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Effects of Feeding Density of Rice Moth on the Quality of Rice and Cooked Rice
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Abstract

Taking three cultivars of japonica rice as test material ,the effects of rice moth with different feeding density on the quality of rice

were studied. The results showed that the amylose content, the content of fatty acids, MDA content, iodine blue value and water absorption of

rice infected by rice moth increased, while the activity of peroxidase and the content of dry matter decreased. Polyphenol oxidase activity had

no significant change.
Key words Rice;Rice moth ;Quality

FOKRIEFR [ B AR 2 — AR i A2 SR A
1 25%, TR 2 LS bR EHA RS T
JF AT B SR B R R A AN R 5 2 B SN R
T JREE R B P A R T B sk AR
PSR IRAT R AN TR G 2 i 1 7 o w0 I 7 (LA
MDA i b TR AR ot S A Tl 105 4 9 AR, T P ROk
AU KA K SRR I T T+ s R DR & 9
KRN T ARGURGE /A ] 3 18/ INAE W BRAEL T 85, 1 Sk 14 T
TR RLE T 7 KRR FEOhE R —, R
Ji 55 Y SRR, 40 R IR I T L 22 A A 3 288 T S F]
A 2, AR R 2 B[R] IR 7 A R B ) 3 RO B H:
KRB TR 2B DL 3 FIREK R AT SR, BT [ 1)
R RE KO IR BRI BRI, 1575 ROR I 2 4
FHEREROE S5
1 #R57H*%
L1 OKRIRERI A 2R B AT s ROK g i b
TR (B ), 7 B RIE A Z L i Bl JEAE 31 55
JEIFERETK CBEK ) 77 A BRI VLA W R T, i Ao 2 B
131 55 B RS RMRAK (K ) )™ A RIETTEAL, S Al
DEHE 18 5,
1.2 {F S0
121 Gl SRR, @eIARE , =M. R A
A WERR ST 30%id AL SRR, o Al
Wy ] 24 48 P iR AT B w5 RS A 2 iR &, 1

E&UWHE
EEEN

R RHBR 5 %2 T A
BAHE(1986—) %, BAITD RIEA, A, AFR BT
BIAA, ¢ BEMH LR W, WL FIF,AFR
BARE KK HICEHE.

s HHE  2019-06-14

H IR A A BRA D

122 {¥#%. TDL-5-A BIBLLHL, N g2 SR U4
FRLZS w17 s UV=2000 BLA0 66 EE T, S Ju e p (i) A%
A RS P2 s XMTD - 204 IR K 15 50, R o M i A2 A
RS w17 i BI =300 BUAG AL, Ay b 1 FE 2R Sl A5 BR A
P

13 A& BRIOKSHIFR 100 g A 500 mL BRI, &
AMBerr i AR K k4 de 15,1015 ,20 .25 1 30 3k,
JREP A B A 5 8 T (254 1) C X EE 60% ~70% 1) 5%
PFRERFR 30 d 5 L dU BRI ORI S G RRIL 7 g 04T
RAR it BEPEA , FLAR 0 R R RIS 1 J , LA 45 30048 Al
FE o DA S8k ) KK A R 5 BB (CK) 5 BN b R 3 9K
HH,

1.3.1 MRS EME . S8R GB/T 15684—1995 Il 5E ik
O R 5

1.3.2 FREFMIIIGE , SH8 GB/T 5517—2010 4TI ERRBE
133 HEREM SR . S e ol in ail
AR 0N ELAE VR i

134  Zr A L. o S PR MDA B9 5E . 2 I8 Sk
(41730 22 2 W S8 Ak Tl 3% P | ok 401k ) i 3% % 1 MDA
T

1.3.5 CRIRI/KR 95 i g e . S8 T
2 I IOR R BRI T WA TN RE

1.4 HIRAIE  fiH DPS St xR EdE 4t S
53T

2 #RS55H

21 XBAFRZENAKEHEMFTENBRESENE
M 1 ATRUE 52 ok kg fuRilUs , KOk A TE R &
i P 2 1) B Bt ) 37 4 BSOS [ 38 284 0 o 3 Al R ROk



192 B

2020 £

P4 LB TEATY I -5 % B CKO) i) A7 AR AR 28 25 5, 1]
TR AR E] 20 Sk DL, EEETER & R BUSAT R
SR, 32 40y G 5 i i R 5 Y S AR A A i o 2 5, A

31 SAEL IAFRE AR T 100 Sk/kg B, AR TR O B 922 1L
XA (CK) [RC R & 22 5%, 25 7 131 5 MIZHE 18 5 1E4))
SR IEART 50 S/ kg M-S0 (CK) O #2225

F1 RKRESEMTERRSENESR

Table 1 Content determination results of amylose and fatty acids in rice

K 3 % AR & & Content of amylose /%

NG ilR & Content of fatty acids// mg/kg

Feeding density

of mow o S 1315 YA 18 Sk 315 S 1315 Y18 5 S 315
3e/ke Kongyu 131 Suijing 18 Longjing 31 Kongyu 131 Suijing 18 Longjing 31
0(CK) 9.94+0.00 e 13.01+0.00 e 11.19+0.00 d 83.90+20.90 ¢ 162.90+7.00 d 138.20+0.00 ¢
10 15.50+£2.35 d 18.76+0.00 cd 18.26+0.54 ¢ 90.20+14.20 ¢ 170.40+0.00 d 155.40+7.00 ¢
50 23.59+1.41 ¢ 17.73+1.16 de 17.16£1.26 ¢ 90.70+7.50 ¢ 160.10+15.10 d 160.10+15.10 ¢
100 16.26+3.20 d 21.26+2.37 cd 17.77+0.56 a 185.90+0.00 b 226.50+8.20 ¢ 168.40+24.60 ¢
150 14.33+0.48 de 23.80+3.67 be 29.78+0.61 a 165.60+36.00 b 222.90+27.00 ¢ 235.70+9.00 ab
200 18.85+4.04 cd 27.69+0.94 ab 27.69+0.94 a 190.40+9.90 b 324.40+0.00 b 232.70+£29.90 b
250 24.26+1.55 b 20.96+4.23 cd 22.88+4.43 b 229.10+11.20 a 323.80+11.20 b 268.50+0.00 a
300 30.31+0.03 a 31.92+0.00 a 26.56+0.00 ab 251.30+0.00 a 412.90+0.00 a 233.40+0.00 b

