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WHRISHEE » ZEE W B ADIMERE  EAREEE e HRAES B 115 a5
1192 55 VR 194 8N O% S BB R RARENL 2 BB T - K E SR &R0y
TR (5-12%) » HECRAMBUE ISR - SREHY CURIER ~ REMEEGE @ SREUL AR A BB - 58
ERFRIGER R AR E R - BREFRFIASN AR RHCH SR RIVEE a S B
BEAL  ([HF NS 2B H - A TS DEranfE > AHARN I L F—7 A
— > HPEE I RBIF A D & (A VG RE - BINERAE G 14 58" BAEEENTR
KRR TR > ZP SR RS 2022 £ —HAESE R i & 200 58 1ya4
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K 51200 5% (TC200) (AAS L 2013 - DUSZE K B (B B HY* & o 192 5% (‘Taichung 192° >
TC192) FybpA > BLE R R ESB RF R 57 14 57 (‘Tainan 147> TN14) B SCAETTHERS > 2014
FE IR AGHENT F B - B 25 PREERR - 1RIFEAE Fy 2802 Fs mn AR B 4 (A £
T F AR > @R 2016 SEETHIRERLESER - 2017 FRBET SIEELEER S I1%
RS - SRet] » SgEERaER - BRER R - RN B (B R - BRE RN H Rk
(B RBUEE - NIECHELH 200 2018 ££4H(2018-2019 £F) 2 M ERIgiatBe - Fr@E T IH R e e - 3
SERE AL & (i B - HAREE RS — -

1 KR G 200 57 HYE AL HE
Table 1. The breeding processes of rice ‘Taichung 200’

2013 2014 2015 2016 2017 2018 2019
Year
I II I I I II I II I IT I IT I II
Generation Crossing | I, F, Fy, | F, | Fs Fg F, Fg Fo Fio | Fiu Fi» | Fia
Line CKY13113
1 1 1 1) e (1 e (1) (1) st ( 1) b (1 Yot (1) (1
TC192 . - 2/) (1= (1) =) (1) (1= (1) 2=(1)
x (1331616
TN14 o I
25 | 12
Line
N 1000| 25 | 12 4 1 1 1 1 1 1 1 1
O.
Trial
Plant 15 x45 [ x45 | x45 | x120 [ x120 | x400 | x400 | x400 | x400 | x400 | x400
Line 2] 4|1 1 1 1|1 TR N 1
No.
Selection
Plant 20 1 25
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Lok 192 35 (REA) -
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PREE 13113855 S BRIk - B3 R7E R LLUEEUER » 20184 S IRERE 58 -
= SRERUEHBRELRS

(—) W 4R = EEaakBE 1 2015455 — ~ “HATE N EALRR AR 4 2 & R 26 o Bl B HHE (T -
BLFEFE S 1311355 % G 361 it 2 () 25 - HEERE 775251 (Simple lattice design)
TEE 0 TUTE  EIT208k 0 fTRRIE B530x18 cm » 3-5AFE 0 /NEERE3.24 m® 0 FHE
TEER ~ B ~ RS - AN BRSPS SR BUR 1T A B EAL BORE 43T -

(D) sk E S thialls © 201645 — ~ “HAEREALBR AN I Z & B 2 01 B 5ak b M
1T Sl R WA Fat B B Y TP B 1311359555 130 5 A (FF) - DL & FHOSE Fy
U Ll > [ REIERE R SE 2 EEE 5 ST (Introduction of randomized complete block design,
RCBD) » W& » Ai{Tl& » B{7208k » 3-544E » {THRIE/30x18 cm » B/NETE 1008k
INEEFES.Am® > HEk—BEAEZREE 0 HEEEHYRE RRERAE > B nEE
7SN R (— I B - TR RRE R TR E)BE R
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1311355 ([ i A 2 A B 122018455 — HIE £ 2019455 " BAfF M 25 A IUHA(E -
DL<&/#959% (Taikeng 9, TKO) & B IS fEH  fEHKEMHTELS - # LA - ZEHRE
BB~ BR AR RRRIAME ~ B T R AT R TS Lo (3 B (& R S o B35 T - HH R
BT E W ERET > WUEW - AITE > 17208k > 4-684 - /NEHEFES.4 m® > {THREE B
30x18 cm » FH R 5 =UER F — MK A BE - 4= 55 AR S A S ~ Rl Rt R sl it >
TR = BT o Rl DA/ N s BT - R EIEGR - SR A i E - TR - — TR
TR B RBLTR MR 5 UNTE ~ 20 R 2 BRI E B 13% K e B 2/ NEERE
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© BRI ERE

‘B 120055 K H IR S S AEO5R 2018 8120119424 2 /KRS S THMHIRAR — i e B AT TR -
T HITE B B FE R R IR 15 300 15 (environmental - stress) B 25 2 7115 (disease and insect stresses)HYi1E
(resistance) 5 A7 M (tolerance) K ik i E 55 » Hoig i 0 Pk 2 IBEIE R 22 B (International Rice
Research Institute, IRRT) 2 A2 o HREZIE HEF 7AYo ulan T

(—)EIfR M (culm strength) i E © 20184F55 —HAE 201 94E55 —HAfE » af —AEVU{EEAME » ZHbkE
B ESEN RIGTOTTRA TSRS TR E - sUBR R BEY ] - UfTIE » B T100k » ZAN%E -
TTRREER30x15 em » —EHE - A HNEH H R E 5200 kg - DEHEEIRIZRE - FRIEEET I
iRy - 1(E) 5 3(E-RD 3 SGRE 5 TER-ED 5 9(F) -

