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SUY YUY S0 DojUZA F0| MES ‘OH0|H
‘Amimyeon’, a New High—-amylose and Aromatic Rice Cultivar of Tongil-type with
Medium-long Grains and Medium-late Maturity
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Sumin Jo?, Jun-Hyeon Cho', Yeongho Kwon', So-Myeong Lee’, Ju-Won Kang', Woo-Jae Kim', Jong-Hee Lee?, Dong-Soo Park?,
Dongjin Shin?, Ki-Won Oh?, and Ji-Yoon Lee?"

TSEXEY IYMTWEIY YRSHLE  Abstract ‘Amimyeon’ (Milyang355) is a new Tongil-type rice cultivar developed by NICS,
E;Jliéo(l:%’i.%ﬂf H Dhision. Decartment RDA, in 2022, to improve processing suitability and cost competitiveness in the rice noodle
910 1o TIeSEareh JMISion, Uepartiet industry. Derived from a cross between ‘Milyang288' and ‘Bukkyeong2012-2, it is medium-

of Upland Crop Sciences, National Institute : - )
of Crop Science, RDA, Miryang 50424,  late maturing ecotype with an average heading date of August 13. It has a culm length of

Republic of Korea 81 cm, 122 spikelets per panicle, a ripening ratio of 85.2%, and distinct medium-long grains
2%%5'%"8 nPATUSE 72 ER (length—to-width ratio of 2.77). ‘Amimyeon’ exhibits strong resistance to leaf blast and rice
Planning and Coordination Division, stripe virus, with a very low viviparous germination rate (0.2%). Physicochemical analyses

National Institute of Crop and Food . 0 0 ; : _Ji _
Science, RDA, Jeonju, 55365, Republic revealed high amylose content (26.7%), 8.1% protein content, and a Jasmine85-like ar

of Korea omatic profile. Cooked pasta and noodles made from ‘Amimyeon’ exhibited superior
SERANSH IYMYTSIY AFEXA springiness, cohesiveness, and tensile strength compared with commercial products. Its
Sangju Branch Office, National Institute ~ average milled rice yield was 7.24 MT/ha (724 kg/10a), revealing a 4% increase over
of Crop Science, RDA, Sangju, 37139, ‘Dasan’. Thus, ‘Amimyeon’ is highly recommended for plain regions in South Korea as a
Republic of Korea premium processing material (Registration No. 10644).
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Ji-Yoon Lee Key words rice, Amimyeon, medium long grain, high amylose, aromatic rice
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HE 3 F8 Al ZHEQ] §FoA £=F, Hols AR T Al AT A 8 B HY L
35 5749 d4 27d0]tK(Song et al. 2011). T 1970~1980d T A A ol EUH 5LF B E5= 19904
IR E *—.‘UVF 8t A¥tgd(Japonica) B FEOE F45] AEHA TAlo] FASHITHCho et al. 2012).
T2y 2000 SEF o] & 4] At FF 1 B 7EE, 7|EHse] OE =4 IE 7HE Hed g

5 A3 ﬁzﬂﬁ of o] Wiafate] uehParry et al. 2004), & 7FE4r] BASI9L 7HE AmTo] At AL

zrkA EQE vlo] 7Ex7F AEA A2E B3 QJtHCho et al. 2018, Lee et al. 2020). 7FEAA7} 376k U=29]
2 7t AAYEE X5t YA ST FAkFo] EdstHA R HolE 9 X0 AFe Al S
ANst 2o E29] X&F Q] FHFo] W4ZFo|t(Cho et al. 2012, Cho et al. 2018).

SHH, F A thAsel 3| Q4] Aol g4, 258l ZE|(Gluten-free) 41E 8 I7F 502 Qlo| A=<,
2 == = gokst Ade & 7F2AlE A& o] FA445} 9t Cho et al. 2018, Choi et al. 2012a).
A 7R AIES BT EES 2R A4 902 HE9] o|Fey B0, dE|EI L, opda A JEF, Thula]
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TF 5ol 8 AR AEFITHChoi et al. 2012b). A¥HA Q] WG vH(oPdZA T 18~20% )= HF
7 Al A HALL AZFo] DojAe SHAZE flo, W] @4 FAI9F £53 3l /d(Hardness & Texture)
AN

o
o
I,

S BH5l7] SJAE opdE A FRFo] 25% olAfRl JohdEA HE FFo] §HE=A] WABHTK(Cho et al. 2018,
Cho et al. 2019). 7]&0] ‘Fotu]’, ‘AjLopu]’, ‘AuH’ 5 TotdEA AH AL EZEo]| /o] HFE 2K Cho
et al. 2018), 7h& A|&ES] 13} @ FESIE 0|21 F2E £F AL BFloz o] A AEstd 4Pt
1 EAS AE AaA FF Nl Wigt AGAY] 877 B8 AR AL lth(Lee et al. 2020, RDA 2022).

