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Abstract: [Objective] Based on the three existing taste evaluation methods, the aim of this study was to research the eating quality
characteristics of different indica hybrid rice varieties, and to select the excellent taste indica hybrid rice varieties in Southwest China.

[Method] Based on the variety screening test in 2017, a single-factor randomized block field experiment was conducted in
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Yongsheng and Dayi in 2018. The eating quality was evaluated by two national standard sensory evaluation methods and taste
analyzer for comparing the response of indica hybrid rice to sensory evaluation method, and the differences were compared among
the 20 rice varieties. [Result] The eating quality of rice was regulated by multiple factors, the varieties with good taste had common
characteristics, including excellent aroma, appearance, palatability, flavor and cold rice texture under the two sensory evaluations, as
well as the appearance and taste value under the taste analyzer evaluation, and consequently to better eating quality. The path analysis
showed that palatability had the highest contribution, followed by flavor and appearance, and the cold rice texture was the lowest.
There were obvious differences in the eating quality of rice among different varieties. Under the three evaluation methods,
Yixiangyou 2115, Nei 5 you 39, Fanyou 609, Huaxiangyou 1618, Chuanyou 6203 and Longliangyou 1146 all had excellent eating
quality at 2 eco-points. Compared with Lityou 4923 and Chuanyou 8377, Yixiangyou 2115 and Huaxiangyou 1618 had higher aroma,
appearance, palatability, flavor, and consequently to higher eating quality. There were differences in the response of varieties to
different evaluation method. Yuxiang 203 at Yongsheng and Y Liangyou 1 hao at Dayi belonged to poor taste varieties under 2
sensory evaluations, whereas both of them significantly higher than average under the evaluation of taste analyzer. The linear fitting
results showed that the sensory hundred percentage point system (SHP) and the comprehensive grade rating (CGR) had a high linear
fit, the correlation coefficient was 7=0.94""", the correlation coefficients of the taste analyzer value (TAV) to SHP and CGR were
#=0.49""" or r=0.53""", respectively, and the degree of dispersion was too large to fully explain the internal relationship between each
other. [Conclusion] The eating quality of rice was affected by ecological conditions and varieties. However, using a single taste
evaluation method could not accurately evaluate the eating quality of rice varieties. Therefore, 6 varieties with good and stable taste,
including Yixiangyou 2115, Nei 5 you 39, Fanyou 609, Huaxiangyou 1618, Chuanyou 6203 and Longliangyou1146, were selected by
comprehensive used of the three current taste evaluation methods, which could be promoted as the high-quality taste varieties in
Southwest China.
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Table 1 Variety information and rice quality grade of the tested Hybrid Indica Rice

st wk KE |8 w4 KR
Variety Parent Rice quality grade || Variety Parent Rice quality grade
HAT 4245 HA TAXE K 4245 =4 TEFAL 1618 A AxJIITK 1618 =%
Yixiang 4245 Yixiang 1AxYihui 4245 Grade 111 Huaxiangyou 1618 Huaxiang AxChuanhui 1618 Grade 111

W 5439 P& SAXHPK 2539 % 44t 4923 4% 5 DF 1Ax4#1K 4923 =%

Nei 5 you 39 Neixiang 5 AxNeihui2539 Grade 1l Liiyou 4923 Lii5DF1 AxLiihui 4923 Grade 111

Y P15 Y585%x9311 =4 il 295 H9AXARIK 295 =%

Y liangyou 1 hao Y58S%9311 Grade 111 Zhongyou 295 Zhong 9 AxHehui 295 Grade 111
NI 6203 N 106 Ak 3203 =% BEWIfL 1146 REFL 638Sx Rk 1146 =%
Chuanyou 6203 Chuan 106 AxChenghui3203 Grade 1l Longliangyou 1146 Longke 638 SxHuahui 1146 Grade 111

HH S 534 it 4155SxR534 =4 F 11 498 VLT F32Ax 41k 498 =%
Jingliangyou 534 Jing 4155SxR534 Grade 11 F you 498 Jiangyu F 32 AxShuhui 498 Grade 11
WERR 127 WER 1AXHK 727 =% hoft2s T 9AXLI K 2 5 =%
Jingyou 127 Jingxiang 1 AxChenghui 727 Grade 1[I Zhong 9 you2 hao Zhong 9 AxHonghui 2 hao Grade II