(Z)iit &M (cold tolerance)fE * 20184F 5 —HAME £ 2019455 —HAME » &t —FVU@EIAME - %=
HbkE & R R BT AR E - sl Bt BES R W TR LI AT - A B 28R 0 Al 56
—~ " HAE tw E B B (seedling stage) il 4 B A (panicle initiation stage) WYMFZEME ©
EIERERERL  HFEHE - ZEE - e R AR - R 2 BOER
T ARBEREHANES 1 RAHEEHORBENERSEOR) R AE—ER
LEE S EREOEETEMR)  SRBE—FERLERTEREWMS) TR BERERE
&~ B - BUE MR R EE R4 EU(S) IR B B RMESE(HS) - B HIFR B HRE
fEfEm - SHBRIEFERY] » —EE - KA IR E R AR - TRE R > 80%M 18k
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PREL6fE » FH S5 cF R Ty U E N K% E > BN HREZEHREIC 284 &
A RORBETRET R WESZH 1 BADIR30% 0 5 HF/iid31-60% 0 9 4K
Fy61-100% © Rt i M4 38 & 75 A SR ERER AL RS A E RN I m &> 30em & > H
—EE R8 em RN Z 235 (FHEHY—ImkL) - FLA1.5 kg B > 30 cm & Z [EIf&#iEE
= srERAEREEA DL AESAE - IREDN1% » 38 F1-5% » S8k
6-25% * 7 4 F526-50% > 9 &R F551-100% -

(MU)FEEVR (blas) FMERR E © H2018F2019F 1A 5 —HATE UK H W B & T i E - ZHE¥E
BT R R E B T BRI E BN RS ETIRE - HEBRIEFIEY - S i)
TR TT » TRREE F525%20 cm » BT8R » —EBEE » BREME & &) EE —17 B
T8 Lomello J BT Hil {2 & 1 — R Lomello » 55y B HYIE » 555 0% 10{6E i Z () A A — 1T 4T
R TEE R0 > OIS - S AR B A A% B (IRBN)SE & 55440 DUAIR
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i HE B B A AE 77 0- 94 GL K > 1 E 2 F AR BAS E 2 HIEAN T : 0 F M FL(HR) 5 1-3 B/ HL(R)
4-5 5 HI(MR) 5 65 HRIMS) 5 7-8BIE(S) 5 95 EL(HS)

() 9 B 7 (bacterial blight) i MG E * 2018 E20194F 55— ~ “HAME AL #EITE - HH
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BB RN RS L BITHEAREEG - Btk REEE R EH R E R g
XE2 ~ XF116 K XF135% =tk o fHE A R PUIIESREATT « R BE R idi(HR) : 1-5%
HY 993 BE I FE R FL(R) 5 6-12%HY5 BE I AR By HR HL(MR) 5 13-25% Y995 BE 1 158 & T ER(MS)
26-50%HY 955 BE [ 15 A T (S) 5 51-100% MY 955 BiE 1f 75 A R G (HS) -

(75)&UHE 7 (sheath blight) i MG E © 20182019455 — ~ HAfE » 5+ ~4EVUEEE » ZHE
M@ RER RS REESGETHE - SNBHRIEFFEY 81 A » fTHREE K25x15
om » iR FE)FAE—1T - SITI08E > HEEL - 4~ 7 - 1OPRTEM RUR 2 BRARAG - P EpL
B AL —HATE40-50K Fe 55 —BATE30-40K 73 il AT N T #HEfd » DA 3N & » iR 25°K
FHEMERERIEE > EEAE R EANT - 0AMBEI(HR) » 1AHI(R) : 3&FHI(MR) ;5
B E(MS) ¢ TEEWS) 5 9 BAREL(HS) -

() FedESE (planthoppers) & ERHT M E 1 2018 2019F MR HE H L LR B O T
HIEA R MR IR AR E - KRR e E AR - BRI 72(E R () - W& s miE
‘Mudgo’ ~ ‘H105" 5z 5k & 3 0 i A < &5 Hh (£ 2K 15%°(‘Taichung native 17) © fSFALEH & H 23
T BENREREE  ARBEANTREEIE 2 R 8 Q-38) B ity - B
LA Ry e 2-3 8 55 » 17 JRiaR W IR il AL 1Y » B AR E B G sk - 5K
T3 ok A S pE R = IR BT AR E N == N TT - B () fH4RE » 34N - 170 BEIIRE
TR % - SFIER0.5-1% » FEH H Bk E UV ETE - NI A ER 1R 35 REC 8 i
Z(E)SHEZ s B R EEER > HBE3 S5KREE—RX > BT RGEHESET 2 ME
Fy 1l 58 B AR S R SR AR B S E 2 W E S T ¢ 0-3 B/ HL(R) 5 A HL(MR) 5 7-9 B BL(S)

VORKE R akige : BEEETRESRETFEEE  REO 2 HiEHE TS5 #T
THIEIEME -

1. BE>K 5B (milling quality) @ HEK S i 8 L5 K % (brown rice percentage) ~ H K3
(milled rice percentage) F2 5¢ #4t %% (head rice percentage)df = TH » LI ik 5 B it U FE fy
T AE Rz R S B R R R AR DI R /K o0 B 8 daf R B K oy iy 88 (L - E %%
BEmAV Ky & BHIEML 14-15% 2’ - IR 125 gl A — AR EITHE - BEoRR
HH/NEIRR % i (Satake Rice Machine, Satake Engineering Co, Tokyo, Japan)fif £ FE%L
SR R B MR R R < SR AXHE (oK #(McGill No. 2 Rice Miller, Seedburo
Equipment Co., Chicago, USA)IEE 1 min » F5HE FORFEER - AR BEORE » HLK
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5CBOR ML BT 28 1% (Rice Size Device, Seedburo Equipment Co., Chicago, USA)#F 58 #K
BAREOR 7B - FEHSEBORE R » HIfFmEOoRE -

