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The Relationship between Amylose Content in Rice Grain
and Temperature in Grain-Filling Stage

Zhou Deyi'’ Zhang Songwu’ Gao Rusong’ Zhu Biyan®
(1 Agronomy Department, Northwestern Agricutural University;

2 Department of Basic Courses, Northwestern Agricultural University,Yangling ,Shaanzi,712100)

Abstract Based on the tests of 19 rice varieties with many sowing dates carried out
in 13 experimcntal points in the country in 1988 and also the tests made in the artificial
climate chamber in 1989,it has been found that the mean daily temperature is the most
significant temperature affecting amylose content in rice varieties in the grain-filling
stagesand that there is a quadratic curve relation between rice varieties with high amy-
lose content and temperature in the grain-filling stage. Rice varieties with high amylose
content show the highest amylose content under the higher temperature,while rice vari-
eties with the middle and low amylose contents reach the maximum amylose content val-
ue under the lower temperature. The susceptibility of amylose content to temperature is
related to high and low temperatures and also, exists in differences of rice varieties.
Amylose content in rice varieties is mainly controlled by the temperature in early flling
stage.
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