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ABSTRACT This experiment was carried out to identify
the proper transplanting time at reclaimed saline land in the
southwestern area of Korea from 2006 to 2007. The rice cultivars
tested were Unkwangbyeo(Early maturing one), Gopumbyeo
(Medium maturing one) and Samgwangbyeo, Sindongjinbyeo,
Cheonghobyeo, Hopyeongbyeo(Mid-late maturing one). The
results are summarized as follows. No. of spikelet per the
unit area was lower at transplanting on May 20 and wasn't
different in those of the other transplanting time. The ripened
grain rate was high transplanted May 20 in Unkwangbyeo,
but high transplanted from June 1 to June 20 in Mid-late
maturing Cultivar. The yield of head rice was high transplanted
June 10 and June 20 in Unkwangbyeo, Sindongjinbyeo,
Hopyeongbyeo, but June 1 and June 20 in Samgwangbyeo,
Cheonghobyeo. The protein content was high transplanted early
in Unkwangbyeo, Samgwangbyeo, and late in Gopumbyeo,
Sindongjinbyeo, Cheonghobyeo, but wasn't differ among
transplanting time in Hopyeongbyeo. Considering the rice
growth, the rice good quality, the yield of milled and head
rice, the proper transplanting time was June 10 in Unkwangbyeo,
Sindongjinbyeo, whereas was June 10 in Samgwangbyeo,
Cheonghobyeo, Hopyeongbyeo.

Keywords : Rice, Transplanting time, Rice quality, Reclaimed
saline land
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Table 1. Changes of heading date according to transplanting date and maturing type in rice.

. Cultivar
Transplanting date - —
Unkwang Gopum Samgwang Sindongjin Cheongho Hopyeong
May 20 July 29 Aug. 12 Aug. 14 Aug. 14 Aug. 13 Aug. 17
June 1 Aug. 3 Aug. 17 Aug. 16 Aug. 17 Aug. 16 Aug. 19
June 10 Aug. 10 Aug. 20 Aug. 19 Aug. 21 Aug. 19 Aug. 23
June 20 Aug. 15 Aug. 23 Aug. 22 Aug. 25 Aug. 22 Aug. 26
Mean Aug. 7 Aug. 18 Aug. 18 Aug. 19 Aug. 18 Aug. 21
Table 2. Changes of culm length according to transplanting date and maturing type in rice.
Transplanting Cultivar
date Unkwang Gopum Samgwang Sindongjin Cheongho Hopyeong
May 20 59 73 77 74 74 73
June 1 62 73 75 73 74 74
June 10 65 71 74 73 66 71
June 20 68 72 74 73 71 72
Mean 64 72 75 73 71 73
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Table 3. Changes of accumulative temperatures and harvesting time according to transplanting date and maturing type in rice.
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Cultivar Transplanting date Ripéning temperature("C) Haryesting
Accumulative Mean time
May 20 954 23.9 47
June 1 919 23.0 49
Unkwangbyeo June 10 877 21.9 51
June 19 849 21.2 52
Mean 900 22.5 50
May 20 868 21.7 52
June 1 833 20.8 55
Gopumbyeo June 10 815 20.4 57
June 20 791 19.8 60
Mean 827 20.7 56
May 20 857 21.4 53
June 1 842 21.0 54
Samgwangbyeo June 10 821 20.5 56
June 20 799 20.0 59
Mean 830 20.7 56
May 20 857 214 53
June 1 833 20.8 55
Sindongjinbyeo June 10 808 20.2 58
June 20 776 19.4 62
Mean 819 20.5 57
May 20 863 21.6 52
June 1 842 21.0 54
Cheonghobyeo June 10 842 21.0 56
June 20 799 20.0 59
Mean 837 20.9 55
May 20 833 20.8 55
June 1 821 20.5 56
Hopyeongbyeo June 10 791 19.8 60
June 20 769 19.2 63
Mean 804 20.1 59

f during 40 days after heading.
days required to reach 1,100°C of accumulative temperature after heading (days after heading)
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Table 4. Changes of yield components according to transplanting date and maturing type in rice.

