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Proper Transplanting Time for Improving the Rice Quality at
Reclaimed Saline Land in the Southwestern Area

Nam-Hyun Back’, Weon-Young Choi, Jong-Cheol Ko, Jeong-Kwon Nam,
Hong-Kyu Park, Jin-1l Choung, Sang-Su Kim, and Kwang-Geun Park

Honam Agricultural Research Institute, NICS, RDA. lksan 570-080, Korea

ABSTRACT : This experiment was carried out to identify
the proper transplanting time at reclaimed saline land in
the southwestern area of Korea from 2002 to 2004. The
rice cultivars tested were Samcheonbyeo(Early maturing
one), Nampyeongbyeo (Medium maturing one) and
Hwaseongbyeo(Mid-late maturing one). The results are
summarized as follows: No. of spikelet per the unit area
was higher at transplanting on May 20 than those of the
other transplanting time. when Samcheonbyeo was trans-
planted early, the ripened grain rate was high, But,
Hwaseongbyeo and Nampyeongbyeo wasn't differ among
transplanting time. The yield of milled and head
rice(YMHR) was high transplanted May 20 in Samcheon-
byeo, May 30 in Hwaseongbyeo, from May 20 to June 9 in
Nampyeongbyeo. Among the varieties YMHR was higher
in the order of Hwaseongbyeo, Samcheonbyeo and Nampy-
eongbyeo. There wasn't different of amylose and protein
content among the transplanting time and varieties. But,
palatability value was low transplanted early(May 20).
Considering the rice growth, the rice good quality, the yield
of milled and head rice, the proper transplanting time was
May 20 to May 30 in Samcheonbyeo and Hwaseongbyeo,
whereas Nampyeongbyeo was from May 20 to-June 9.

Keywords : rice, transplanting time, rice quality, reclaimed
saline land
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Table 1. Changes of heading date and culm length according to transplanting date and maturing type in rice

Transpianting Heading date Culm length(cm)
date Sam-cheon Hwa-seong Nam-pyeong Sam-cheon Hwa-seong Nam-pyeong
May 20 huly26 Aug. 5 Aug. 14 71b 79a 76a
May 30 Aug. 2 Aug. 11 Aug. 19 72b 79a 75a
June 9 Aug. 9 Aug. 18 Aug. 24 75a 78a 75a
June 19 Aug. 19 Aug. 24 Aug. 30 73b 72b 72b
Mean Aug. 7 Aug. 15 Aug. 22 73 77 75

Means with the same letter in a column are not significantly different at the 5% level by Duncan's multiple range test.

Table 2. Changes of accumulative temperatures and harvesting time according to transplanting date and maturing type in rice

Cultivar Transplanting date Rlplemng temperature(*C) . Har_ves%ng
Accumulative Mean? time
May 20 998a 25.0a 46b
May 30 971b 24.3b 47b
Samcheon June 9 9%41bc 23.5¢ 48b
June 19 888c 22.2¢ S5la
Mean 950 23.8 48
May 20 956b 239a 49b
May 30 928a 23.2b 50b
Hwaseong June 9 890ab 22.3c 53ab
June 19 858b 21.5¢ _ 55a
Mean 908 227 52
May 20 910a 22.8a 51c
May 30 887ab 22.2a 53¢
Nampyeong June 9 854b 21.4b 55b
June 19 808c 20.2¢ 60a
Mean 865 21.7 55

Means with the same letter in a column are not significantly different at the 5% level by Duncan's multiple range test.
Yduring 40 days after heading.
? days required to reach 1,100°C of accumulative temperature after heading (days after heading).
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Table 3. Changes of yield components according to transplanting date and maturing type in rice

. . No. of No. of Ripened 1,000-grain weighti
Cultivar Transplanting date panicle per m* spikelet/m? grari)n rate %il,OOO) e

May 20 470a 36.3a 77a 20.8

May 30 445b 34.3ab 77a 20.7

Samcheon June 9 422¢ 33.2b 75ab 20.7
June 19 416¢c 32.8b 73b 20.5

Mean 438 342 76 20.7

May 20 441a 32.0a 84ab 21.9

May 30 441a 31.3a 81b 21.6

Hwaseong June 9 425b 29.4ab 84ab 21.5
June 19 401c 27.5b 86a 21.7

Mean 427 30.1 84 21.7

May 20 450a 35.5a 82a 20.6

May 30 415b 33.0b 8la 20.7

Nampyeong June 9 396¢ 31.4bc 83a 20.9
June 19 360d 28.7¢c 80a 20.7

Mean 405 322 82 20.7

Means with the same letter in a column are not significantly different at the 5% level by Duncan's multiple range test.