17 203 HA LA 2103 —% L 217 & 21 AxHR 727 —
Yuxiang 203 Yixiang 1 AxYuhui2103 Grade 1I Shuyou 217 Shu 21 AxChenghui 727

ZAk 609 L ATk 609 p—t3 A 2115 PR 1A 2115 "t
Fanyou 609 Fanyuan AxBanghui 609 Grade 1[I Yixiangyou 2115 Yixiang 1 AxYahui 2115 Grade 1[I

C wiflLte C8ISSxH Iy =% NI 8377 NI 358 Ax itk 377 —%
Cliangyouhuazhan C815SxHuazhan Grade 111 Chuanyou 8377 Chuan 358 AxChenghui 377 Grade |
KAt KA AxIE =% L 7109 T 802Ax{FI K 7109 =%
Tianyouhuazhan Tianfeng AxHuazhan Grade II Yuyou 7109 Yu 802AxYuhui 7109 Grade II
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Fig. 1 Meteorological data of Yongsheng County and Dayi County in 2018
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Table 2 The difference analysis of rice eating quality and taste index based on sensory hundred percentage point system

Al s S A ] ¢ IR AR BEBMEES
Variety Aroma Appearance Palatability Flavor Cold rice texture SHP

KM YS K& DY KMKEYS K& DY KK YS K& DY KK YS K& DY KK YS XEDY KK YS XE& DY
HAF 4245 18.37bc 17.76b 16.57bcde  14.01ef 23.24bcde  21.66b 19.61abc  19.15bcde  3.74def 3.75cdef 81.52bc 76.55def
Yixiang 4245
W 54839 17.42ghij  17.0lcdef 16.98abc  14.24def  23.37bcd  21.52b 19.44bc 19.04bcde  3.97bed 3.86bcd  81.19bcde  75.95defg
Nei 5 you 39
Y Ptk 1% 17.30hijk  1648f  1579fgh  1246g  2248defg 21576  19.07bc  18.13f 3.67defg  3.79bcdef 78.35f  72.65h
Y liangyou | hao
JIIAE 6203 17.83defg  16.97def  16.28def ~ 15.34bcd  23.20bcdef  22.44b 19.61abc  19.03bcde  3.63defg  4.labc 80.63cde  78.1bcde
Chuanyou 6203
B 534 17.51fghij  16.84ef 16.62bcd  13.85f 23.68abc  21.84b 19.85ab 18.54def 3.75def  3.78bcdef 81.23bcd  75.2fg
Jingliangyou 534
AR 127 18.03cde  17.75b 16.38cdef  14.38def 22.86cdefg  21.66b 19.75abc  18.93bcdef  3.62defg  3.72cdefg  80.43cde  76.41def
Jingyou 127
A 203 16.84k 17.48bcde  14.32j 14.57cdef  20.19i 21.78b 18.87cd 19.13bcde  3.82cdef  3.83bcde  73.68i 77.16¢def
Yuxiang 203
ZA1 609 18.19cd 17.65bcd  17.17ab 16.35b 23.35bcde  21.71b 20.32a 19.64abc ~ 3.91bcde  3.92bc  82.6b 79.57bc
Fanyou 609
