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Effect of Cultivation Practices to Produce High Quality Rice,
at Mid-mountainous Area. '
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Table 1. Effect of the transplanting time on yield and quality of milled rice.

Transplanting time

May 10 May 20 May 30 June 9
Yield of milled rice(kg/10a) 512% @ 526 494" 473°
Yield of head rice(kg/10a) 463 466 446 438
Palatability ” 71 77 73 72
Amylose contents(%) 18.2 18.3 18.0 184
Protein contents(%) 6.9° 6.9 7.0° 6.5

‘1) Measured by Toyo meter
2 Significant at 5% level by Duncan’s test(DMRT)

Table 2. Effect of an interaction between transplanting time and variety on
palatability measured by Toyo meter.

Transplanting time

May 10 May 20 May 30 June 9
Variety ~Samcheonbyeo 605" ¥ 66.5° 66.0%° 71.3°
Sangmibyeo 74.9 83.3 80.6 79.8
Hwayeongbyeo 72.8 77.3 79.0 72.8
Junambyeo 748" 79.4" 67.8° 65.6”

Y Significant at 5% level by Duncan’s test(DMRT)

Table 3. Efféct of nitrogen fertilizing amount on yield and quality of milled rice.

Amount of nitrogen applied(kg/10a)

0 5 7 9 11 14 17
Yield of milled rice(kg/10a) 342" ¥ 411° 0 457 504°  B31° 570° 587
Yield of head rice(kg/10a) 290°  372% 403 441° 447 4707 482
Palatability 78 7t 6 6 16 75 73
Amylose contents(%) 190 193 19.0 187 192 195 188
Protein contents(%) 70° 69 69° 69 70®  71* 72

D Measured by Toyo meter
2 Significant at 5% level by Duncan’s testtDMRT)

Table 4. Effect of an interaction between nitrogen fertilizing amount and variety on

palatability measured by Toyo meter.

Amount of nitrogen applied(kg/10a)

0 5 7 9 11 14 17

variety |Sangmibyeo  |765% V| 77.9% | 7867 | 725 | 722 | 697 | 669°
Hwayeongbyeo | 72.8* | 68.0™ | 67.1° | 69.2°™ | 71.6™ | 69.6* | 67.8"
Junambyeo 8.3 | 8.1 | 811 | 86 | 828 | 85 | 829

Y Significant at 5% level by Duncan’s testtDMRT)
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