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Abstract
the technology of paddy rice used to process parboiled rice, and put forward targeted mechanized green cultivation techniques including cultiva-

Parboiled rice has many advantages, such as high nutritional value, better processing properties and long shelf life. We introduced

tion environment, cultivation method, variety selection and treatment, field management and control technology, harvest and storage, etc.
This research aimed to provide theoretical basis for rice cultivation research of parboiled rice and to enhance anti-risk ability of parboiled rice

market.
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Table 1 Comparison of the proper seeding amount of different seedling raising methods and rice types

HLE#% Machine sowing//kg/hm’

1 Carpet seedling//g/ 7%

EK TG Pot seedling//ki/

5 KA

Code Rice type HLAHE HLIHE RS J3E T IR SR
: Drilling sowing Hilling sowing Conventional rice Hybrid rice Conventional rice Hybrid rice
1 — P 22.5~45.0 18.75~37.50 90~110 70~90 3~4 KL 2 ke
2 AR 22.5~60.0 18.75~45.00 90~110 70~90 3~4 ki 2 RiAE A
3 JLESSY 45.0~75.0 45.00~60. 00 90~110 70~90 4 RiEH 2~3 %0
4 T A 45.0~67.5 37.50~67.50 90~110 70~90 3~4 ki 2 WA
F2 AEHIEFHXBEFET BB B LR
Table 2 Comparison of the sowing time and transplanting seedling age of different cultivation methods
M B Carpet seedling AT BB Pot seedling HLHH% Machine sowing

b2 IKAESEA , N AL , X kBl , N
Code Rice type Tﬁﬂ]ﬁﬁﬁ] Transplantfng ?éﬂlﬁﬂ ] Tt'ansplanl?ng :’%ﬂjﬁﬂﬁl

Sowing time . Sowing time - Sowing time

seedling age seedling age
1 —ZFhiE 57 ba—h) 15~20d 4 HFAI—5 A 30 d A 5H EA—5 HTH
2 LR 5 AdH—TH 15~20 d 5 AT 30 d 7245 5 AHTH
3 XUZ LA 3ATH—4 A% 25 d iifi 3ATH—4 A% 30~35d 4 Aw—4 A Lhay
4 XA 6 AP M —7 H LA 15~20d 6 Hh F—7 A% 30 d it —
S LR 3AHTA 25 d KA 3HA 30d Af —
#3 TREBKERMEEBSHILE

Table 3 Comparison of the proper cultivation parameters of different rice types
T rn PP A JLAilih 7 Basic soil fertility
Code Variety type HrEEAE 7 H Medium fertility field B ST H High fertility field
1 JRAE Rk 180 ki LA 1) FTRERE 30.0 cmx13~14 em, 1~2 1/7¢ TFREHEE 30.0 cmX14~16 em,1~2 F/7¢
2 TR e (RIORIER 140~ 179 i) FTRREE 26.7 emx13~14 ¢m,2~3 Hi/ 7% FTRREE 26.7 emx14~16 cm,2~3 Hi/ 7%
3 LR (REORIER 110~ 139 1) FTRRHE 25.0 emx13~ 14 cm,3~4 Hi/7C FTRRHE 25.0 emx14~15 em,3~4 Hi/7C
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Table 4 Comparison of the target yield and proper fertilization a-
kg/hm?
Hprrht A WL B

mount of different rice types

e JKREZ

Code Rice type Target yield (N) (P,05) (K,0)

1 — 8250~9 000 195~225 90~120  120~180
2 BRI R 9000~9 750 210~225  90~120  120~180
3 PGSR 2 6 000~6750 180~195  75~90  120~150
4 PGSR 6750~7 500 195~285  75~90  120~150
5 FiAAGLEAG 7500~8250 195~285  90~120  120~180
6 PAEREEZE 3000~3 750 90~120 — 45~75
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Table 7 Comparison of the chemical compositions in middle leaf of flue-cured tobacco varieties

Vi gt O gt @Kk ma mae  QRE TR
(line) name sugar//% sugar//% nicotine,/% % % CI=K ratio alkali ratio difference /%
FEZE 15 Yan’an 1 26.29 25.30 1.59 1.38 0.23 6.00 16.53 0.99
Y077 25.22 23.27 1.74 1.45 0.29 5.00 14. 49 1.95
LY937 25.76 23.43 1.76 1. 60 0.25 6.40 14. 64 2.33
LJo82 — — — — — — —
CF234 25.78 23.94 1.63 1.21 0.27 4.48 15.82 1.84
NC89 23.46 23.43 2.69 1.31 0.37 3.54 8.72 0.03
Hi4H 100 Zhongyan 100 21.54 19. 69 2.21 1.41 0.48 2.94 9.75 1.85
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