C Wittty 17.25i)k  17.15bcdef  15.18hi 14.78cdef 22.93cdefg  21.69b 19.58abc  18.85cdef ~ 3.75def ~ 3.85bcde  78.67fg 76.38def
C liangyouhuazhan
KA 17.51fghij  16.87ef 15.87fg 15.01cdef 22.77cdefg  20.97b 19.54abc  18.51def 3.42fgh 3.24hi 78.95fg 75.271fg
Tianyouhuazhan
A 1618 18.65ab 18.39a 17.57a 13.85f 24.11ab  21.29b 20.35a 19.15bcde  4.38a 4.18ab  85.27a 77.09cdef
Huaxiangyou 1618
5441 4923 1726k~ 17.04cdef 1442 1276g  22.18fg  2181b  1819d  1832f  3.17hi  34defghi 75.12h  73.44gh
Liiyou 4923
il 295 17.93cdef 17.42bcde  16.25def  15.70bc  23.14bedefg  22.15b 19.23bc 18.59def 3.31ghi 3.08i 79.69¢f 77.11cdef
Zhongyou 295
BEPITR 1146 17.55¢fghij  18.89a 16.63bcd  18.09a 23.39bcd  24.79a 19.79ab  20.11a 4.18abc  4.44a 81.79bc 86.2a
Longliangyou 1146
F It 498 17.46fghij 17.21bcde  15.92efg  15.09cde  22.46defg  21.57b 19.45bc 18.75def ~ 3.5lefgh  3.33ghi  78.84fg 75.99defg
F you498
Hoft2 s 17.68¢fghi 17.58bcd  14.61ij  1575bc  22.12g  2244b  194lbc  19.14bede  3.5lefgh 3.5ldefgh 77.59g  78.47bed
Zhong 9 you2 hao
Bk 217 17.78defgh  17.57bcd  15.99defg  17.63a  22.64cdefg 22.31b 19.58abc  19.19bcd  3.68defg  3.44efghi  79.74def  77.45cdef
Shuyou 217
HAN 2115 18.93a 18.46a 17.22ab 14.99cdef  24.59a 22.73b 20.37a 19.72ab 4.24ab 4.18ab  85.47a 80.28b
Yixiangyou 2115
JIAE 8377 17.15jk 17.68bc 14.09j 14.14ef 21.21h 21.68b 18.98bc 19.17bcde  2.97i 3.20hi 74.71hi 76.07def
Chuanyou 8377
¥tk 7109 17.66efghi  17.69bc  15.57gh  13.95¢f  223lefg  21.95b  193lbc  18.67def  3.75def  3.39fghi 78.66fz  75.66efg
Yuyou 7109
)6 Mean 17.71A 17.50B 15.97A 14.85B 22.81A 21.98B 19.51A 18.99B 3.70A 3.70A 79.71A 77.05B
A7 IiE Range 16.84-18.93 16.48-18.89 14.09-17.57 12.46-18.09 20.19-24.59 20.97-24.79 18.19-20.37 18.13-20.11  2.97-4.38  3.08-4.44 73.68-85.47 72.65-86.2
CV (%) 2.93 3.39 6.34 9.42 4.25 3.55 2.67 2.51 9.28 9.89 3.84 3.64
WIHZETTZESHTI P {H P values of two-ways ANOVA
/EA 5 Location 0.000™" 0.000™" 0.000™" 0.000"" 0.94 0.000™"
i Variety 0.000" 0.000" 0.000" 0.000"™" 0.000™" 0.000"
PEAS RO A 0.000" 0.000"" 0.000"" 0.058 0.191 0.000™"