S35, AlA B A R ag 7RSAE Aol s B9 dolvt 11 S H P (Medium-long grain) J@ 3 =53
T8t (Aroma)yg 37| FU|(Aromatic rice)ol] tie AS =7} o ETHRDA 2022). 34HEE A4 542
AtAER} 28 WR AR Al FHT} AR FA AT S 9leH, Jasmine AE] 3] B4 B THEAIE
Az A B ABeE FSAA AR F7PVHIE A2 4= A 330l UTHRDA 2022). 124 7]& S
4 7158 FSES UFE 9HE B &Y FHO] 28] AL, dotdeA S |, SHEY 4
2054de FA6] BEshe AR 7 A8 F59 S tha vES A0 (Cho et al. 2018, Lee et
al. 2020).

webA & 7 Aol YRS A7 A3 St w2 oS v e E, AW 7l AT opdEA i
E£4, $349d 9, 181 Jasmine85 A B 9 Au|st A 7T AL Z2]
7385 Q=9 tHCho et al. 2018, RDA 2022). £ Qo] A]
=g 9 AtAE A2 Aol Folual et I S 4% B4
SLE TMIF AETS oHE(EF3552)S MLkl 1S4 A% 8 EA4S HilstAt tHRDA

2022).
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2 A= 2015~2017 37HAZE AAIRE o - S D FF FopA] 47 AGHF, U, Ui )] B A GAGAY
2o BE7] ohH] AR THAPE tie] FE50E2 FAISt] £85It 2 AR A Al WS 49 20~25Y0]
goto] 59 25~3040] o|YstA o, A A= 30 x 12 cmE FF5EH o[t AH]w
18-9-11 kg/10a (ZUHA] EEAIUDE 3FATE TA] AR &47]2 AL, A%7]0] Ba-21Q1 207049 5}
P, 8 2 255 ST As710 3575 dFItte] 558 2 I HSE AR O, 10075 3[HEo R

sttt S8t R 1 kg dv]7|(FC2K, Kett, Janpan)2 A Fsto] HHH|&S
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ARIRIo X3RS 2

447) 9% 9 SAshe ST ol hUs 2 sielicst MY JES 9nEAR WAk Wy A4e
TYAPHLY FA2FE NIH DPAGZANA AN FR HIHL 39715 j«z 13C 27004
109 4 Aol 9 WSE 109] AHEI: A 50 2po WS ] Y g% ol
5 0 S47 A S8 17T, 4] 5 cn G AR T 2SS D YIRS EARISECE ALUIRS
1009 39H802 13C L7101 1587 XAFste] ZASIL.

d2 & F 2029] FAA 3AE AdAsE AAsAT. HEF2 7]FIA 10 em E3E
Z 7Foto] Fed o] FAE A= A|F7](DTG-5, Digitech Co. Ltd., Osaka, Japan)i =435kt
ERASE [RUEEem) / 38FQ]x 100 BHS ol8e) FHOW, RAEL (I + 29) X & AAFOE
AFESIAATE oL A2 S F 400l 31 o 3RS AlFSte] 25C, Eolkse AN 743 AT & EokeS

Q.

ol

oC

4 i

= 2

ol ol
ol

{ o
jany
2,
[e]

Gof|A] AarhH] 279] WAt AEjolA

THA7 = A 3AYEE ol&sto] U A=

N-P,05-K,0Z 240-80-120 kg/ha® ZZA7]7] 8t o|¥A E5(spreader) 2
= J

o=
ok 3 F 309 o]Fo] ¥

R, 01%'3P‘ﬁ S H 29 A 24 712 o F
W, 1ovkeHE 2719 24 gk, 2 v 2 24 Bl 3 A7 12 mmo] 4 ARREL 4 A7 1-2 mm

o 5
APz Htog JHA Q] 29 o|st W, 5: AFZQl Wuto] JHA] 3-10%, 6: 11-25%, 7: 26-50%, 8: 51-75%,
9: 76% ©JA 5 0-9 ©AR TS JLES}F K Baek et al. 2019).

