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Influence of Different Fertilization Treatment on Eating Taste of Rice Variety Daohuaxiang
TIAN Nannan', GUO Haifeng?, SHENG Hua', SUN Yuefei?, LIU Jian"

(" College of Agronomy & Resources and Environment, Tianjin Agricultural University, Tianjin 300384; > Shuidaoqucheng Professional Cooperative of
Rice Cultivation, Wuchang, Heilongjiang 150299; “Corresponding author:13821757926@163.com )

Abstract: Taking “Dachuaxiang” as material, using three kinds of fertilization treatment, namely conventional treatment(T1 ), ferment—
ed soybean cake (T2), fermented soybean cake + maifan stone (T3). The results showed that the head rice rate of T3 treatment was
significantly higher than that of T1 and T2 treatment, The chalky rice rate was T3>T2>T1, but the broken rice rate was T3<T2<T1.
The protein content showed a trend of T1>T2>T3, the amylose content was no significant difference among three treatments, the score
of T3 was significantly higher than that of T1 and T2 treatment, but the difference between T2 and T1 treatment was not significant. In
terms of starch pasting properties,the peak viscosity was T2>T3>T1, the breakdown was T3>T2>T1, on the contrary, the setback
showed a trend of T3<T2<T1. The results of sensory test indicated that there was no significance among three treatments on cooking
rice appearance. Compared with T1 treatment, the aroma and comprehensive evaluation of T2 or T3 treatment were significantly or
very significantly higher. There was no significant difference between T2 and T1 treatment at taste, viscosity and hardness, but there
were significant difference between T1 and T3 treatment at flavor and viscosity.

Key words: rice; fertilization; eating taste; palatability
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