Table 4. Ratio of milling properties according to transplanting date and maturing type in rice

Transplanting Brown/rough rice rate Milling recovery(%)
date Sam-cheon Hwa-seong Nam-pyeong Sam-cheon Hwa-seong Nam-pyeong
May 20 ] 824 82.6 80.9 74.6a 74.0a 73.92a
May 30 80.6 82.3 82.0 73.4ab 73.6ab 74.0a
June 9 80.5 82.7 82.3 73.7ab 73.8a 74.2a
June 19 79.3 82.7 81.3 72.0b 72.9b 73.0b
Mean . 80.7 82.6 81.6 73.4 73.6 73.8

Means with the same letter in a column are not significantly different at the 5% level by Duncan's multiple range test.
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Table 5. Milling recovery and head rice according to transplanting date and maturing type in rice

Transplanting Yield of milled rice(kg/10a) Yield of head rice(kg/10a)
date Sam-cheon Hwa-seong Nam-pyeong Sam-cheon Hwa-seong Nam-pyeong
May 20 525a 515a 533a 432a 447a 478ab
May 30 513b 494ab 5332a 417b 422b 484a -
June 9 498¢c 489b 511b 401bc 422b 462b
June 19 490c¢ 474¢ 481c 387c 408¢ 421c
Mean 507 493 514 409 425 461

Means with the same letter in a column are not significantly different at the 5% level by Duncan's multiple range test.

Table 6. Ratio of head and defected rice according to transplanting date and maturing type in rice

Cultivar Transplanting date Heaod rice Defocted rice(%6)

(%) White core & belly Broken Damaged Total

May 20 814a 7.0a 8.5bc 3.1b 0.3

May 30 81.3a 6.6ab 7.5¢ 4.5a 0.2

Samcheon June 9 80.1a 5.8b 9.5b 4.5a 0.4
June 19 78.7b 6.5ab 11.9a 2.9b 0.2

Mean 80.4 6.5 94 3.8 0.3

May 20 86.3a 2.1b 8.3a 3.1b 0.2

May 30 85.4a 2.8a 7.6b 3.7ab 0.8

Hwaseong June 9 86.1a 1.6b 8.3a 3.4b 0.7
June 19 86.2a 1.2b 8.la 4.0a 0.6

Mean 85.9 1.9 8.1 3.6 0.6

May 20 89.3a 2.8b 6.8a 4.1a 01

May 30 90.8a 3.2a 3.5¢ 2.4b 0.0

Nampyeong June 9 90.3a 2.3b 4.5¢ 2.7b 0.1
June 19 87.7b 3.1a 5.9b 3.2ab 0.1

Mean 89.5 2.9 52 3.1 0.1

Means with the same letter in a column are not significantly different at the 5% level by Duncan's multiple range test.

Table 7. Variations of amylose and protein contents according to transplanting date and maturing type in rice

Transplanting Amylose content(%) Protein content(%) Palatability value
date Sam-cheon Hwa-seong Nam-pyeong Sam-cheon Hwa-seong Nam-pyeong Sam-cheon Hwa-seong Nam-pyeon;
May 20 18.7 18.9 19.1 8.8a 8.9b 8.9a 53¢ 62b . 67b
May 30 18.8 18.9 19.0 8.9a 9.0b 9.0a 57b 66a 72a
June 9 18.7 19.0 19.2 8.9a 9.3a 8.9a 6la 67a 72a
June 19 18.9 19.2 19.6 8.9a 9.1b 9.1a 6la 66a 68b
Mean 18.8 19.0 19.2 8.9 9.1 9.0 58 65 70

Means with the same letter in a column are not significantly different at the 5% level by Duncan's multiple range test.