2yt HIYYuEY EAA O rﬂ A4 18-S HB1013 (K1 +A4]), HB1014 (K2), HB1015 (K3), HB1009
(K3a) #55 ol-&sto] AAstqict. 24 1% | ol R0 #5= & 2574 AT 3 em FHE 7HESE
7 E5H HH(Kauffman et al. 1973). @%— T 35 3of 9] AAlel 7 71 WRkE £AE] 5 em o]k AZR;
resistant), 5-10 cm = ZSEA3J(MR; moderately resistant), 10 cm ©]A2 o]HAI(S; susceptible) 0.2 AAAFAS
TF-E5I tH(Park et al. 2019). HI YIS ZAF AP APYAEY H +—",L— HB1009 (K3a 4)) #3535 °]-&o}
of ANMAE 7HIEE HFoHHL, FRST = 4= 2514 &1L AMAE skl

SFHATEY A4S AR o8 diF Ao R HiolHA HEs ‘%”\P 9 A AMFOE HEFo] FE9
FAE Aol A ASS F F oA FFRU FA 0l HAS UEhd o A3 Ado® WS tKwak
et al. 2007). 24 AWRFEAYS SlH E=55S FEsto] vlol2|a A 55 o84 85 FH=
H| i sto] HAsk HET 9 ofET A AP wF T 29 2-397100 BEAet NEBLE HESt] A
o] FEQ1 L& FA0] IARE Fo A AlsS ATAAY AR S

dulo] dY 542 FARE AEet 4™ Al 2089 diste] #yo] 2232 (Mitutoyo, Japan)E ©]-8-51
Z4ol(length), F(width) 3! F7(thickness)E 0.01 mm G714 S43 &, Zo] tff £o] vlgx dv| AFH|E
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=4 58S B A8 et = 1 kgs JEEH4 @U]7|(FC2K, Yamamoto, Japan)2 A|@A3te] Hwjet
BAE Bk, A= F3°l tieh Av] T WEEE A% ASSIAH: A Fvl= vk Au|7|(vP-32,
of A 2E8E% Xéuld R, ﬁﬂ“l S il W] S vEQl AUE%) %

HAHE%) R A 1&(%)2 T=AHB7IS

|

Yamamoto, Japan)& AR&-5
dx 7 HiE| ] o] vieel
grain, Korea)S o|-83to] AUsA] 5 - 245t

win] ui-3-o] U7te]E-] = (Alkali digestion value, ADV)+= Little et al. (1958)2] ¥*Hof| whe} win] & 65 1.7%
KOH 89 10 mL7} €31 B]7{o] HA|SHL, 25T F27[001A 24417t Bt RESAIZ] & Ad9] B3 =S 1 (5
FEFE 7 (&3] SHI7HA 794 A3 SEo= B

Zh A SFH(% )2 Micro-KjeldahlH(Kjeltec 8200, FOSS, China)& o]-&5to] g ki
245 ¥, ¥ A8 Aa-oad B 5955 Fsto] 4SS

o2 A (%) Williams et al. (1970)2] 2 Q& H[M¥o| wal Z43stqich. A% ¥n] 7k& 20 mgo] 0.5
N KOH &9 10 mLE 7}5lo] ¢ o471 %, 0.1 N HCl 84 5 mLe} 2 Q= A9 0.5 mLE #7}5ko] S|
B34 A(8452, Agilent Technologies, USA)E ©]&3f 680 nmoJA SJ=E = é?} H, & & opdEAa Y
ofZH Y HFMORHE opdIZA S AKX

0
H
oX,
i
R
o
)
RS
—|J
o
ol
oy
v}

=
=)
L

EHES

o

BN

@
o
mlo
ol

r-lu:

=)

A

e 228 B |58

2 StAE 9 A AR T MR AT 28 T B4 EAS B Yste] wn] 9 @u] X|EE o] 84
AAZES AZSE & gl AR BEX7)(Texture Analyzer, Zwick/Roell, Germany) % Rheometer (Compac-100, Sun
Scientific Co., Japan)E ©]-85}o] 7 E(Hardness), B3 4J(Springiness), A&l 4J(Chewiness), -3 4J(Cohesiveness)
4l Q132 (Tension force & distance)Z =74 - H| W o}t ESH ‘ofu|H’ 9] FehA] 7] A& U o] EHS HYU
EA43517] 95t ZHAFF(Electronic nose, Heracles II, Alpha MOS, France) A|AHE &85l g7 20
=419l on, 53 golHE Higtog FAE EX(Principal Component Analysis, PCA) 4 5742 23]
(Statistical Quality Control, SQC) £4& 35l 7] EHS v H7lotH ).

