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Abstract: Early indica rice is an important support for China’s food
security. Based on the status of rich early indica rice resource but not
used effectively, comparing and analyzing the qualitative character of
early indica rice to explore the deep processing direction, and screen-
ing the suitable early indica rice varieties according to the quality
characteristics of rice products, provided theoretical basis for the cul-
tivation and promotion of good varieties of early indica rice.
Keywords: carly indica rice; qualitative character; deep processing;
breeding
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Table 1  Physicochemical property, appearance quality and cooking quality of six kinds of early indica rice
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h COWm/Y% % % % % /Y% wm /Y% mm % /%
[ifi P A 819 40 24.8 13.6 11.9 80. 4 72.5 68.3 6.6  3.10 76 49.5 3.57 4.4
[ WAk 942 45 22.5 10.9 12.3 80.5 72.3 64.9 6.6 3.00 44 63.0 3.69 5.8
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BRI 99 44 22.9 10.9 11.7 82.3 71.6 51.6 7.1 3.00 82 56.0 3.43 4.4
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