2. F kAN (rice grain appearance) Z M 7E © K & ELRT T AR TR B B 22 A 4E No. 134465] 7€ 5
SR K1 275 8 FE (translucency) ik H >R #Y 225 B R & HH 728 B 387 35 A% 1Y 4R 22 AR R A Y S48 > 357
By 7N &5 0 E (white center) ~ B [ (white belly) Bil 7 [ (white back) HI| {f¢ [ 52 &
(chalkiness){E KAz YO 35 ~ B2 AR [ {HI] Y E 10 i B R 52 (H 9 5 31 o hoze sl K2 -
FH fitE 1 SEE AV 04k AR R MY S8R » 2257 B 7Nk ©

3. WAL E ZNE ¢ R E oK DUB R RCOK K - #8860 meshffi 4 PS4l » HIE
H H ## % ¥y & & (amylose content) ~ fH & H & & & (protein content) E2 ¥ (£ )5 &
(gelatinization temperature) ~ %EHE 2 ZE 14 (gel consistency) By £ » Hoh B g & &
LLE &3 17 #E (Autoanalyzer, Alpkem CO., USA.) - # & H'HE & & AT AL OEEE 0 i
% (Infra Analyzer 450 Technicon)HI%E - BEREEIEMELL0.2 NEE/LFFERINBVEME
SR R Z 1B A EERS I i FE AR IE o KEIR R 1.7% KOHMIZE H >KRLHY i 14
#4718 (alkali digestion)i L E ©

4. BUR TS BEAE (panel test)fE " 1 FIFH6 A B T-HBIU(E - Hop—{E 2% & FF 957 B 18
rufE > EL AR = (2 BN L o TR FEELE 2R400 g A - LSS KR s R
FERHEK  EEHE3RIZ > II/K&E BoKEE 2 1.356% » 27830 mins{ > % FHHBIETAE
FEBARAPEE R - 20 minsf&KFERIESZ » & LA ERIUS ] hefgel & < s B9 A5k
i 2 YN (appearance) ~ &Mk (aroma) ~ 15 (flavor) ~ &5 (cohesion) ~ #ifi ¥4 (hardness)
445¥ (overall sensory evaluation)<s 7S TH 77 | 81 $6f Hed S fe LR 8 - NG AE 87 43 7= B 43 BIEC 8%
mnat BORHE 1839 o0 R =45 - AMEL ~ Bk ~ TR R AREE Z AR R B A S i o -
Béf o B IR mAEAH [F] - CARR RS TN B IR it - 201k 2 ARTRECH IR mfd Ry > B
BV AR AR [E] 0 CROREE IR R A RS o M 2 ARRECH I mAE il - BRREL
R A AR [E] . CRRE B A A R

A~ BBXFER B

AR HENE R 2 BE LR  HEGRRAERZ2% > DG EIRS S
IR » 1R 20204E 58 HA(E 202 152 —A(F » 5T 4 TRMEEA S K sl T8 - &%
REEseET - —HE - SR RYE > 2500 5 0E0) BTTE - {THREE30x18 em - DLEEE AT
AL BE 3% ~ B R85 e S LT ETT 5 - RERBEFH B BB A EHEAIS0 ~ 120 ~ 16052200 ke
Fragk o BT B EAE I A 2 S RN ZEEHEE - RS A EHS ke#lT2 kg o EALHEHE
ST RIRRZE30% ~ FIHE40% - BRAC 20 ¢ 55— JOBREHE AR S — SR YRR 15K > 55 01
ERI10K > T BB AR EFREEEZ20% + 55 0B HLHE A R B SE — BIfE R @R k25 K
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FIAE R20K - T & IR F SR 2R EAY30% 85T L & H940% ; FEAC R 40 R8I ik
HA G FE > e A = oy AR N [E) S 4 2 BV 20% B $ A FH 19 20% > & A EoAh 3R & TH H Bl = 4k
2 B tEEE B FE -
N TEmfERABRRERZIRE
et el B o A F 2020455 — B FEEA202 14755 — BIPE Py A5l B FH AR EE HURERR - Wi TR

DAL T7 Aoy B A5 200 8 [ R 2 el B (1761 °C ) ek 1T (et 1-4E H > BfR1H BA
GHEETTRRBIRRE - AslBarkmet 2 B ekt hEE P EtE A Er 6% - HEE
FHR Ry 2w o AN REERADE Z B BURE KaslIZ Vo7 a8 k39 Ph IR R it Bg -
T RREKRKEAEKRIKIRE

1A BUEMRIRE © 43 BIF] F20204E 58 —HAE K202 14E 55 —HAME - A ARG 3 42 2 & 1200
SR TA A 2 R B B R 42 R (17+1°C ) R (5 1B H R 41 H B RS R M RE - DUEETE R 3
AR B R B e IR AR i« ARSUBOR 878 B K Bk i ST bR IR & S e e e ok
T E 2 BRAERAE - S BB e R R Prom i hr > 55 £ 10°CIRDRFEINE?2 hrs » &
30 mins)Hl & = BOREURE - B 1S C I T M -

2. K ERARE 7 BIFI 2020455 —BAE R 2021455 — HITE R ARG R R E 2 5 H1200
PR ARG R B R R E A AIREE > WL EE i A E N B TR B AT
HERE S - AREBCREAEE TR FEEUEE K500 gt APSEE » DLsaSh /K bl i fE kK
EHIR > EIACKEZ1L5ERK » 2830 minstg » 163% NBHRE © FFEARBIBEEER > i
20 minsFHFT RS E R ERIERR » & LOARERIUS]1 B B8 > B AFFILIREEE etk
T e 2 BEREFAR -

