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ABSTRACT This research analyzed the characteristics of
varieties of rice such as a harvest time and yield, and to
select a proper variety to product green rice according to
a conventional planting culture and a late planting culture.
The most proper harvest time of rice, in general, was 15
to 25 days after heading to product the green rice. Sinsunchal
among glutinous rice varieties and Chilbo among nonglutinous
rice varieties showed the most amount harvest at 25 days
after heading, which was a limit harvest time for the whole
green rice production in overall rice varieties. The amount
of green rice according to transplanting times, the May 30"
transplanting was more than the June 20", The yield of
green rice harvested at 15~25 days after heading was varied
according to varieties. Proper glutinous varieties for green
rice production were Dongjinchal, Sangdongchal, Boseokchal,
and Sinsunchal, in order of listed, which were transplanted
at the May 30™, Meanwhile, Boseokchal, Backokchal, and
Sinsunchal, in order of listed, were proper varieties for green
rice production, which were transplanted at the June 20",
In nonglutinous rice, Samkwang, Nunbora, and Chilbo, which
were transplanted at the May 30", were proper varieties for
green rice production. Hwanggeomnodeul, Hopum, and Chilbo,
which were transplanted at the June 20", were proper varieties
for green rice production.
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Fu]o] GoFEE ol Bl 66%, A TEZ Wu]o] 29%,
Aol 5% = 2o} glom Tl AREL 5~1T%E
20|l Q)T (Lambert ef al., 2007) Wulo| u]alo] pe} K] 3F
ol o &5 ¥ ofye} HIEHIBY tocochromanol 5-2] ek
o] ol oFd 747} whe wrh Sk er al, 2013;
FAO, 1993; Butsat and Siriamornpun, 2010). E3t - u]=
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2015; Park et al., 1998; Tsuda et al., 1998).

B, 0] ok oheh weje} We) QlolA S Fo)
ohe- $-83 Bo] FETks WIE Yt E4 5 of
15-259 Ato]of] =23t Heje} U Aol FHof Hlsto] of
u]1=Al 2= methionine, lysine W threonine 9] grgFo] Wk,
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Table 1. Yield and yield components of 12 rice varieties according to harvest times with transplanting time at May 30",

varieties Heading  No. of ganicle No. of spikezlet Percent ljipened IOQO grain Yield of rice (g m’)
date (M. d) (m”) (1,000 x m) grain weight (2) 15 DAH' 25 DAH 40 DAH
Chilbo 8.16 414+47 43.2+5.9 92.4+2.4 26.0+1.6 359 510 503
Hwangumnodeul 8.15 282422 35.242.5 93.6+2.6 28.8+4.2 220 370 475
Hopum 8.15 321+11 36.7+£2.9 90.7+0.8 30.0+1.1 299 433 483
Chuchung 8.16 308420 31.442.3 90.5+2.3 25.4+1.6 298 412 437
Nunbora 8.14 282+40 30.1+4.5 89.142.6 31.1+0.8 303 405 424
Samkwang 8.13 334432 40.5+5.5 91.9£1.7 29.242.7 355 437 453
Sinsunchal 8.9 326£16 40.7£2.7 92.3+0.7 26.6+4.8 364 467 469
Dongjinchal 8.15 361426 39.2+1.6 92.0+2.7 32.5+1.3 286 395 420
Bosukchal 8.14 233+30 25.1£2.0 89.843.8 30.1+1.2 303 400 410
Seangdongchlal 8.26 334449 30.0+8.0 86.3+3.9 22.8+3.7 216 369 376
Nogwonchal 8.19 27711 34.8+1.1 78.5£5.7 22.74+4.3 283 361 379
Baegokchal 8.21 224+37 23.6+4.6 93.0+1.9 33.4+1.3 232 396 438

'DAH; Days after heading
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Table 2. Yield and yield components of 12 rice varieties according to harvest times with transplanting time at June 20",

- Heading date No. of panicle
varieties

No. of spikelet Percent ripened 1000 grain

Yield of rice (g mz)

