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Quality Analysis and Resource Screening of Shanlan
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Abstract: As a class of endemic upland rice and the favorable food crop of Li and Miao minority people, the
upland rice in Hainan was important with economic,social and ecological values. Rice quality traits of 17 Shanlan
rice varieties were detected ,and difference analysis and correlation analysis and cluster analysis were carried out.
The results showed that gelatinization temperature and amylose content of most Shanlan rice varieties were low,
which belong to medium gel consistency. The quality of cooking and taste were good. 17 Shanlan rice varieties were
divided into 2 categories initially, thereinto 2 varieties were identified as high-quality glutinous rice. Preferable rice
quality was found in one unique variety of black grain husk. The results provided reference for variety improvement
and breeding utilization of Shanlan upland rice.
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Table 1 Source and Phenotypic trait of Shanlan upland
rice in Hainan
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Table 3 The difference analysis of rown rice rate and milled rice rate
PEIR B/ ME EN(E ¥{E brif2 A2 5 RAL
Trait Min. Max. Mean SD Variable coefficient
HE K (% ) Brown rice rate 77. 80 84.10 81.00 1. 86 0. 023
KK Z (% ) Milled rice rate 65. 40 74. 60 71.74 2.94 0.041
HAE KR (% ) Head rice rate 11. 00 71.20 54.30 18. 14 0.334

2.1.2 MR ME HEARSEMSKEERN
ST AR 17 A LA RS SR RRL I RS R
JRE R KR SE 4 A dh BOTIR 2 SE Ar 4 2R L
4o BORMIEKE 2 MRS 5 R8N, WME
x4 fHRFANTREEROEZESN

394 6. 16 mm 1 13.03% , Ki RIFHLER (5 & 2
AR AR S R B, SRR 22 F R BRI S
L2 R R EAE A 2.9 A, oA & A R LI {E A
1.70 ~2. 70, , ¥ TR R A R EUE ( =2.8) .

Table 4 Results of the difference analysis of 4 quality characters

LGN B/ MEL ONE ¥E Prif 2 5 R
Trait Min Max. Mean SD Variable coefficient
kit (mm) Grain length 4.70 6. 80 6. 16 0. 50 0. 081
B (K P8 EE ) Length-width ratio 1.70 2.90 2.365 0.28 0.118

HLE & 5 (% ) Grain crude protein 5.57 8. 11 6.768 0. 86 0.127
K1 (% ) Moisture content 11.90 13.70 13.03 0. 47 0. 036

2.1.3 WHE RKAENEEENSEERMES
HEI 7 AR SR BRI (2 6. 0 ~ 6. 3 Z (M1
TE) AR BER A 100 (J& TR ) | B4R E R
TRA L 4% ~1.6% (A%, <2% ) , 5 HAMKEREH
L, 10 ANAERERE A A B (B | 0 B 32 RN L U Y
TS 3 NRTIERRE RN R ILE S, HTH
BT EEEVERY o 1 2 YRR AR 2 RN, YME
5390k 6. 18 1 14. 73% , BRIBSELLINIRIEIE N 5. 0
G (PITLIREE ) A, HoAth S A BB E 1E R 6.0 ~6. 7
G (WIILIR ) BIL IR BT AE 70 C LR, KB E

£5 ERESMHOEEES3 TRRERHESES R

FEAE LA R ZE T 7 B K B/ 2828 I s TR
HHETEM SN 12.6% ~17.0% , 31 10% ~20%
W, JE AR EEEVE MR K , R B HERGAS LA KK
PRI RIS, K 205K, & T Ak, B B 1k
ARIAE S RO, a2 e K, RS 22
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Table 5 Results of the difference analysis of 3 quality characters for non-glutinous rice varieties

LEZIN e/ ME e RAE B PR AR5 R EL
Trait Min. Max. Mean SD Variable coefficient
TR 1B (%) Digestion value 5.0 6.7 6.18 0. 46 0.075
JBEHABE (mm) Gel consistency 40.0 9.0 55.10 15.70 0. 285
HHERER (T3 A (% ) Amylose content 12.6 17.0 14.73 1.38 0. 094

214 EANE ZAEMBEBAEEREST
HERE R 0 RL3E EFE EFE 2% S 4
ULH 6. 3 R IRPEAR 0725 5 R EUEOA 80

SEOTL, FLof SRR R 0 S FURL R 4

BN 11.00% F12. 10% , J& T — AR BURIFE A (F5hx
BEEFARCR <20% , EHE<3.0% ), 1mHALm®
Tl 2 R 3R R A R 47% ~ 99% I
11.0% ~41.1% , HEFICTE L 22 2 4 Fh i 75 i
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Table 6 The difference analysis of chalky grain rate,chalkiness and transparency

PER e/ IMAE e RAE ¥E b2 5 5 Z A
Trait Min. Max. Mean SD Variable coefficient
R % (% ) Chalkiness rate 11. 00 99. 00 75.30 27. 64 0.367
W[4 BE (% ) Chalkiness ratio 2.10 41.10 19. 89 12.01 0. 604
WA BE (4%) Transparency 1.00 4.00 2.50 0.97 0. 389
F7 HKES P @RMEREKHEEMES
Table 7 Results of the correlation analysis of 5 quality characters for non-glutinous rice varieties
PR K (mm) R (KTELL) EREIERES) JEEHA JEE (mm)
Trait Grain length Length-width ratio Digestion value Gel consistency
#i (K 5% ) Length-width ratio 0.872*
R 1 ( 4%) Digestion value 0.115 0.294
JEEHH)E (mm) Gel consistency 0. 205 0. 461 0. 580
BEHERER S (T3, % ) Amylose content 0.422 0.170 -0.765" -0.407

AE0.01 AT (BN b EAEIE; * AE 0,05 AKSF(3UI) I 52 AH

** showed significant correlation at 0. 01 level ( double side) , * showed significant correlation at 0. 05 level( double side )
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