I\~ RET M -

SEREOR DA ST S SAS-Enterprise Guide #E{T4F &% 753 #1(Combined analysis) Kz {ERIELEL
B (E Ll (5 F B/ NBE 72 5 7 (least significant difference method, LSD) °

‘?‘n% n-,l-nFHi
— s BRREERBIRE

(—) V4R E B b5

‘B 200 SR 2016 FFE— ~ “HAMFS A Z W4 SRELEGER » 22 HIHA 36 (%)
Sk HEREERAIER T B 200 57 2 A H HEGHEL B OB I i S 9 57—
THIE RN 3 KR4 K B —HEIR S B 9 571 0.8 eme 55 T HMERS G 9 571 5.7 cm
SRR — IR G 9 5% 0.8 57 - 58 —HIERIZD 0.6 37 » AHE B IS —HIfE R 5,085
kg W5 T3 9 Y5 I 9.9% » 55 HAE 4,672 kg R G FE 9 9% K 5.4%
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Table 2. The agronomic characters and yield of rice ‘Taichung 200’ in preliminary yield trials

. . Grain
Crop ) DM PH PN Lodging Yield 2
Variety (day) (cm) (no)  res onse! appearance
season
Y P (kg/ha) (%)
First TC200 122 92.9 17.4 1 5,085 109.9 1
TK9 (CK) 119 92.1 16.6 1 4,428 100.0 3
TC200 107 93.5 13.2 1 4,672 94.6 3
Second
TK9 (CK) 103 87.8 13.8 1 4,941 100.0 3

DM : days to maturity, PH : plant height, PN : panicle number per hill
" The data 0, 1 and 2 of lodging response indicated straight, inclined and lied down, respectively.
% The range of grain appearance quality ranged from 1 to 4, the less number showed the better appearance.

(D)= o B IEEGUR

‘B 200 HEHL 2017 S5 — ~ ZHWESINAS 2 maRin & B LR - ZAENEPE 13
m RS > UG 9 5 B > SURGERNFR= > 6 200 30 E—HIEVEEE HE
CRERRZERFY R 108 K - B IR 6FE 9 58/ 1 K> SF2IER 117 RAIZ 4 K BRECS
M9 97 0.7 em - PRE RIEELFIRAEL S 9 50 RIAMAT - EEEMNEZRTH - “a 200
SRS — » B GRE 9 5T - —REREEA AR SR 9 BT 2 Cu N 17.4 71 12.6 (1) -
THIERYFIET G 9 90 (/) 1.4 K 3.1 g) RRERFINFOE _IEAIEL S fE 9 98 (1) 5%) -
RIEL - & 200 55 2 55— HATE TRt A B B &FF 9 902 14.8% » (R T —FERIEEL, IVE
R AR HIEEERIAA G FRZERe TR ke —TEREBESR B 8- H SR EAAR -

R= - KRE E 200 3PSk E SR RSN IR E R

Table 4. The agronomic characters and yield of rice ‘Taichung 200’ in advanced yield trials

Crop Variet DM PH PL PW PN SN FR GW Yield
ety
season (day) (cm) (cm) (g) (no) (nmo) (%) (g0  (kg/ha) (%)
TC200 108 952 18.0 23 188 942 951 246 6,796 114.8
First

TK9 (CK) 109 975 175 20 188 76.8 92.1 26.0 5,918 100.0

TC200 117 973 18.7 25 141 122.1 768 23.7 5,045 89.4
Second
TK9 (CK) 113 100.3 18.0 26 140 1095 81.8 26.8 5,643 100.0

DM : days to maturity, PW : panicle weight, FR : fertility rate, PH : plant height, PN : panicle number per hill, GW :
1000-grain weight, PL : panicle length, SN : spikelet number per panicle
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‘B 200 5 S AR E B LRGSR 2 R EFRIRANEI  FEHORE ST E MR ~ EORRESE
o) B IR AL B R 9 9RARAT - SRRISNETTTE > B 200 575 — B ERYEA RIS —
JAfEE > (HEL G 9 3t ZRIVMEE - 51 > B 200 SPRGHIFSEO S ~ A kaE - REH
BUBR &/ 9 58 > BURAMIEZ SNEE B BfE 9 5T - [L41 > Amflss— « ZHIfFZ ik
By E Rl F 16.7%k 18.8%81 5 F 9 P HyRIVHNT: S —IF ZHERESER 6.11% B 6
95 B ER 5.73%AlS S G/ 9 57 R -

R0~ KR B 200 5P R &S E ESERH R E R
Table 4. The rice quality of ‘Taichung 200’ in advanced yield trials

T
SS;;’(I;H Variety &R) lzf/g ?0/3 L we wy w Of ?%C) (Po/f) (an)
, TC200 827 675 537 40 00 00 00 S58L 92 54 855
st 1go(ck) 818 656 441 35 00 1.6 00 6L 156 52 928
TC200 818 744 666 35 00 00 00 6L 109 62 825

Second

TK9 (CK) 819 742 70.1 3.0 02 00 02 6/L 19.9 5.8 8&7S

"gel consistency type S : soft, M : medium, H : hard.