Location x Variety
[FFPARRNEG FRERIRZEIE 5% REACE, PR KRS RN MNMER M S% BT =, =, #0530k 0.05. 0.01. 0.001 KF23. TF

Values followed by different lowercase letters within the same column indicate significant differences at 5% level. The capital letters after the mean value
indicate the 5% significant level of the two ecological points. *, **, *** jndicate P<<0.05, P<<0.01, P<<0.001, respectively. The same as below

SHP: & H /2 #HiT4r; CV: A5 R%L SHP: Sensory hundred percentage point system, CV: Coefficient of variation
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Table 3 The difference analysis of rice eating quality and taste index based on comprehensive grade rating

db @l S EAE S AR EREZEWS
Variety Aroma Appearance Palatability Flavor Cold rice texture ~ Comprehensive grade
rating

AKEE YS K& DY kM YS XKE DY &M YS KB DY KM YS KE DY 4K YS KE DY kMK YS KE DY
HAT 4245 0.74abc 0.61ab 0.61bcd  -0.97i 0.6labcd 0.27bcd  0.45bcd  0.22bcde  0.85abc  0.75abcd  1.14bcd  0.19bcde
Yixiang 4245
M58 39 0.11fgh -0.05efghi  0.61bcd  -0.77hi 0.76abc  0.31bcd  0.39bcd  0.26bcd  1.04a 0.85abc  0.78cdef  0.08bcde
Nei 5 you 39
Y 15 -0.04fgh -0.18ghi ~ -0.01f -1.41j 0.60adcd  0.31bcd  0.12de  -0.28def  0.79abc  0.62bcde  0.28efgh -0.95f
Y liangyou 1 hao
NI 6203 0.61bcde  0.2lcdef 0.33de  -0.04cde  0.44bcde 0.56abc ~ 0.42bcd  0.37bcd  0.66abcd  0.86abc  0.70cdef  0.49bcd
Chuanyou 6203
P 534 0.18efgh  0.10defgh 0.55bcd  -0.84hi 0.79abc  0.39bcd  0.64b 0.11cdef 0.8labc  0.89abc  1.01bcde -0.31cdef
Jingliangyou 534
AR 127 0.39cdef  0.44bed  0.55bed  -0.52fgh ~ 0.52abcd  0.08bcd  0.54bc 0.21bcde  0.75abcd  0.50bcdef 0.79cdef  0.06bcde
Jingyou 127
A 203 -0.22h 0.22cde  -0.65g -0.54fgh  -0.46fg 0.59ab 0.11de 0.44abc  0.88ab 0.89abc  -0.74i 0.26bcde
Yuxiang 203
ZAR 609 0.64bcd 0.52abc  0.81ab 0.38b 0.68abcd  0.48bc 0.70b 0.87a 0.91ab 0.82abc  1.36abc  0.87b
Fanyou 609
C LA 0.08fgh  0.17cdefg 0.04ef  -0.38efg  0.49bcd  0.17bcd  0.34bcde  0.24bcd  0.75abed  0.8abc  0.55defg  0.09bcde
C liangyouhuazhan
KA 0.22defgh  0.22cde  0.45bcd  0.25bc  0.30bcde -0.22cd  0.42bcd  0.35bcd  0.67abed -0.03fg 0.61defg  0.37bcde
Tianyouhuazhan
e 1618 0.85ab 0.3%9bcd  1.02a -0.931 0.84ab  -0.20bcd  0.66b -0.10def  1.16a 1.04ab 1.64ab  -0.39cdef
Huaxiangyou 1618
x40 4923 -0.08gh -0.25hi -0.44g -1.31j -0.23efg  -0.33d -0.43f -0.38f 0.01ef 0.12efg  -0.7i -1.07f
Liiyou 4923
R 295 0.32cdefg  -0.18fghi  0.55bcd ~ 0.14bcd  0.08cdef -0.14bcd  -0.02e -0.37f 0.14def  -0.19g 0.23fgh  -0.11bcdef
Zhongyou 295
BEWL 1146 0.08fgh 0.83a 0.41cd 1.19a 0.67abed  1.21a 0.36bcde  0.70ab 0.88ab 1.26a 0.8lcdef 1.92a
Longliangyou 1146
F 11 498 0.04fgh -0.33i 04lcd  -0.21def  0.0ldefg -0.33d 0.16cde  -0.10def  0.22cdef 0.18efg  -0.05ghi  -0.6lef
F youd98
Fof2 5 0.10fgh 0.24cde  -0.33g 0.09bcd  0.04def ~ 0.17bcd  0.06de 0.43abc  0.37bcde  0.34cdefg -0.18hi 0.41bcd
Zhong 9 you 2 hao
&AL 217 0.20defgh -0.11efghi 0.75abc  -0.19def ~ 0.39bcde -0.15bcd ~ 0.40bcd  0.22bcde  0.34bcdef 0.24defg  0.68cdefg -0.2cdef
Shuyou 217
HAEM 2115 1.14a 0.64ab 0.99a -0.65ghi 1.21a 0.33bcd  1.09a 0.47abc  1.29a 1.00ab 1.91a 0.61bc
Yixiangyou 2115
N\ 8377 -0.06fgh -0.04efghi -0.42g -0.49fgh  -0.65g -0.33d 0.06de 0.17cde  -0.26f -0.01fg -0.631 -0.38cdef
Chuanyou 8377
At 7109 0.20defgh ~ 0.17cdefg 0.37de  -0.84hi 0.45bcde  -0.16bcd  0.52bc -0.1def 0.66abcd 0.1lefg  0.65cdefg -0.54def
Yuyou 7109
¥J{ Mean 0.27A 0.18B 0.33A -0.40B 0.38A 0.15B 0.35A 0.19B 0.65A 0.55A 0.54A 0.04B
A Range -0.22-1.14 -0.33-0.83 -0.65-1.02 -1.41-1.19 -0.65-1.21 -0.33-1.21 -0.43-1.09 -0.38-0.87 -0.26-1.29 -0.19-1.26 -0.74-191 -1.07-1.92
CV (%) 128.76 177.41 145.65 155.25 122.15 262.45 92.92 178.25 61.03 76.57 135.07 1717.79

WUHZFE T 22 P AH P values of two-ways ANOVA

4: 25 4 Location 0.023" 0.000™" 0.002" 0.000™" 0.108 0.000™"
KAl Variety 0.000™" 0.000™" 0.000™" 0.000™" 0.000™" 0.000™"
A 0.000™" 0.000™" 0.004" 0.000™" 0.5 0.000™"