(M. d) (m’) (1,000 x m* grain weight (2) 15 DAH 25 DAH 40 DAH
Chilbo 8.20 41850 36.843.7 954424 277433 375 512 537
Hwangumnodeul  8.23 277410 27.742.7 90.642.9 32016 289 398 439
Hopum 8.23 28646 347433 94.6+1.4 289423 275 428 435
Chuchung 8.21 220422 29.8+2 .4 93.7+1.9 263409 206 331 356
Nunbora 8.20 312432 34.1+4.0 95.5+1.7 33.840.8 300 461 457
Samkwang 8.22 339+18 38.742.5 96.8£1.7  283+1.6 287 447 454
Sinsunchal 8.20 304+16 30.5+5.2 92.6+3.4 27011 414 415 420
Dongjinchal 8.20 32126 38.8+3 .4 96.5+1.2 315420 303 348 380
Bosukchal 8.20 233445 24.7+3.1 933442 277446 284 389 396
Seangdongchlal 9.6 317411 27.0£2.0 83.2+4.3 28.0+2.6 219 280 371
Nogwonchal 8.30 28216 33.642.1 762457  264+12 239 317 403
Baegokchal 8.26 233430 28.6+4.5 96.5+0.8 32.8£1.0 270 419 434
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Table 3. Chromaticity of rice grain at two harvest time among
12 rice varieties of transplanting time at May 30",

Hunter value

Cultivar Harvest time
a b
Chilbo 15 DAH 50.30 -8.11 33.46
25 DAH 49.80 -6.91 31.57
Hwangumnodeul 15 DAH 49.00 -9.29 32.94
25 DAH 55.33 -2.45 26.84
Hopum 15 DAH 49.22 -9.27 32.17
25 DAH 53.38 -4.90 28.12
Chuchung 15 DAH 48.13 -9.27 33.31
25 DAH 53.37 -4.01 25.16
Nunbora 15 DAH 51.93 -6.78 32.08
25 DAH 56.80 -3.12 26.16
Samkwang 15 DAH 49.54 -8.76 33.74
25 DAH 54.63 -4.17 28.33
Sinsunchal 15 DAH 56.00 -6.13 29.96
25 DAH 60.23 2.84 24.98
Dongjinchal 15 DAH 52.24 -8.32 31.98
25 DAH 54.27 -4.45 27.90
Bosukchal 15 DAH 53.66 -7.73 31.26
25 DAH 56.95 -2.72 28.38
Seangdongchla 15 DAH 29.11 3.16 11.29
25 DAH 49.42 -5.05 25.68
Nogwonchal 15 DAH 36.36 -0.64 18.89
25 DAH 47.93 -0.04 19.63
Baegokchal 15 DAH 48.02  -10.23  32.80
25 DAH 58.84 -3.13 25.35
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Table 4. Chromaticity of rice grain at two harvest time among
12 rice varieties of transplanting time at June 20".

Hunter value

Cultivar Harvest time
a b
Chilbo 15 DAH 50.77  -827 31.92
25 DAH 5457  -139  26.75
Hwangumnodeul 15 DAH 50.15 -10.91 33.77
25 DAH 5390 -7.71  30.12
Hopum 15 DAH 47.63 -10.40 33.80
25 DAH 48.60  -4.68 28.18
Chuchung 15 DAH 56.54 -3.52  28.73
25 DAH 5555  -2.16  28.20
Nunbora 15 DAH 5441 771 31.07
25 DAH 5733  -1.25 2632
Samkwang 15 DAH 5284 -9.58 31.86
25 DAH 59.44  0.51 28.27
Sinsunchal 15 DAH 5093 -6.08 29.36
25 DAH 5997 082  26.85
Dongjinchal 15 DAH 5237 -839 32.76
25 DAH 5921  -1.60  27.60
Bosukchal 15 DAH 54.14 -8.83  33.05
25 DAH 60.02 420 29.77
Seangdongchla 15 DAH 41.52 -497 2454
25 DAH 37.65 -1.86 21.04
Nogwonchal 15 DAH 30.73  -1.26  14.55
25 DAH 4576  -5.59 24.43
Baegokchal 15 DAH 5292 973  35.79
25 DAH 61.85 -7.00 31.50
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Fig. 1. Comparison on chromaticity of grain at harvest time
(15 and 25 DAH) among 12 rice varieties at transplanting
time at May 30",
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Fig. 2. Comparison on chromaticity of rice grain at two harvest
time (15 and 25 DAH) among 12 rice varieties of
transplanting time at June 20"
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