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’” EFFECTS OF ECOLOGICAL FACTORS OF PROTEIN
AND AMINO ACIDS OF RICE
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Abstract in this paper,the effects of ecological factors (temperature and light intensity?
on the contents of protein and amino acids of rice during seed set period were studied. The
results showed that the content of amino acid in rice grain of the same variety was lower in
early crop season than that in the late ones. in the experiments with varying sowing date
in which seed setting occurred at different times with different air temperatures .the high-
est protein content of rice occurred when the air temperature was 24°C. In the experiments
with varying altitudes, the rice protein content was the highest at 800m,and was lower at
either higher of lower altitudes. In an experiment with controlled air temperature regimes .,
rice grown under a day/night temperature regime of 36/30°C had higher amino acid con-
tents on the grains of 3 indica varieties than under 21/20°C.but lower ones for 4 japonica
varieties and 1 waxy variety. The most favorable temperature for indica varieties to pro-
duce amino acids in their grains is from 24°C to 26°C. Low light intensity favored high
amino acid content in rice grains.
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1.1 {#ERE MWEHLIE S . fF23-s. WS 172. B A hed. B RIS RS, I B E. MK
101. #1102 . k63 Fihs7FI224 < J65%,

1.2 A

1.21 SYBHEREHE ARPAKATT. HMENISH4IER, BEZER N33 Imd REE
BEAL12X 20em®, PEE IR HHKEER AN HEAEASLHIBTEEAZHR SRR EEX
HREE . MEENR EI7 2R SRR NEOREN RN SR, By 25 S,
EARAAELZHSETERXELEMEE. X

1.2.2 MHER ARG 4 917 N RN B R RE B B A LY R R (M, 500m B 1000m 7 B
FR100m B —1 R0, # T RAE . WERRBER KR &4 TooRERE DRERRAER.K
IEER AR E RS S BB DL 2 D). ‘

1.223 ALSHLHER HHER ¥UKEEME, Mo # A S5-400A B A T 2% M #7 KR
BAAE. BARIOE, B . BANF WEeBAEER S REAS S4B E MK . REFBR
BEAEXSGE.VAAXBRIME. ML BB ERRBEMR20% .30%. 5040 ERE . N EELEE
Ba MRS RIS H A R BT S MR KA TR RS,

1.3 HEBHNE :

1.3.1 FmitE HERDREENE, @S0 K RIS~ 80°C FHT5h Ll L FHHE150mg, BAE
M IN6 mol /L B HCL 3ml, FUHT E& 0. FE106~110°C AR F2h B HFRUHAES B WG T,
BEKEFER. EER BREEFTRB D, F5o~55T, K8 74mm RE RS TFE.BE HA. B
FERTHMAENE pHz. 2 B E TS BIEGHE IR,

1.3.2 &Gt RH OPA(O-phthalaldehyde) i &6 53 17 (% 5 LC-4A K2 1 38 3 RF-530. 4347 H 0 44
EER S R AR (A PHS, 2, (BYpHILC. 0, (C )0 2mol /L # NaOH, # 7 40, 3ml/mm, 8 %55°C. &
R T8 B 39 55°C 4 B R i B 0. 25ml/mm ; $042 AR FEA, % C-R.A 45 H 2mm/min,

1.4 FHERE HREF. BF.A0HR. 8T FRE200me. & Folin BRAFAZE RESR.

2 HRESW

21 AWEEPSRESRHUBREARSERE S ANEH

211 HHEHRSRFRSKRERE SVERSREREER RANSLHLTRARS®RES
FH UMEREAAEIFESE N TEARNEAEN SRS ENE. o HEH S EEALTHERNS
BRATEARMMEL: ERFRITH, AETUEI ST B LN R, mMES172ELBASER
Bt  HRERPEER T RS I A7 20U W 75U . KHETHH BN VRS TR EPEER M.
EERRTBRIE.WEEZREN RAEE AR XA FENVSERSYRYE TNER. Y
HMAXIXER S REK(E).

212 AFEBEAEEEFUEAEAORSEMNEN MESTTUES . J80m i EARES RN
R T L L 800m JE B TR @ X TS R E MR AR A E 4B R 8 B R R
F T AL, MY - EMN R RES. A TR ES K. BT WS B0 5 B 45 508 72 v 1
T

2.2 ATHRAEFTEHRREEESEALRAINERN

22,1 BEMEHE SUHEN.FEREFAESHIENAESREEWH. AEETHE RSB EE
BEHEMEERTBH —EMEN. Y TH S UETREMNER EATXRESHTHT rERKE. O
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Fig.1 Effect of air temperature on rice protein content during seed set period when
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Fig. 2 Effect of different season's cultivating on amino acids 1n rice (Variety:Hengxiao 172,19881
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Fig. 3 Effect of altitude on rice protein content(1987)
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Fig. 5 Effects of temperature on total amino actd and composition
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Fig. & Effects of temperature on total amino acid content and composition of
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Fig. 8 Effects of temperature on amino acid ¢ontent in indica rice (1585}
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Fig. 9 Effects of different Light intensity on amino acid content and 1000-brown rice weight 11589
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