENNXLLSIRE
Fig.5 Thecomparison chart of roughness rate, whole milled rice rate and imperfect grains
of the same variety of lateindicaricein different planting areas

90
80
70+
60
m 50
& 40t
30+
20
10F
0w [ mw | e | omm | dm | omm | dum |
gy JRE2S BE “E
B ARG R4 85.30 84.70 85.00 | 84.10 | 84.00 84.40 | 83.20 84.40
B EHE% 1.80 1.60 0.90 0.60 0.80 0.70 0.30 0.70
B R % 5.40 4.90 3.00 2.10 2.40 220 1.20 230
B BEBR(TE)% 7.37 7.99 8.53 8.35 7.71 8.13 8.78 8.22

6 EEMARMERFENBESEKER. ZAE. ZRHNE, EERKITLSHE
Fig.6 Thecomparison chart of taste quality, chalkiness degree, chalky grain rate and protein
of the same variety of lateindicaricein different planting areas
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Table3 Average detection result summary of high-quality early indicarice by regions and varieties
o e FEG ORI VRS BOREKR kgy ASER SRAFR BEDRL ASME EEEVEN B Er Bkl EAJE
R R dmmm g% g 6 K% R k% Ko (THE) o6 A % %% (FIE) %
WA Je# 9 6.8 784 4824 97 39 0 0 0.7 14.46 844 36 92 7.02
M 29 68 77.8 5246 104 52 0 0 1.8 15.46 823 27 79 5.97
FFE2E Jb 2 65 769 56.85 103 59 0 0 0.9 16.00 8.0 05 20 5.97
M 27 63 765 5808 111 55 0 0 0.6 14.16 834 09 31 6.22
HAE ¥ 6 64 77.0 5189 107 44 0 0 0.6 15.82 832 33 93 6.60
M 22 63 772 5446 102 54 0 0 0.7 16.17 811 11 39 6.25
o ¥ 17 7.2 758 5342 107 4.1 0 0 0.6 15.20 845 11 35 6.49
Ba 11 70 764 4710 114 51 0 0 11 14.42 825 12 38 5.49
x4 BULRBESRESRMENERCEASZITR ( LIEHET)
Table4 Average detection result summary of high-quality lateindicarice by regions and varieties
o COREAD ORISR RORDR ks OB RARRRM BORD ASMEE EEEER Brka Bl ERk EAR
EPOR g dmm wive w6 K% K% ke K% (FIE) M TS JEme K6 (FIE) %
gpE&r  Jbi# 8 7.1 783 59.62 120 3.0 0 0 0.8 15.95 853 18 54 7.37
B# 45 69 788 6156 11.6 3.2 0 0 1.0 16.50 847 16 49 7.99
JoAE s AL 2 65 783 63.81 117 40 0 0 0.8 15.59 850 09 30 8.53
M 17 67 771 61.80 11.8 4.0 0 0 0.7 17.36 841 06 21 8.35
A & 5 64 773 6283 130 3.0 0 0 0.6 17.12 840 08 24 7.71
% 20 65 786 61.00 122 3.2 0 0 0.5 17.75 844 07 22 8.13
&  JLE 5 7.2 737 4921 127 44 0 0 11 15.33 832 03 12 8.78
ME 7 73 791 5967 104 24 0 0 1.0 16.29 844 07 23 8.22
23 ERULEBARSH, BMERE, KF  ERWOTRSEIEAR, @iaf e, b
MEETmRENERSW BTSSR, AR TIC RS, BAAR
SEBRA e [E) — g A, A R R A W25 R o A T WL 5. Bl 7~14,
*5 BERNMRBEAERM,. AMHERE. FEMESTRRENERCEZEITE ( LFEHEIT)
Table5 Average quality inspection result summary of the high-quality early and late indica
rice with the same variety, regions, and different planting seasons
o ok ORERD ORI HRBE EORDK kgy ASEE SRALRR BORL AAME EERER  BURG ER EAR EAR
SR e PP memm v w6 K% Ri% K% K% (THE) 6 WA FES6 K6 (TIE) %
BEL FH JLE 9 6.8 784 4824 97 39 0 0 0.7 14.46 844 36 9.2 7.02
Mokl JLi 8 7.1 783 59.62 120 3.0 0 0 0.8 15.95 853 1.8 54 7.37
FUH B 29 6.8 77.8 5246 104 5.2 0 0 1.8 15.46 823 27 79 5.97
Wikl B 45 69 788 6156 116 3.2 0 0 1.0 16.50 847 16 49 7.99
oA 25 R dEEs 65 769 56.85 103 5.9 0 0 0.9 16.00 850 05 20 5.97
173 8 65 783 6381 11.7 40 0 0 0.8 15.59 8.0 09 30 8.53
KM% 27 63 765 5808 11.1 55 0 0 0.6 14.16 834 09 31 6.22
Wikl B 17 6.7 771 61.80 11.8 4.0 0 0 0.7 17.36 841 06 21 8.35
HAEF FUR Jb# 6 6.4  77.0 51.89 107 4.4 0 0 0.6 15.82 832 33 93 6.60
Wkl Jt 5 64 773 6283 130 3.0 0 0 0.6 17.12 840 08 24 7.71
FHl B§% 22 63 772 5446 102 54 0 0 0.7 16.17 811 11 39 6.25
Wikl BES 20 65 78.6 61.00 122 3.2 0 0 0.5 17.75 844 07 22 8.13
247 FUR Je3 17 7.2 758 5342 107 4.1 0 0 0.6 15.20 845 11 35 6.49
Wkl L 5 0 7.2 737 4921 127 44 0 0 1.1 15.33 832 03 12 8.78
FHl pg# 11 7.0 764 4710 114 51 0 0 11 14.42 825 1.2 38 5.49
Wikl MY 7 7.3 791 59.67 104 2.4 0 0 1.0 16.29 844 07 23 8.22
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Fig.7 The comparison chart of roughnessrate, whole milled

ricerate and imperfect grains of Yeyouxiaang early and late
indicaricein different planting areas
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Fig.9 Thecomparison chart of roughness rate, whole milled

ricerate and imperfect grains of NO.2 Guangliangxiang early
and lateindicaricein different planting areas

8 HEMARMERFE. BHUBARWKMAE.
EQE. ZTENE, EARMIILLSHE
Fig.8 Thecomparison chart of taste quality, chalkiness degree,
chalky grain rate and protein of Yeyouxiang early and late
indicaricein different planting areas
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Fig.10 Thecomparison chart of taste quality, chalkiness
degree, chalky grain rate and protein of NO.2 Guangliangxiang
early and lateindicaricein different planting areas
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Fig.11 The comparison chart of roughnessrate, whole
milled rice rate and imperfect grains of Baixiang early
and lateindicaricein different planting areas
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Fig.12 Thecomparison chart of taste quality, chalkiness
degree, chalky grain rate and protein of Baixiang early
and lateindicaricein different planting areas
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