T RPN T RR 7R 22 57 . 35 (P<0.05)

Note ; Different lowercase letters in the same column indicated significant differences( P <0.05)
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Table 2 The determination results of MDA content,the activities of polyphenol oxidase and peroxidase in rice

VDA 7t LT SR
KIGeFR L MDA content // wmol/g Polyphenol oxidase activity //U/g Peroxidase activity//U/g

Feeding density

ofricemoth  xHF 1315 185  JplEdlsS SEFBLS W8S BH3ES AFBIES SEBES RE3NS

K/kg Kongyu 131 Suijing 18 Longjing 31 Kongyu 131 Suijing 18 Longjing 31 Kongyu 131 Suijing 18 Longjing 31

0(CK) 0.16£001 e  0.17+0.00 f  0.09+0.02d  6.86+0.57a 7.50£0.05ab  7.77+024a  6.63x0.18a  9.00+0.71 a 18.00£2.47 a
10 021+000d  027+0.02e  0.14+0.01 ¢ 7.16+0.14 a  7.56x0.71 ab ~ 7.33x1.32 ab  2.50+1.06 b  7.88+0.88 a 17.63+2.30 a
50 025+00l ¢ 025+00l e  0.15+0.00 ¢ 6.73+094 a  7.66x0.85 ab  7.17+0.14 ab  0.38+0.53 ¢ = 4.25+1.77 b 11.63+£3.01 b
100 0.17+00l e ~ 045+005b  020£0.00b  5.93+0.19 ab 7.80£0.00 ab  6.50£0.33 ab  0.50£0.00 ¢ =~ 1.63+0.53 ¢ 10.25+1.06 b
150 031+000b  039+0.00 ¢  0.19+0.00b 653028 a 8.80+1.04 a 6.43+0.05 ab  1.00£0.35 ¢ 1.63+0.53 ¢ 7.75+141 b
200 031+000b  0.55+000a  0.19£0.00b  473:0.09b  9.06+0.19 a 5.83+0.42 b 1.38+0.18 ¢ 1.25x141 ¢ 2.00£0.35 ¢
250 0.30+000b  0.34+000d  0.26+0.00 a 6.10+1.46 ab 6.67+1.41 b 7.00+1.13 ab  0.88+0.18 ¢ 0.88+0.18 ¢ 1.75+0.35 ¢
300 0.35+001 a  0.36x0.01 cd 027+0.02a  6.80£0.00a 7.17+1.37ab  6.37+0.05ab  0.88+0.18 ¢ 0.50+0.00 c 1.00+0.00 ¢

VE : [RSNGB R 22 53 1. 2% (P<0.05)

Note ; Different lowercase letters in the same column indicated significant differences( P <0.05)
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Table 3 The determination results of iodine blue value,dry matter content,and water absorption of cooked rice

P e % {E (A)lodine blue value FYFi &1t Dry matter content //mg/g 7K Water absorption // %
Poodng donslty o318 mmis  EIH AR SEIS  RENE  SH DS SEIE IS
3e/kg Kongyu 131 Suijing 18 Longjing 31 Kongyu 131 Suijing 18 Longjing 31 Kongyu 131 Suijing 18 Longjing 31
0(CK) 0.20£0.03 d 0.22+0.03 e 034£006 cd  25.14+040 a  51.86+1.81 a  3857+2.62a  355.05+141 ¢ 367.98+6.78 ¢  391.87:143 ¢
10 034+0.02 ab 024005 de  037+0.04 be  1329+1.61 cd 50.14+020a  37.07+353 ab 34348+6.62d 386.95+040b  405.85+4.82 b
50 0.33+003 ab  044+002 ab  0.24+0.00 e 21.50+4.94 ab 36.07+4.54 b 2743000 ¢ 351.97+8.25 cd 384.37+7.56 b  407.37+2.21 b
100 021£003 ed  040+0.02 be  0.28+0.02 de 18.36+4.14 be  32.79£3.74 be  29.93+0.50 be  398.00£0.00 a 382.87+14 b 401.92+3.96 b
150 0.16£0.04 d 0.53+0.00 a 043£000 ab  17.28+323 be 24.78+2.62b  3850+1.71 a  390.50+1.11 a 41732030 a  407.27£325 b
200 0.39+0.02 a 049+0.07 a 043+0.02 a 18.85+2.02 abc 21.14+646 de  40.71+323 a  397.85+t4.04 a 417.88+3.69 a  40642+2.38 b
250 0.39+0.02 a 0.24+000 de  041+0.00 ab 15.78+0.70 bed 26.21+2.52 ¢d  37.14+0.60 ab  390.57£020 a 408.71+9.4 a  42046+2.88 a
300 027£000 be  0.32+004 ¢cd  042+0.02 ab 957+141d 1657+384 e 2093+838 ¢ 374724428 b  42051x1.66 a  41526+0.81 a

T (AP RN T RERR 225 .35 (P<0.05)

Note ; Different lowercase letters in the same column indicated significant differences( P <0.05)
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