m

Genomic DNA =& H V|45 REARE A

Genomic DNAE F&5}7] 9jsto] ofd B 9l 3~4%3 2 mL tube] 3 mm BHAH & 37l ?:- 7l Bl A E A0
5~1087F FAAIZ] thZ vortexsto] mhasict mhalE A1E-2 Chen & Ronald (1999)9] ¥ 331510 cetyltrimethyl
ammonium bromide (CTAB)H-Z ©]-83f] genomic DNAE E&5}%21, o]& PCR ‘:‘Hoﬂ ggsiqt. =5
IR AR A o= 3F7] gene based U Q] badh2 (Bradbury et al. 2005)5 AR&5}%ict PCR WH3-2
94T o)A 30%7F W/d(denaturation), 55CO)| A 3027t A (annealing), 72Tl A 60%7F A& (extension) IS

L 3FSE 40 cyclesZ 9519t} SZ% PCR AFE2 3% agarose gelof|A A7] 953 & EtBr GAS E3] genotypeS
S
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SAE

2 AFoA A F8 594 3 € o B9 HAF2 Ve ANCE AEstelor |, BE tiH] £59]
94 HHL SAS (Statistical Analysis System) ZZ13H-Z o]-83t r-test (E+= ANOVA £4
DNIRT, p<005/8 AAJsko] S EA8151c), Eeh A4 371 4] 8 9 9|28 Aelol 48 4 rincipl
Component Analysis, PCA)Y} 54|% 72 3&](Statistical Quality Control, SQC) £4& 45}t

oA 7FEAA Q] 714 AR, AA 7HeAd 2 ] S0 Hitt 8700 R85H7] fste] 20156 /g o]
=2 1oF2885. ¢} dlotURE A gFn]Ql Bukkyeong2012-22} wHlsto] 20161 F1 (YR31808)2 UY/dsttt. 20174
SHAof F2 Feh= A7sto] AdE 9570A1E 2017/2018 &4 1349 F3 Al L22 A7) 5Hith o]F SA4A A
A5LEHo| wet 24HE o JAAZ] Z 2018 F5E 2019W71A] 2 7F A HAATS AA 20199 EU3555.9]
Alsrgol Fol= Ak 2020958 2022W71HA] 3A7H] A HAGAE Ai, &2 ofdEA T Y], % AW
7FeAde AYAL, a0l 1 =99 9 SRHAUEE AR 59 Aol 1A E0] 20224 FAE A FRA
AZFAE LI oNA “otnH” o= Y= UTh(Figs. 1, 2).

, , : . '17/°18 "17/°18 °'17/'18 . . , , ,
Year 15 16 17 1st ond. 3nd 18 19 20 21 22
Generation  Cross F1 Fa F3 Fs Fs
1—
‘ 1
Milyang288 1— YR31808-25-1-3
X
YR31808 25> rl» -l )
Bukkyeong .
2012-2 5 3 Lis Amimyeon
95 (Milyang355)
150
Breeding
line (No. of 48 seeds (5) (1,500
plants)
Remarks Individual Population « Line - RYT — « Local adaptability test —

Fig. 1. Pedigree diagram of ‘Amimyeon’.
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YR3299-34-2-2 _{ : L
] H Milyangl03 | Ll
Suwon318
# Hanareum —
I —  Amimyeon
Suwon332 |
:} Suwond(3 ’“

Suwon333 —
! Bukkyeong2012-2 —

Fig. 2. Generation diagram of ‘Amimyeon’.

£47| Y 30 UK EX

ofu @ 0] £471 SR - B - I Wobx] BBV thel Al 3/ Hgo] 8Y 13U THPRTH 62 RS
FUEOITh YL HAjoln] Boizk st A Ay 2qolth. 27] F71E BE0Y vl muo] st
TS 81 em, S8 23 em® TP B&sje B Ttgto] E2 SYAS THERT tha okt Holu],
B} QAL ghulalolch

|99 e WHE thiba 20, £994s 122702 THiP(127/)E o Bt 55HE2 85.2%% THP

%p =}ow, du] AYFL 21.5 gO0F ‘TR 26.2 gHT} 7} Wo|TH(Table 1).

o

71.4%H 1} 13.

Table 1. Major agronomic traits and yield components of ‘Amimyeon’.