BR : brown rice percentage, WC : white center,AC : amylose content, MR : milled rice percentage,

WY : white belly, PC : protein content, HR : head rice percentage, WB : white back, GC : gel consistency,
TL : translucency, GT : gelatinization temperature

(=) gt

‘B 200 F7°5% 2018 ~ 2019 FE2 PN BRGNS - ZENETE 9 Mm@ 2 > LUaRE9
ST R IR - BUBRGE IR IIR T - S —HAMERY 6 (ElEatl@(bkE - 10 - #3823 -
FEH)VH TR A HEE B Fy 5,893 kg » ECH IR mieE B 9 /Y 5,517 kg I7E 6.8% » EEHE
725 o 6 [EEEAVERERN - FRERFER B 200 58 E S5 &R 9 9 MRE 2.5%) > H
it 5 {EE{ERTE BRI EER B 9 98 Hoi b - BR R EENENEERE G HE &
T 9 S 14.1 - 18.8 K2 8.5% ‘&t 200 52 4E55 —HAE 6 S AV IR A HER K 4,732
kg > B ERE 9 HEHY 4,524 kg B 4.4% - 6 {EmBaitEn > PREN Z R ERE G/ 9 57
JRIE 0.1%F11 1.6% » S5f% 4 EENEAYE B RIARS G f/E 9 97 ECGRT) -

‘B 200 SR AR VUHA (R iR 2 FE BRI R AVAE R AR N - BURRIH Ry SUERAS
SRR —H R —FERTCBUSERTTE - ‘e 200 9P RIENEIRGE G 9 9%
THrEAIEL ERE 9 S AHAT - 55 IAE S HE Eh 200 SR AYRERUR —RERIC BRI R
MFSE R s THr EAYRIAMS Y SFF 9 9% - G 200 57 R st By (@ ithe 2 P2 E 5 H
BEERR RN - B HAER 125 K> BRSS9 5 - SSHIER 112 X > s
rufE T O SRR 1K « SERRE S —HAME R 96 em > 8G9 57775 3 om0 55 T HA{E S 98 em
B G 9 5 MHE  PHEIRERINE —HIMER 17.5 cm ~ S5 2HAME R 17.7 em > BC G 9 580 H&
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0.4 8257 0.3 om > SB—HfEZ PHIMEER: 61 9 5 E 0.2 ¢ > SBHAME Ry 2.1 g B 57 9 92 11
FED) -

Fh o KAE B 200 58 EsE R AR E B R
Table 5. The rice production of ‘Taichung 200’ in the regional yield trials

Crop Variet Regional yield (kg/ha) Average  Range
season Y Taoyuan Chunghua Chiayi Pingtang Taitung Hualian
TC200 5,119 6,099 6,968 06,688 6,839 3,645 5,893 3,645-6,968

TK9 (CK) 5,022 5,345 5,863 6,499 7,015 3,360 5,517 3,360-7,015

Fist  TC200TK9 1609 1141 1188 1029 975 1085 1068 97.5-118.8

(%)

Fisher’s 5% 355 407 341 679 410 423 180

LSD

TC200 3834 4908 5200 5,117 6467 2811 4732 2.811-6.467

TK9 (CK) 3,837 4,766 4,670 4,632 6,569 2,670 4,524 2,670-6,569

Second TC200/TK9
(%)

Fisher’s 5% 383 278 289 502 485 431 177
LSD

99.9 102.9 1114 1105 98.4 1053 1044 98.4-111.4

N KR B 200 5PN EEGEERAE B ER
Table 6. The yield components of rice ‘Taichung 200’ in the of regional yield trials

Yield component

Location

Crop TC200 TK9(CK)

season PN SN FR GW PN SN FR GW

(%) (e (%) (e

Taoyuan 23.0 62.3 93.4 26.0 21.5 69.0 90.2 25.6
Chunghua 19.3 98.0 86.6 23.6 16.1 88.2 88.9 252
Chiayi 21.2 83.6 93.6 25.5 19.7 67.6 94.0 25.9

i Pingtang 22.6 109.9 85.3 23.7 20.1 89.7 88.7 24.7
Taitung 214 96.5 89.3 23.8 22.0 90.5 88.4 25.6
Hualian 14.7 93.8 74.0 31.8 13.3 78.9 67.5 27.3
Range 14.7-23.0 62.3-109.9 74.0-93.6 23.6-31.8 13.3-22.0 67.6-90.5 67.5-94.0 24.7-27.3
Average 20.4 90.7 87.0 25.7 18.8 80.7 86.3 25.8
Taoyuan 17.3 99.5 79.5 21.5 15.5 93.5 77.4 242
Chunghua 16.0 93.8 86.7 23.1 14.4 91.3 87.9 255
Chiayi 15.3 98.2 87.4 242 13.5 89.0 86.8 252

Second Finetang 17.7 111.7 84.6 243 14.5 108.9 88.0 27.7
Taitung 16.5 110.1 82.7 24.2 16.9 90.7 88.3 26.8
Hualian 13.5 92.7 58.6 23.6 12.9 81.6 62.4 26.0
Range 13.5-17.7  92.7-111.7 58.6-87.4 21.5-243 12.9-16.9 81.6-108.9 62-4-88.3 24.2-27.7
Average 16.0 101.0 10.8 23.5 14.6 92.5 81.8 25.9

PN : panicle number per hill, SN : spikelet number per panicle, FR : fertility rate, GW : 1000-grain weight.
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Table 7. The agronomic characters of rice ‘Taichung 200’ in the regional yield trials

Agronomic character

Crop

Location TC200 TK9(CK)

season DM PH(cm) PW(g) PL(cm) DM PH(cm) PW(g) PL(cm)
Taoyuan 116 90 1.6 153 115 85 1.7 15.5
Chunghua 114 929 2.1 17.4 114 96 2.1 17.7
Chiayi 129 95 2.2 16.7 131 93 1.8 15.7

Firat Pingtang 117 101 2.4 19.4 119 98 2.1 18.2
Taitung 132 95 2.1 17.5 132 96 2.1 17.5
Hualian 140 95 1.9 18.9 139 93 1.8 18.1
Range 114-140  90-101 1.6-2.4 153-194  114-139 85-98 1.7-2.1  15.5-18.2
Average 125 96 2.1 17.5 125 93 1.9 17.1
Taoyuan 121 97 1.8 17.4 117 102 1.9 18.2
Chunghua 113 88 2.0 17.7 109 86 2.1 17.9
Chiayi 108 96 2.3 17.3 109 95 2.3 18.0
Pingtang 102 103 2.4 19.2 102 104 2.8 19.5

Second .
Taitung 113 106 23 17.9 113 105 2.2 17.7
Hualian 118 99 1.5 16.6 114 94 1.6 17.0
Range 102-121  88-106 1.524 16.6-19.2  102-117  86-105 1.6-2.8 17.0-19.5
Average 112 98 2.1 17.7 111 98 2.1 18.0

DM : days to maturity, PH : plant height, PW : panicle weight, PL : panicle length.