MR ZHXIOIM o DEE &

fr

e 59 2087E 68 9Ud7AE Aol7t Ko 6
2 199 o|Fell N 7PE Sokn, sdH el P o))
Z¥ell Zp01E HolA] kAR, EEH e 68 19U o] &
T7h ZolA Aet719h Fsige] wet ¢hAn] vlge] i v
< B

29| S8y EAQl obdEs g FE 4 o
E AolE HolA| ffgkom, djAFYE F%

2ol FSlg 2fel& HolA| 29ttt Toyo 21W]

—

A7) 7k
]

4
olatA)7

— ==

N

T
;

+ol

=

==
Y, 3gH, A e) so 7 Eokow EEE o9
elle e NIt BE5E B9k, SHE 5
4 209 oYl 71 UL T F ojYelME o] UA77H
of & Zojz} giRem dHHE 59 304~62 92 o]YelA
=34t}
ojgollx e} 7ho] Apdkst hAv|E 4 58 Ted )
AR RN 2AF e 59 20308, SAF 3
g} SIS G E 59 309-62 9¥9 olush= A
o] viEAE Zo= AQztE),

N

N

P o
e | AL

AR R M 0] 1EE & RS 913 Ay
O|YAIZIE FHIIAF 200235 200487 Sy
&2 ASEETL AFET FEFHEAYE, EX
0.1%)0l1A4 AW, sd, du g &
A, S8, £ 2 29 #4927
Kokl thgst 7t

1. AT F3le= AP BARIe] o|YAI77)T wh
E5E B Aol

2. 4w o) Sl 2rloldolM, e 68 9Y ol
5 o]gellM =Tt

3. ghdw] e ARuieh s E oA 77} mERE
B GHEE 59 302 oA wkt)

4. W2bx ebdn| 5, 55018, vl 58 T8 g o]
7l FAZLE 59 20¥~59 309, SANEH FUYEL 59
308~64 9dE dotdEn)

S B M O[JAP| 45

o|28235

O

g, oA, 1984, R FE AR el viAE 7
39 Aol 3t A, 1L AEir]7] ofEel wE HJIe
W3} 3HRER] 29(4) : 394-400.

Asaoka, M. K. Okano, K. Hara, M. Oba and H. Fuwa. 1989, Effects of
environmental temperature at the early developmental stage of
seeds on the characteristics of endosperm starches of rice. Denpun
Kagaku 36(1) : 1-8.

HHL, 1966. ABiA7] olFol 23t o] el A A
T.EAER 9(1):1-38.

A4, HHE, 1980. A Alkali 5349 4 & Wolgdo] #Ag
Q. TREA] 25(2) 1 15-22.

A, A, AES. 1979, B Amylose ] 4 2 wol
Aol 3k A, A 11(3):213-221.

Cruz, N., I. Kumar, R. Kaushik and G,, S. Khush. 1989. Effect of tem-
perature during grain development on stability of cooking quality
components in rice. Jpn. J. Breed. 39 : 299-306.

53, Mok, BT, ved, B, 1976, vy ©hEs) o}
Uga s 9 Avle] Bl A uE Hol. MeulE
HATF 1(1): 21-37.

FET, 1992, wE ] FAHo9} o] o]glshE B4 wE b
FE BH. AU e=E 8lpp.

TR 1. 1988, ALHEREAD BRI RIS & 5 WE UGB T AHT9C.
AL E R EREER S No. 66:150-157.

A, g A, ojMg, 2E4h 1995, EEFHOR ¥ 7
EFRYANA GFAZ7T A 2 o) wAe FE gk
2} 40(2) : 212-220.

A, olg, AEs, widE. 1986, 23t 7]Alole} okd =t
7] ol Ae AT FAEEHE 71Ale1d) 28(1) : 256-269.

olFd, ¢HrE 1984, 59 FE A el niXe 71
7o) gkl e A, LG8k Ayl v 7)VdAaR
a3}, 3HREA] 29(4) < 336-375.

oL, Aakr, AR, AT 1988 WK 9 Ay A]e|

A &= GFES) 30(2) : 25-30.

TRR, KB—H, FHAZE, FEEE. 1991 G NERDE
BRICES DHIZE. 130 Bane], BROREI RO &S L X
PGB ICRITTRZE. BIEIC 60(4) : 490-496.

MEE=. 1958, fafEHEEs & By, BEE :34-36.

—ARE=L 1982, KRGO TN EIREYBOLT 5 £ T, R
37(7) : 294-303.

Q&8 AR, B, olsAl, oA, M. 1991, iRl A%
AT 1 AlEH) o] HulSAat g agle] wE Mol ¥

AN (@A) 33(3):91-98.

FTEUEA. 1981, = W AN Fle A, F=
oz B A& FHe 54 12132

FEAEA. 2000 B 2 AEARAY 110-112.

FEIEH. 2003. FAREZALE 838pp.

EEARERS. 1957, KERUEE OMER L EBIR. BEDL L UESE
32(7) : 27-30.

=~