Headin: Culm panicle No of No of Ratio of 1000-grain weight
Variety date & length length panicles / spikes / ripened grain of brown rice
(cm) (cm) hill panicles (%) (€3]
Amimyeon Aug. 13 81" 23" 14" 122" 85.2" 21.5°
Dasan Aug. 7 82 24 14 112 71.4 26.2

*: significant at 5% level, ns: no significant.

de|Toll H ==X

obu g o] 447 912 AL ¢
ALobge 239 Sxolth. £3 WA AAZTC) WIH AF B3k 25XA e
12.5% F4T DABE 8292 NIHL Ot Holth. 2% F 40U 5oL 0292 W] A2 GIUTK Table 2)
T2 B EAA 871E 110 om, 387

AE= 5 $Fo]%ltK(Table 3).

9on 3199 b BE SFolX, Byolx A1 AL WS Yokt
209, HHGEES

154 cmo]™, FEZL 1,571 g, EEASE 16302 T T E
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Table 2. Abiotic stress response of ‘Amimyeon’.

Cold tolerance”

. Leaf senescence Discoloration” Viviparous germination
Variety .
at maturing 1~9) Heading delay (day) Grain fertility (%) (%)
Amimyeon Medium 7" 22™ 8.2™ 0.2"™
Dasan Medium 7 19.3 30.4 1.3

*: significant at 5% level, ns: no significant.
“Evaluation at maximum tillering stage (1: tolerant, 9: susceptible).
YCold tolerance was evaluated at cold water (17C) irrigation nursery in Chuncheon.

Table 3. Major characteristics related to lodging of ‘Amimyeon’.

Varie Plant height Third internode length Breaking strength Lodging Lodging in
ty (cm) (cm) (g index the field (1~9)
Amimyeon 110™ 15.4™ 1,571™ 163" 5%
Dasan 106 12.9 1,443 149 4

* Significant at p<0.05 and **p<0.01 by t-test, respectively.

Holis X

od

A
(]

O

N

oful R e AT 1) ARG AAT YDy WRAL] GYoIN BF AYH Yot L2 T APHS
ngior], 207 =YY E FFe Fshol AU BEYY BY FHIAE A AFHL ekt

RISl B3 AT E 6802 HAOL, AUTFSYKI-K3) U OB FOIHTF& 94290
OFF WL MGtk BT U ofET 5 F2 HFlE FIEE &7] YAk RSCHTable 4).

oN

Table 4. Resistance reaction to blast disease and bacterial blight.

Reaction at blast nursery test”
Bacterial blight

. y s B X
Variety Number of tested sites Neck blast (infected spikes, %)
R M S . . ..
(0~3) (4~6) (7~9) Mean Milyang Yesan Jeonju Jinju K1 K2 K3 K3a
Amimyeon 11 0 0 1.5 0.0 4.6 1.5 0.0 S S S S
Dasan 11 0 0 1.2 0.1 1.5 0.0 2.0 R S S S

N fertilizer of blast nursery test : 240 kg/ha.
YR: resistance, M: moderately resistance, S: susceptible.
*N fertilizer of neck blast : 220 kg/ha.

‘obu] e’} #m] ol 6.20 mm, WH| 220 mm, AEH] 277 (P A 3.60)2 THAF(AT] FEH] 2.10)0)
uls) F2e 4P 4L THITkFig 3). EFEANA ARLL 804%, EHELS 72292 THYT 2on,
W] FAYELS 711%E THF(66.3%)2T 31 A2 7792 Wt
oSt E Aol A T UFS 81%, oFURA TS 26792 THAF(18.3%)0] H]5) 84%p S AopUma
£4g BT (Table 5)
AY 7He B4 74 A, ukae 29 F BAA AR A oE s e 098)7 $HAHE] 0.74)0]

g
=9kl 253 A4S YERYTH(Table 6). E§F 28] & #=4~09] QA= (Tension Force W Distance) =% 23},
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71& Algt Aot R 75%) AlFEY At I 544 UEol B B AubaE Aol o st

E3] ‘otu2 A& o] 75%°14 100%% S7FES A (259115 @) AR (15.3—5.9 mm)7} s
A HATH(Table 7).

Amimyeon Dasan(CK)

Plant

Rough

rice

Brown

rice

Milled

rice

Fig. 3. Field and grain appearance (brown and milled rice) of ‘Amimyeon’ and ‘Dasan’ (Check variety).
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Table 5. Grain quality of ‘Amimyeon’.

