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Table 1 Effects of y-irradiation on protein contents of rice grain (%)
Irradiation Rice viarity
dose/kGy Glutinous rice Change rate/ % Japonica rice Changerate %  Early indicarice =~ Change rate/ %
CK 9.26+0.56 0 9.33+0.46 0 9.40+0.27 0
0.5 9.06+0.28 2.15 9.07+0.39 2.78 8.924+0.53 5.10
1 8.78+0.49 5.18 8.77+0.49 6.00 8.82+0.29 6.17
3 8.32+0.201 10.15 8.74+0.45 6.32 8.84+0.36 5.96
5 8.28+0.40 10.58 8.40+0.22 9.97 8.72+0.26 7.23
7 7.82+0.62 15.50 8.19+0.25 122 8.62+0.54 8.30
Table 2 Effects of y-irradiation on amylose contents of rice grain (%)
Irradiation Rice viarity
dose/kGy Glutinous rice Change rate /% Japonica rice Change rate/ %  Early indicarice =~ Change rate/ %
CK 12.19+0.55 0 22.19+0.01 0 29.01+0.71 0
0.5 11.08+0.17 9.11 21.87+0.50 1.44 28.26+0.22 2.58
1 10.47+0.37 14.10 21.43+0.68 3.42 26.55+1.19 8.48
3 9.58+0.17 21.40 20.56+0.17 7.35 25.60+1.49 11.75
5 9.51+0.28 21.98 20.12+0.43 9.33 24.90+0.57 14.16
7 8.69+0.60 28.71 19.32+0.34 12.93 24.04+0.88 17.13
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Table 3 Effects of y-irradiation on total starch contents of rice grain (%)

Irradiation Rice viarity
dose/kGy Glutinous rice Change rate/% Japonica rice Change rate/%  Early indicarice = Change rate/%
CK 54.90+5.50 0 75.80+1.83 0 81.54+1.82 0
0.5 54.454+6.43 0.82 75.0440.29 1.00 77.86+6.24 4.51
1 49.79+6.44 9.3 73.85+0.18 2.57 76.18+£3.15 6.57
3 49.52+7.97 9.79 73.71£7.40 2.75 75.64+4.12 7.24
5 48.64+4.28 11.4 71.94+4.64 5.09 73.99+1.32 9.26
7 42.50+1.37 22.58 71.2245.99 6.04 70.23+5.17 13.87
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Table 4 Effects of y-irradiation on gel consistency rice grain (mm)
Irradiation Rice viarity FEw——
dose/kGy Glutinous rice Change rate/ % Japonica rice Change rate/ % ar ZI(I:Z red Change rate/ %
CK 93.0 0 100.0 100.0 0
0.5 90.0 322 100.0 92.0 8.0
1 83.0 10.75 98.0 2.0 91.0 9.0
3 82.0 11.83 88.0 12.0 83.0 17.0
5 68.0 14.7 63.0 37.0 70.0 30.0
7 54.0 41.93 62.0 38.0 58.0 42.0
4000p 0 0
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Fig.1 Changes of starch viscosity(RVA) in rice grain after different dose irradiation
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Table 5 Effects of y-irradiation on starch viscosity (RVU) of glutinous rice
Irradiation Glutinous rice
dose/kGy Peak paste Hot paste Breakdown Cool paste Setback Pasting time
CK 3722 1971 1751 2301 -1421 3.87
0.5 3658 1798 1860 2126 -1532 3.93
1 3284 1366 1918 1740 -1544 3.93
3 2763 892 1871 1141 -1622 4.13
5 2501 634 1867 803 -1698 427
7 2091 352 1739 478 -1631 42
Table 6 Effects of y-irradiation on starch viscosity (RVU) of early indica rice
Irradiation Early indica rice
dose/kGy Peak paste Hot paste Breakdown Cool paste Setback Pasting time
CK 3015 1591 1424 2883 -132 5.93
1 2383 1309 1074 2291 -92 6
3 1759 619 1140 1398 -361 5.27
5 1396 481 915 1079 -317 5.4
7 692 163 529 478 214 54
Table 7 Effects of y-irradiation on starch viscosity (RVU) of japonica rice
Irradiation Japonica rice
dose/kGy Peak paste Hot paste Breakdown Cool paste Setback Pasting time
CK 3274 2149 1125 4539 1265 5.93
0.5 2825 1999 826 4208 1383 6
1 1810 1058 752 2524 714 5.67
3 1480 758 722 1908 438 5.30
5 743 348 395 842 99 5.67
7 546 199 347 587 41 5.33
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Effects of y-irradiation on the main property of rice
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ZHANG Yuchong ' JIN Zuoxian '
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ABSTRACT  Effects of ®Co y-rays irradiation on protein, amylase, total amylum, amylum viscosity chart, gel con-

sistancy of rice (glutinous rice, japonica rice and early indica rice) were studied. The results indicate that after the ir-

radiation treatment by the dosage of 0.5~7 kGy irradition, the contents of amylum, gel consistency obviously de-

crease with increment of the irradiation dose. And the peak paste, hot paste and cool paste of amylum viscosity chart

also decrease with increment of the irradiation dose. The results show that the irradiation dose for eliminating pests of

rice should be controlled under 3 kGy.
KEYWORDS Irradiation, Rice, Property
CLC S511,0631,R151
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