1A W 5 i P U RE Y R T TR 43 A > < &2 P 2009% B ¥ IR L i 2 AR 9 5% 2 SR BR >
‘B 2005 S — - HAMEAY A E B ME 525K 544 g/LEFH ST (—HAME B 547 g/L - —HA
TER5577 g/L) » (K S 5 AL S8 —HAME B 20098 AURE R F ~ HoR B R SEEOKE 581.9
68.552.64.9% > FEIR(EHNHHIE L AE S FHO5%°(79.8 ~ 64.05263.8%) 5 KR ANE T H » <& H12005%°
By ~ B8 - HEENE—  ZHIFE &0 - < BRE95% 0 ~ B8 - HFEAEMAIS1.6750.29 » ¥
TR EEER G /) o KRR ERE 7 6 $12005% 5 —HBATE Ko 58K ~ 55 —HATE Fy4.54k
BB RS AN EIH (3.8 3%K) ¢ RAHEl R R E I ‘Atf32005)‘é’E@*éﬁfb>mféﬁzﬂ?5%ﬂ%'rif4
& HA(F B G REOSR M [E] » 5 R R LR KBRS AR © Bty 2 &5 05— 173
F98.5% » 5 " HAME F510.8% » 82 B FHEO5E K (14.4% 52 20.3%) 5 H— - _ﬂ;EM’E#FHEEé:EE 5]
FIR A Ry 6.2 6.3%FA G FHIGEV6.0 526. 2% H AT (F2/\) o FLAL » 7 I st B U P 1% 1Y R 3t
TR ELR MY I AR AL A EN SR R ¥ IR G5B - £ ZE W EATERY R 8 /N -
LIk ~ F5 1 BB bR AH R 7 [ — AF VU HATE R L B AR - (B G998 BYBSK » TE oK BREE 4 5FEE



38 B o L Yy LU T B T

BRI R CH - BB I o SR A VUHERY B R ERET - B 20058 B RERSMNE - T
R e b R oK BRI A OTR ( ~ SRAREEE R & RE9SE (R IL) -

=/ KR B 200 5B ESEERH R E R
Table 8. The rice quality of ‘Taichung 200’ in the regional yield trials

Crop . VW BR MR HR GT AC PC GC

scason VY on) o) ) w0 W WY WB ) ) () (mm)
, TC200 525 819 685 649 50 000 000 000 6L 85 62 908
FISt oko@k) 547 798 640 638 38 004 009 154 6L 143 60 89S

TC200 544 816 731 703 45 000 000 000 6L 108 63 858
Second

TK9(CK) 577 826 743 709 3.0 0.14 0.15 000 6/L 203 62 89S

VW ! volume weight, TL : translucency, GT :gelatinization temperature, BR : brown rice percentage,
WC : white center, AC - amylose content, MR : milled rice percentage, WY : white belly,
PC : protein content, HR : head rice percentage, WB : white back, GC : gel consistency

FI 0 KR B H2005% R EEHBICKR &R E
Table 9. The palatability of rice ‘“Taichung 200’ in the regional yield trial

Crop ' ' Overall
Variety Year Appearance Aroma Flavor Cohesion Hardness  sensory
season evaluation
TC200 2018 050A -0.15B  0.65A 0.65A -0.60C 0.65A
First 2019 0.71A 0.00B 0.79A 0.50A -0.64C 0.79A
TK9(CK) 2018 0.00B 0.00B  0.00B 0.00B 0.00B 0.00B
2019 0.00B 0.00B  0.00B 0.00B 0.00B 0.00B
TC200 2018 0.25A 0.00B  0.75A 0.69A -0.56C 0.69A
Second 2019 0.38A -0.25A  0.38A 0.38A -0.81C 0.31A
2018 0.00B 0.00B 0.00B 0.00B 0.00B 0.00B
TKO(CK)

2019 0.00 B 0.00B 0.00B 0.00 B 0.00 B 0.00 B

A - better than the check, B : same as the check, C : poorer than the check.

= FREMPEIRBMERTE
‘B 120095 R S 0 S AR E BRI 0 TR 2018-20 194 S EHEI R4 » it FE 4 ~ B i 14 BL
bR EEREREETRE - HERFORAL - F—  ZHHEAPFIIEIRTEEU B F4.0(E-#
K1.0(E) > B 595 AL EIRMERIRAF » BURES — 1 (o iRy I 28 00 i 48 B S %
BFYBER IOV T(F > DRI EERELE © - GHh20057 FHMEN - £—HFH
BIR S B REOMR M E XS R BTl (R)SIE ¢ 25 JHIE Ry R (MS) S JE » % B FE 99T /Y
PLMR)ZJE - DRI A el 2208 3 W 5 — FAE B B APV €148 > 55 I/ 277 i MG fei A DL e