Location x Variety
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Table 4 The difference analysis of food taste quality and taste index based on the taste analyzer

i SME Appearance /& Taste RBRIHE Taste analyzer value
Variety AHE YS K& DY A YS K8 DY K YS KB DY
BT 4245  Yixiang 4245 6.47hij 6.53abed 6.27fghi 6.63abc 72.27¢ef 77.63abc
M 54839 Nei5 you39 7.63abc 6.83ab 7.30abc 6.97a 83.27a 80.37a

Y Wffi 1 5 Y liangyou 1 hao 7.10defg 5.90cdef 6.93de 6.23abcde 79.90b 76.27abc
JIIfk 6203 Chuanyou 6203 6.93efg 6.37abcde 6.77de 6.43abcd 77.13bc 77.23abc
B 534 Jingliangyou 534 6.40ij 5.70def 6.30fgh 5.90cde 73.57de 73.00cdef
JEMR 127 Jingyou 127 6.40ij 5.83cdef 6.23¢ghi 5.87cde 73.40de 72.10cdef
M7 203 Yuxiang 203 6.77ghi 6.70abc 6.57¢fg 6.80ab 76.43cd 79.47ab
%4 609  Fanyou 609 7.70ab 6.93a 7.40ab 6.80ab 82.83a 79.67ab

C #iflt*edr C liangyouhuazhan 6.23j 6.27abcdef 6.07hi 6.50abc 73.10e 77.20abc
KALAE T Tianyouhuazhan 7.30cde 5.97cdef 7.03cd 6.00bcde 79.50bc 71.83cdef
1671 1618 Huaxiangyou 1618 7.93a 6.23abedef 7.60a 6.40abcd 84.73a 75.57abed
40 4923 Liiyou 4923 5.40k 447¢ 5.23 4.77f 65.00g 62.07¢g
14l 295 Zhongyou 295 6.97efg 5.60ef 6.57efg 5.47ef 76.80bc 68.43¢f
FEML 1146  Longliangyou 1146 6.83fgh 5.97cdef 6.63ef 6.13abcede 77.73bc 74.47abcde
F 1l 498 F youd98 7.20def 6.27abcdef 6.83de 6.17abcde 78.43bc 74.13bcde
19 fj. 2 % Zhong 9 you2 hao 6.50hij 6.27abedef 6.30fgh 6.03bcde 72.93¢ 72.93cdef
%48 217 Shuyou 217 6.30j 5.90cdef 5.90i 5.80cde 69.63f 70.13def
HFEM 2115 Yixiangyou 2115 7.43bcd 6.70abc 7.07bed 6.77ab 79.43bc 79.37ab
JIIfk 8377  Chuanyou 8377 5.17k 5.47f 5.10j 5.60de 63.20g 67.63f
Wk 7109 Yuyou 7109 6.53hij 6.00bcedf 6.23ghi 6.13abcde 72.37¢ef 73.20cdef
¥J{H Mean 6.76A 6.10B 6.52A 6.17B 75.58A 74.14B
A1 Range 5.17-7.93 4.47-6.93 5.10-7.60 4.77-6.97 63.2-84.73 62.07-80.37
CV (%) 10.46 9.21 9.99 8.62 7.47 6.29
KUK 2 Z 53 HT ) P {H P values of two-ways ANOVA

/245 14 Location 0.000™" 0.000""" 0.003"

7 Variety 0.000"" 0.000™" 0.000™"

75 15 X R Location X Variety 0.000™" 0.000"" 0.000™"

(Bl 2-¢) , AR WRTFPESS AR T35 Bk HLRI Y —
FEOL TP BRI S A B AL 2115 55 6 1~ KE
A RHE3FIVER I T, BE AL 1146 BURVEY B
439N 86.24 1.92. 74.47 (K 2-d—16) , H &L 2115,
JIE 6203 FNEAR 609 K2, £RAN 4923 BMRAE 3 PP
S ITE T AR, 4y 73.44. -1.07. 62.07; Y B
P 1 SAEM MR T PR i 22, A 72.65. -0.95,
HAE RPN EWRE R (76.27) 5 HAT 4245. N
540 39 & 8 AN AR BRI UL R, (AR
O FAUE BT &R I 2 FlUgE PN R B S A

SPRIERHTRE, KBS ST PSRy
HAA 2115 48 5 AN SR, e R AR T8 aruk i)
A 10 AN Al BTV 5B VAR )RR A
2115, BEMIAR 1146, 241 609 F1)IAE 6203

