QUALITY CHARACTERIZATION OF CALTFORNIA PUBLIC RICE VARIETIES

M-104

M-104 is a very early maturity medium grain released in 2000.
It shows resistance to cool temperature sterility, shows high yield
potential, and has a kernel size similar to M-202. Its pedigree is:
M-103/6/M-102/4/M-201/3/M7/M9/5/M-103.

U.S. MARKET TYPE: QUALITY TYPE:
MEDIUM GRAIN 2000 2001 2002 CALROSE 2000 2001 2002
Grain Dimensions (Paddy) Rapid Visco Analyzer
Average Length (mm) .......... 856 ..... 846 ..... 8.64 AACC Method:
Average Width (mm) ........... 3.07 ..... 311 ..., 3.16 IR 5000000000000 0000000a0 259 ..... 290 ..... 251
LW RAtO « o oeee e 28 ...... 27 ..., 2.7 HotPaste .................. 142 ..... 161 ..... 139
CoolPaste ................. 257 ..... 274 ... .. 251
Grain Dimensions (Brown) Setback . ................. 2 .. -16 ... 0
Average Length (mm) .......... 6.31 ..... 6.26 ..... 6.41 Consistency ................ 104 ..... 13 ... 112
Average Width (mm) ........... 279 ..... 272 ..... 2.75 Breakdown ................ 127 ..... 129 ..... 112
L/WRatio .................... 23 ...... 23 ..., 2.3 Pasting Temperature (°C) 73.7 ..... 73.7 ... .. 73.8
1000 Grain Weight(g) ......... 244 .. ... 240 ..... 23.9 Japanese Method:
Grain Dimensions (Milled) Peak .......... ... ... ... ... 295 ..., 339 ..... 265
Average Length (mm) - ..., —_— _— . HotPaste ..........c.oouu... 138 ..... 161 ..... 118
Average Width (mm) .. ......... 271 266 267 CoolPaste ................. 259 ..... 285 ..... 237
UWRatio . 22 22 23 Setback . ................... -36...... S5 ..., -28
Apparent Amylose (%) ........ 182 176 176 Consistency ................ 121 ..... 124 ..... 118
Breakdown ................ 157 ..... 179 ..... 147
Protein (%) Pasting Temperature (°C) 717 ..... 73.2 ..... 73.6
Br.own ...................... 84 ...... 80 ...... 7.1 Controlled Stress Rheometer (Pa.s)
Milled ..o 76 6.9 ..onn 65 PEAK .« 032..... 045 ..... 0.46
_ _ HotPaste ................. 0.20 ..... 027 ..... 0.29
ALl IR EERIEN) aaa @il ccoac- 6.0 ... 6.0 CoOl Paste . ...oveeeeenn. .. 043 ... .. 054 ..... 0.60
A'ka'f Sprejad'”g Ya'“e (17%K0H) .. 6.9 ...... 64 ...t 6.0 Setback . ......iiiiii . 0.11 ... .. 0.10 .. ... 0.14
SRR EEEERREERE 185 19:2 e 19.0 CONSIStENCY .« oo eveeen . 023 ..... 027 ..... 0.31
Differential Scanning Calorimetry Brea.kdown ................ 012 ..... 017 ..... 0.17
Gelatinization Temperature (°C) ..67.4 ..... 69.5 ..... 68.7 PG T PETE WS (16 L2 AU o000 e

Physiochemical testing provided
by: the USDA-ARS Rice End-Use
Quality Research Laboratory, Rice
Experiment Station, and
Department of Food Science and
Technology, U.C. Davis. * Samples
grown and processed at the Rice
Experiment Station. * Research
supported in-part by a grant from
the California Rice Commission.