KRGS 120088 > Bk 39

RIEE - B 20055 HIFE L RE - HAEFIE F44.7% 0 BE S BT N36.2% 0 W H T
LA [E — R FEE 4R (54K » 55 —FAME f554.9%(54K) » I B RE95% HY69.7%(9%K) » <& H12005%
JB oh R S AT 0 —ARE BB o S I 5 — HA VR K R Rk A T B o B A T A
ARnfEA T E#EFAVETEE - & H 20057 1Y IR K 25— HAME /52.6%(34%) » 5 —HAME-F39MR
R F50.6%(188) » 73 AIMEHY S FE95R HY 19.8%(58%) 52 30.2%(74k) » BA7R & HH 20057 Kyl BT
MR G > A RUCFE RS AT RE R X L 0UR AR AR - TERE R P UNE R AR E R -
W~ maENREREE

TR S EE E N B 2018-2019F R s E N eSS Ref=+— 6 $2005%
Y BERGER A8 E F AR P IRIAR (MS) 2 AR (S) > (B A 5 R O5E Y [BRAR (S) 2 A N (HS) K FE
TERGER 1Y M 8 FE R R P HLA(MR) Z MR B4R (HS) » BL S FE95% FR BT - BIW & fl B 7
FEEVR G SRR U - RIS EDE - O BB =EEEEE S > B 120098 BLERK
[ FE A > Hr B 4B (MR) 28 JBRAR (S) 2 T » e A S Aidi s o iR AR B/ INFE R (B T A 22 22 B R 5 789
5% AN VRS S RE AR - BT A 3 1 AR H AR E B R AP AVIR LM o SUNE AR E 45 SRR -
< 20095 #3923 B B AR (S) EMREL(HS) » Bl S fH055 —1F > BWAURIEERKTME - B8
ey ~ BEREREL (95T I B 45 R <& T2005% Ry HA B Ak B S48 TR S AR M K T
R ig(MR) - BS B A EL S FHOS% o 5 1 FF e R R AR ER AV R Bt S FE B < &5 R 95% 1Y S FEAH
6] - R EER(S) - BRI E > R/ HMSERE > PREBET > MEFEHEE -

Tt~ KRB F12009% AR L) SR M f e R IR

Table 10. Evaluation on the responses of rice ‘Taichung 200’ to abiotic stresses

Grai ti Panicl
Crop . Culm strength Cold tolerance 'raln spr01'1 g anie .e.
Variety in the panicle threshability
season
Lodging Scale  Reaction  Scale % Scale % Scale
First TC200 Erect-Bending 4 R 2.0 44.7 5 2.6 3
rs
' TK9 (CK) Erect-Bending 4 R 2.0 36.2 5 19.8 5
TC200 Erect 1 MS 5.0 54.9 5 0.6 1
Second
TK9 (CK) Erect 1 MR 3.0 69.7 9 30.2 7

R : resistant, MR : moderately resistant, MS : moderately susceptible, S : susceptible, HS : high susceptible.
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Table 11. Evaluation on the responses of rice‘Taichung 200’ to biotic stresses

) TC200 TK9 (CK)
Dicase/Pest Scale Response Scale Response
Leaf blast 6.0-8.0 MS-S 7.0~9.0 S-HS
Panicle blast 5.0-9.0 MR-HS 7.0-9.0 S-HS
Bacterial blight 3.0-7.0 MR-S 3.0-7.0 MR-S
Sheath blight 7.0-9.0 S-HS 5.3-9.0 S-HS
Brown planthoppers 5.0 MR 5.0-9.0 MR-S
Small brown planthoppers 7.0 S 9.0 S
Whitebacked planthoppers 7.0-9.0 S 7.0-9.0 S

R : resistant, MR : moderately resistant, MS : moderately susceptible, S : susceptible, HS : high susceptible.
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Table 12. The response of rice‘Taichung 200’ to nitrogen fertieizer

Crop Variety AI:Iilt(r);l;t:r? ' bH PH PN FR ek
season (ke/ha) (day) (cm) (%) kg/ha Index
80 81a' 91 a 17.0a 90.0a 4,370 ab 100.0
120 81 a 92 a 20.1a 914a 4,054 b 92.8

TC200
160 81 a 91 a 18.6 a 914a 5,174 ab 118.4
. 200 80 a 98 a 209a 90.8a 5,803 a 132.8
st 80 8la  84b  153b 766a  3,79%a 100.0
TK9 120 80 a 87ab 183a 76.6a 4,480 a 118.0
(CK) 160 80 a 98 ab 183 a 80.0 a 4,153 a 109.4
200 80 a 95a 18.6 a 77.7 a 5,182 a 136.5
80 75 a 93 a 154 a 86.9 ab 4437b 100.0
120 76 a 95a 15.8 a 87.3 ab 4,645 b 104.7
€200 160 77 a 95a 154 a 88.6 a 4,753 b 107.1
200 75 a 96 a 18.1a 81.0b 5,612 a 126.5
Second

80 75 a 92 ab 12.1a 85.6a 4459 a 100.0
TK9 120 75 a 93 ab 14.0 a 89.8 a 4,602 a 103.2
(CK) 160 76 a 91b 13.1a 875a 4259 a 95.5
200 76 a 98 a 14.8 a 85.1a 4,634 a 103.9

DH : days to heading, PH : plant height, PN : panicle number per hill, FR : fertility rate
! Means within a column followed by the same letter are not different significantly at the 5% level.
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Table 13. The palatability of rice ‘Taichung 200’ harvested from the second crop in 2020

Storage Overall
period  Variety Treatment  Appearance Aroma Flavor Cohesion Hardness sensory
(month) evaluation

TC200 Room temp. 0.14 A 0.00B 0.11A 026A -030C 021 A
17 C 0.04 A 0.00B 0.08A 025A -031C 0.19A

