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T .WaTaBe and O. UMEKAGE : Some considerations on the

classification of glutinous rice plant.
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Table 1 Varieties used and “grade of glutinous nature”

* k%
Variety name Corlggi?; OT  Pplant type viSstcagsciktly eWn?;egf/cgorI;En “Grade”
(n_sp) (%)
Curikit Phillipin C 3.72 11.45 I
Mizoshita-mochi Japan A 3.72 12.44 1
Tu-hsieh-no (it i) China C 3.70 13.06 1
Chaohsin-chan-no (JALLFERD China C 3.80 15.27 I
Jaguary S. America B 3.87 12.50 I}
Ketan Nangka [ Java B 3.89 12.97 I
Nep Vai Indo-China B 3.84 10.98 I
Riso Lancino Italy _— 3.99 13.14 I
Taichu-mochi No. 46 China (Formosa) A 3.86 13.72 I
Annan V[ Indo-China C 3.73 18.61 |
Asahi-mochi Japan A 3.80 16.14 ||
Esojima-mochi (upland) Japan A 3.95 15.07 |
Itachi-mochi (RI%ED Korea A 3.90 14.90 i
Nanking hsiang-tao (FH5L{AFT) China C 3.69 16. 09 ]
No6rin-mochi No. 4 (upland) Japan A 3.87 14. 79 ]
Shimebari-mochi Japan A 3.90 15. 30 ]
Shinhabutae-mochi Japan A 3.93 15. 28 ']
Yen-chih-hung (334D China C 3.83 16. 09 I
Aitatsu (ZZ#) Korea A 4,08 14.61 N
Daikoku-mochi Japan A 4.21 14.00 N
Norin-mochi No. 20 (upland) Japan A 4. 03 15.48 N
Phillpin No. 26 Phillipin B 4,01 14. 95 N
Taihei-mochi Japan A 4.11 14.11 N
Ishikawa-mochi Japan A 4.33 16. 50 Yy
Norin-mochi No. 5 Japan A 4.15 16. 96 v
Shinano-mochi No. 1 Japan A 4.00 . 15.59 Y

*  Value of 0.8% solution by the help of the Ostwald viscositymeter.
** Contents at the time the Ryokka happened under 30°C., 0% of relative humidity.
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Table 2 Classification of grade based on

the combination of two characters
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Fig. 1 Relation between starch viscosity and
water contents of grain at the time Ryokka
happened, and situation of five “grades”
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Relation between “grades” and morphological characters.



4 BRoERICET 2 2%

days
2op . ¢
o . : i
1of * . -
[ s .
100F .
.
*
. . Y
.
90 3 .
2 a : N a_grade
0 g
1 i m v v

Fig. 3 Relation between “grades” and number
of days from seeding to heading.
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Summary

(1) The authors tried to classify glutinous rice
plants by their “grade of glutinous nature”, using
26 varieties, 13 of Japan, 5 of China, 2 of Korea,
5 of Southeast Asia, 1 of Italy and 1 of South
America (Table 1).

were proposed by combining both starch viscosity

Five grades such as I~V

of endosperm and water contents of grain at the
time Ryokka happend, of which the most impor-
tant properties in glutinous rice plant.

From grade I to V, viscosity and water con-

tents of grain became higher in each value as

presented in Table 2 & Fig. 1.

(2) Number of ears and ratio of grain to straw,
in general, went hand in hand with the grade,
showing larger values. Both culm and ear of
varieties belonged the highest grade were shorter
in length and vice versa in the case of varieties
belonged the lowest one (Fig. 2).

(3) Majority of varieties native to Japan and
Korea, or A type grouped by Marsvo (1952),
belonged to grade III, IV and V, while varieties

distributed in Southeast Asia, or B and C types
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included large number of grade I and IL (4) The differentiation of “grade of glutinous
The correlation between the grade and date nature” in rice varieties as pointed above was

of heading was never recognizable, but it was thought to had been caused by selection of diffe-

found that varieties belonged grade I headed later rent environment and different taste of people,

with no exception (Fig. 3).



