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Table 1. Classification of tested glutinous rice cultivars based on scattering
positons on the plane of two upper principai component scores
contracted from eleven quality components oﬂlu_ﬁnous endosperm

Varietal
group

Corresponding rice cultivars

1 Jinbuchalbyeo, Mokjeom 3, Hwanghaedo, Khao A, Khao Kon Dan

Kamuimochi, Tannemochi, Pyodo, Gujungdo, Malagkitsinaguing
Shinseonchalbyeo, Hwaseonchalbyeo, Mangetsumochi,

Tatsumimochi, Baekgokna, Ishiokamochi 7,- Josugpochajochun

Ishiokamochi 20,

Wonsanchalbyeo,

Calmochi,

Rikuto-Norinmochi 1, Monajo, Byeongok, Ishiokamochi 11, Pinaopa

o Onnemochi, TD 46
m

v

v ishiokamochi 15,
Vi Daejodo, Gangwonna
vi Hung-Tsan, Khamu
v

X IR29, Taichung Sen

The others are japonica.

Hangangchalbyeo, Rikuto-Norinmochi 24
lutinous 1, Taichun

The cuiltivars underlined are indica and those dot-underlined are javanica.

n_glutinous 2, RD 1

Table 2. Correlation coefficients among some quality properties in glutinous rices

Relevant characters

Correlation coefficients (r)

'96 '97
WURBR — VERCR 0.649** 0.516**
WURRT — -H/H 0.086 -0.580**
H — -H 0.804* 0.747*
Peak V. — Consistency 0.872** 0819
Peak V. — Setback -0.862** -0.788**
Consistency — Setback -0.565** -0.355
Fr.v/Fr.ld — -H -0.450 -
Fr.IV/Fr.Jl — Hardness 0.722* -

Fr. and Fr.IVv are the longer glucose chains (B-chain) and the shorter one
(A-chain) of amylopectin structure, respectively.
WURRT : Water uptake rate at room temp. for 20 min.,

WURBR : Water uptake ratio of

bioled rice,

VERCR : Volume expansion rate of cooked milled rice,
H, -H, -H/H : Hardness, adhesiveness, balance of cooked rice measured
by texture analyzer, respectively.
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Fig. 2. Scatter diagram of tested glutinous rice cultivars on the plane
of 1st (Z;) and 2nd (Z,) principal components contracted from
eleven quality properties. (O : Japonica, @ : Indica, A : Javanica)
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