: %o ‘Roomtemp.  000B  000B -0.02B -002B 009B -0.02B
17 C 0.00 B 0.00B 0.02B -0.06B 0.04B 0.02B
Room temp 0.16 A 0.00B 0.14A 025A -0.28C 0.16 A
TC200 17 C 0.05B 0.02B 0.15A 025A -025C 021 A

? ‘Roomtemp.  0.00B  0.00B 00IA 00IB 00IB 00IB
TR 17 C -0.02B 0.00B -0.02B -0.05B 0.05B -0.03 B
Room temp 0.26 A 0.00B 025A 025A -031C 021 A
TC200 17 C 0.08 A 0.00 B 0.11A 030A -036C 022A

. ‘Roomtemp.  0.00B  0.00B -0.05B -002B 009B -005B
TR 17 C 0.00B 0.00B 0.02B -0.05B 0.03B -0.03 B
TC200 Room temp 0.02A 0.00B 0.07B 0.13A -033C 0.11 A
17 C 0.08 A 0.00B 0.11A 030A -036C 0.22A

* ‘Roomtemp.  0.00B  000B -002B 005B 000B  002B
TR 17 C 0.00 B 0.00B 0.02B -0.05B 0.03B -0.03 B

A : better than the check, B : same as the check, C : poorer than the check.
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Table 14. The palatability of rice ‘Taichung 200’ harvested from the first crop in 2021

Storage Overall
period  Variety Treatment Appearance Aroma Flavor Cohesion Hardness sensory
(month) evaluation
TC200 Room temp. 0.09A 0.00B 0.05B 0.07B -0.29C 0.07A
17 C 0.14A 0.00B 0.11A 0.12A -0.16C 0.12A
: %o ‘Roomtemp.  -0.03B  0.00B 003B -002B 008B  000B
17 C -0.19C 0.00B -0.02B 0.00 B 0.12A 0.00B
Room temp 0.16 A -0.04B 0.06A 0.08B -025C 0.16 A
€200 17 C 0.14A 0.00B 0.16A 0.14A -031C 0.19A
? Roomtemp.  -0.04B  000B 0.00B -0.04B 002B  000B
TR 17 C 0.08B 0.00B -0.02B -0.04B 0.10B -0.02B
Room temp -0.04B  0.00B 0.04B 000B -0.18C -0.02B
T€200 17 C 0.08B 0.00B 0.08B 0.08A -0.03C 0.10A
: ‘Roomtemp.  -033C 000B -0.09B -0.11C 00IB -0.14C
T 17 C -025C 0.02B -0.03B 0.02B 022A 0.02B
TC200 Room temp -0.03B -0.12B -0.02B 0.00B -021C -0.02B
17 C -0.05B  0.00B 0.00B 0.06B -0.11B 0.00B
! %o Roomtemp.  -020C -020B -0.17C -022C 011B -0.14C
17 C -025C 0.00B -0.09B -0.09B 022A -0.12C

A : better than the check, B : same as the check, C : poorer than the check.
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Table 15. The palatability of cooked rice of ‘Taichung 200’ after cooling

Cro Storage Overall
P Treatment period Appearance Aroma Flavor Cohesion Hardness sensory
season .
(month) evaluation
1 0.08A 0 B 0.08B 0.08B -0.19C 0.08 A
Room temp.
Ei 4 0.02B 0 -0.01B  -0.02B -0.01B -0.05B
1rst
17 1 0.14A 0 B 0.11A 0.12A -0.16C 0.12A
4 -0.05B 0 B -0.04B 0.01B -0.07B 0.07A
1 0.11A 0 B 0.11A 0.16A -0.30C 0.14A
Room temp.
0.08A 0 B 0.14A 0.16A -0.25C 0.21A
Second
17 1 0.03A 0 B 0.04A 0.13A -0.18C 0.11A
4 0.08A 0 B 0.12A  0.19A -0.23C 0.19A

A : better than the check, B : same as the check, C : poorer than the check.
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Table 16. The palatability of brown rice of ‘Taichung 200’

Crop . ) Overall
Variety =~ Appearance Aroma  Flavor = Cohesion  Hardness sensory
season .
evaluation
TC200 0.05B 0.04B  0.02B 0.04B 0 B 0.02B
First

TK9(CK) 0 B 0 B 0 B 0 B 0 B 0 B
TC200 0.08A 0 B 0.04A 0.12A -0.09C 0.04A

Second
TK9(CK) 0 B 0 B 0 B 0 B 0 B 0 B

A - better than the check, B : same as the check, C : poorer than the check.
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Breeding of Rice Variety ‘Taichung 200"

Chia-Chi Cheng >, Chih-Yung Teng *

ABSTRACT

‘Taichung 200’ (TC 200), a Japonica rice variety, has been nominated and released in June, 2022.
The growth durations of this variety are 125 and 112 days in the 1% and 2™ cropping seasons, and the
average grain yield is 5,893 kg/ha in the 1% and 4,732 kg/ha in the 2™ cropping season, respectively.
which was 6.8% to 4.4% higher than the control variety, ‘Taikeng 9°. In the panel test, ‘TC 200’ was
superior to the control on appearance, flavor, cohesion and overall sensory evaluation, indicating that this
variety has excellent taste quality. In addition, the amylose content of this variety are 8.5% and 10.8% in
the 1% and 2™ cropping seasons, the chalkiness is less, difficult panicle thresh ability, and resistant to
brown planthoppers, ‘TC200’ is sensitive to blast, sheath blight, bacterial blight, small brown
planthoppers and whitebacked planthoppers, prevention for these diseases and insects are necessary

during cultivation.

Keywords: ‘Taichung 200°, Rice, amylose.
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2 Assistant researcher of Taichung DARES, Changhua, Taiwan, ROC.