Varie Milling recovery Length/width ratio of Broken rice Amylose Protein Alkali digestion
R4 %) brown rice %) %) %) (1~7)
Amimyeon 72.2™ 2777 7.7% 2677 8.1 7"
Dasan 72.2 2.19 14.7 18.3 6.9 6

* Significant at p<0.05 and **p<0.01 by t-test, respectively.

Table 6. Textural properties of cooked rice pasta made from ‘Amimyeon’ ('22, NICS, Miryang).

Raw material Cultivar Hardness (g) Springiness Chewiness (N) Cohesiveness
Commercial product 54.58+15.69a* 0.93+0.04b 0.30+0.10a 0.60%0.04c

Brown rice
Amimyeon 56.69+12.20a 0.98+0.01a 0.39+0.10a 0.71+0.04ab
Commercial product 65.03+20.80a 0.95+0.05ab 0.41+0.14a 0.68+0.06b

Milled rice
Amimyeon 61.48+24.92a 0.98+0.01a 0.44+0.18a 0.74+0.02a

“Mean+SD within each row followed by different letters are significantly different (p<0.05).

Table 7. Tensile properties of cooked rice noodles made from ‘Amimyeon’ at different rice content levels ('22, NICS, Miryang).

Sample Tension Force (g) Tension Distance (mm)
Amimyeon 75% 25.9+13.9a 15.3+7.2a
Amimyeon 85% 14.1£6.3b 8.4+4.9b
Amimyeon 100% 11.5+4.5b 5.9+3.9b

Saegoami 75% 10.4+4.1b 6.3x4.1a

“Mean+SD within each column followed by different letters are significantly different (p<0.05).

o

7

4
o

m

o] FQ A B4 F sl ] AR B A sbe ZRudS #gstalAl MRS (Electronic nose)S
&-8-5}9] Principal Component Analysis (PCA) @ Statistical Quality Control (SQC) £4-& 33}t FAAE
B AT, oflee] FEy W) 4R WL Uz BE Aet o GuAn] W 5% TAH AST ekl
Fesizion, AASE AR 951 $8 Jumincis 253} SU el Yol sk o= Al

EAA ZZTE(SQC) EAoJAE ‘Jasmine85 AE E79 4ol 195 HE F(Popcorn-like aroma)
A3 T e F2 3ES UE . o]t A= ofm|wo] ¥ 5(}7] 4 FdAd(badh2)e HF2Ht
&Al0 Jasmine A|Fo] AgAe F7] EAHS AWstA Tt U PSS, FF A=, BUAE 5
7FAIE AlE Al B BeA FEE V1A 0E P 5 e IV 7H YRFORA 9] ol TS
HojErH(Fig. 4).

2FA]
oo

1

‘ofu] ' 9] $EFAL 2018~2019 AWAEAAAY HEY| thu] Aufol A B A<TFo] 733 kg/10a2 ‘THAP tH]
14% S5 AT 2020~20229 370t S5, I, T FoRA] 47fA0A HARE A GHSAIE EE7] thH] AfH
o BT 724 kg/10aZ thH] 591 THAP(698 kg/10a) WH] 4% F4-F JAtH(Table 8).
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[(Bscrimination index - &3]
2000
ﬁ
\‘\-
1000 ‘ s
A
> \
£ : ¥
o [ ~— ~
Q b " oo
0z
i (o1
-1000
-4000 -3000 -2000 -1000 o 1000 2000 3000
PC1-8233%
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B. statistical Quality Control (SQC) Analysis

Fig. 4. Principal component analysis (PCA) and statistical quality control (SQC) analysis for flavor characteristics of ‘Amimyeon’ using
an electronic nose. A: Amimyeon (Blue), B: Bukkyeong2012-2 (Red), C: Basmati389 (Green), D: Jasmine85 (Pink), I: Yeonghojinmi

(Purple).

Table 8. Yield of ‘Amimyeon’ at local adaptability test on Ordinary season culture (LAT: '20-'22).

Yield of milled rice (kg/10a)

Culture season Tested site Amimyeon Dasan E;(}eB);

20 21 22 Ave (A) 20 21 ‘22 Ave (B)
Honam plain region Jeonju 592 854 769 738" 587 810 753 717 103
Milyang 679 757 597 678" 634 658 656 649 104

Yeongnam plain region

Daegu 727 764 803 765" 625 771 768 721 106
Middle plain region Suwon 597 828 718 714" 574 817 723 705 101
Mean 649 801 722 724" 605 764 725 698 104

*' ns: no significant at 5% level.
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