Cultivar Transplanting date paniIc\i:. p(g o’ spikelei\/lr(r)llz (Zil,OOO) Ripened grain rate 1,000 -grain eight(g)

May 20 267 24.4 84 22.5

June 1 247 24.9 88 22.7

Unkwangbyeo June 10 256 25.1 88 23.2
June 20 259 26.6 85 22.9

Mean 257 253 86 22.8

May 20 263 23.8 82 21.1

June 1 286 26.9 87 21.5

Gopumbyeo June 10 286 26.5 91 219
June 20 292 274 90 21.6

Mean 282 26.2 88 21.5

May 20 292 274 87 21.7

June 1 292 254 92 21.1

Samgwangbyeo June 10 284 28.7 93 22.1
June 20 291 26.4 93 22.7

Mean 290 27.0 91 21.9

May 20 250 223 85 27.7

June 1 253 22.8 88 27.6

Sindongjinbyeo June 10 250 23.0 &9 27.2
June 20 256 23.6 89 28.2

Mean 252 229 88 27.7

May 20 313 25.7 93 22.6

June 1 327 22.1 92 22.6

Cheonghobyeo June 10 300 24.4 98 22.7
June 20 309 24.5 91 233

Mean 312 24.2 94 22.8

May 20 311 24.7 83 20.9

June 1 346 29.1 76 21.1

Hopyeongbyeo June 10 348 30.1 77 21.6
June 20 328 294 81 214

Mean 333 28.3 79 21.3
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Table 5. Ratio of brown/rough according to transplanting date and maturing type in rice.
Transplanting Cultivar
date Unkwang Gopum Samgwang Sindongjin Cheongho Hopyeong
May 20 82.8 81.6 83.3 83.6 82.1 83.1
June 1 82.6 82.9 83.0 83.5 82.5 83.6
June 10 83.0 83.7 83.1 83.8 82.1 83.7
June 20 81.9 83.5 83.6 84.1 82.6 83.5
Mean 82.6 82.9 83.3 83.8 82.3 83.5
Table 6. Yield of milled rice according to transplanting date and maturing type in rice.
Transplanting Cultivar
date Unkwang Gopum Samgwang Sindongjin Cheongho Hopyeong
May 20 476¢" 439c 480c Sllc 502c 436¢
June 1 494b 450b 533a 535b 543a 453b
June 10 520a 462b 526ab 555a 543a 468a
June 20 522a 501a 513b 557a 523b 465a
Mean 503 463 513 540 528 456
" Means with the same letter in a column are not significantly different according to DMRT.
Table 7. Yield of head rice according to transplanting date and maturing type in rice.
Transplanting Cultivar
date Unkwang Gopum Samgwang Sindongjin Cheongho Hopyeong
May 20 416¢t 396¢ 432¢ 443¢ 446¢ 396¢
June 1 438b 409bc 489a 471b 502a 433b
June 10 478a 427b 487a 504a 500a 442a
June 20 475a 466a 4770 508a 490b 436b
Mean 452 425 471 428 485 427

" Means with the same letter in a column are not

significantly different according to DMRT.
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Table 8. Ratio of head rice according to transplanting date and maturing type in rice.

Cultivar

Transplanting

Unkwang Gopum Samgwang Sindongjin Cheongho Hopyeong

date
May 20

90.7b
95.5a

87.4bt 90.1b 90.1b 86.7¢c 88.8¢c
88.6b
91.8a

91.0a
89.7

92.5b
92.0b

93.7a

88.1b

91.8b
92.6a

90.8b
92.4a

1

June
June 10

94.5a

90.8ab
91.2a
89.2

93.7ab
93.6

93.0a

93.0a

June 20

91.8

91.9

91.6

Mean

Means with the same letter in a column are not significantly different according to DMRT.

n

Table 9. Variations of protein contents according to ransplanting date and maturing type in rice.

Cultivar

Transplanting

Unkwang Gopum Samgwang Sindongjin Cheongho Hopyeong

date
May 20

6.2a
6.1a
6.1a
6.2a
6.2

6.2b
6.2b
6.3b
6.7a

6.4

6.0b
5.9b
6.0b
6.4a
6.1

6.4a
6.1b
6.0b
6.0b
6.1

6.1b
6.2b
6.2b
6.4a
6.2

6.6at

6.1c
6.0c

6.3b
6.3

1

June
June 10

June 20

Mean

Means with the same letter in a column are not significantly different according to DMRT.
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