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Properties of starch and structure of endosperm cells in relation to cooked

kernel elongation of rice

Umemoto, Takayuki
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Using rice core collections and near-isogenic lines, we analysed differences
in the elongation ratio of cooked kernel, which is one of the important indicators of rice quality.
As a result, it became clear that the amylose content is related to the cooked kernel elongation.
It was shown that the increase in cooked kernel length was maximized when the amylose content was
about 10%. Information was also obtained on the relationship between the arrangement pattern of
endosperm cells in the longitudinal section of brown rice and the tendency to elongation of cooked

kernel.
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