2.3.2 FEB®RIFNTELEMNESSNT HE 3 A
R NWARFRINPSE P S A== i 2 o e 37 o
PSR B RS —0.94", LI
TV R 10 B 2 VE A RS 255 VP 2 VPR B A —
B, [BH R O] LS 4 4 s AT B AR PR R ik
IR ERIEES BT |0 SRR E
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eI A R Bk =049 " H1 =  2.3.3 ZXHMBEMERIFLRELN 25K
0.53"", HARIYIE BB EAKT, FARCRERAR, 2 A 20 ASKIRE L FPER S 3 R RIRVE Y T VE
P2 T B R O, e AL UL R kTt IR URIEAT IR, el ) R 0 R
A2 BT VR TR AR AR o RRTTFEN KL, SR WK 40 WIS
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as by ¢ RIS SR AT E T BV . SBRERG RN BORTFVESS T 20 AMHIRE AT EEORAE: ds ev £ MR K B ZS U AR RE
B IS B RER GV ERTEVES T 20 AR R 0 B URAI . SHP: A E F 23 HlVESr s CGR: S5 545 VP4 TAV: BRI a, b, ¢ represents
the taste value of 20 indica rice varieties under the sensory hundred percentage point system, comprehensive grade rating, and taste analyzer value of
Yongsheng eco-point varieties, respectively; d, e, f represents the taste value of 20 indica rice varieties under the sensory hundred percentage point system,
comprehensive grade rating, and taste analyzer value of Dayi eco-point varieties, respectively. SHP: Sensory hundred percentage point system, CGR:
Comprehensive grade rating, TAV: Taste analyzer value

B2 20 MRZHFERMEIKE 3 FHRKITMAETEHREXT

Fig. 2 Comprehensive comparison of the taste of 20 hybrid indica rice varieties under three taste evaluation methods
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Table 5 The effect of food taste indexes on rice food taste under different rice eating quality evaluation methods

BWER FARARE BRFRY Path coefficient FHRE
Sensory influence index Correlation BEEER [EI#E/EF Indirect effect Contribution rate
CofLit: Direct effect
Ar—T Ap—T P—T F—T C-T

J&E H 41l PE4> Sensory hundred percentage point system

Sk Aroma 0.72%* 0.21 0.15 0.19 0.13 0.05 0.15
AW Appearance 0.83%* 0.30 0.11 0.25 0.13 0.05 0.25
i&E 1% Palatability 0.86%* 0.38 0.10 0.19 0.12 0.06 0.33
W Flavor 0.82%* 0.20 0.13 0.19 0.23 0.07 0.16
Y HRTiHE Cold rice texture 0.57%* 0.15 0.07 0.10 0.16 0.09 0.08

SR LEA V4> Comprehensive grade rating

Sk Aroma 0.66** 0.14 0.14 0.22 0.18 -0.02 0.09
AW Appearance 0.76%* 0.30 0.07 0.23 0.18 -0.01 0.23
i&E 7% Palatability 0.83%* 0.44 0.07 0.16 0.20 -0.03 0.36
W Flavor 0.82%* 0.30 0.08 0.17 0.28 -0.02 0.25
ATk Cold rice texture 0.57** -0.04 0.06 0.07 0.30 0.17 -0.02

BUETIPP4)> Taste analyzer value

AW Appearance 0.92%* -0.35 1.27 -0.32

[/ Taste 0.98%* 1.31 -0.34 1.28

Ar: T, Ap: SMW, P &R, Fo WARR, Co WU, T BWRME CBEEEIVES PO E A EIVE S BORE, SRERG VR N R
WRAE, BTk TE o frRTHED

Ar: Aroma, Ap: Appearance, P: Palatability, F: Flavor, C: Cold rice texture, T: Taste value (in the sensory hundred percentage point system, the T is the SHP; in
the comprehensive grade rating, the T is the CGR , and in the taste analyzer, the T is the TAV)

250 y=02173x-16.738 90 ¥=0.7976x+12.347
r=0.9393 P<<0.001 =0.4935 P=0.001
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E ]
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1' 5 1 ) (;5 UGO 0'5 1'0 1'5 2'0 2'5 Fig. 3 Linear relationship fitting of different evaluation

methods
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Fig. 4 Cluster analysis of 20 indica hybrid rice varieties under 3 eating quality evaluation methods
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