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a New Rice Cultivar with Excellent Eating Quality,

Toleranceto High Temperature During Maturing Period and Good Grain Appearance
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Summary
‘Kumasannokagayaki’ aNew Rice Cultivar with Excellent Eating Quality, Tolerance to High Temperature

During Maturing Period and Good Grain Appearance

Naomi KisHITA, Masahiro MiTsukawa, Yasuhiro Fuaii
‘Kumasannokagayaki’ is a new rice cultivar developed at the Kumamoto Prefectural Agricultural Research Center. It was
selected from the progeny of a cross ‘Nankail37’ : a early maturing cultivar with resistance to lodging and excellent eating
quality / ‘Chubu98’ : very early maturing cultivar with good grain appearance and eating quality, aiming good grain appearance,
excellent eating quality, strong resistance to lodging, and middle maturing. The characters of *Kumasannokagayaki’ are as
follows. The eating quality is excellent, in particular, the texture is sticky. The grain appearance is good. In tolerance to high
temperature during maturing period, it have a few white kernels. The heading date is 2 days later than that of ‘Hinohikari’, it is
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belong to the middle maturing group in Kyushu. Compared with ‘Hinohikari’, the culm length is shorter, and the resistance to
lodging is stronger. Field resistance to leaf blast and panicle blast are both classified as ‘a little weak’. The yield of
¢ Kumasannokagayaki’ is higher than that of ‘Hinohikari’. The 1000-grain weight is more than that of ‘Hinohikari’.
‘Kumasannokagayaki’ will be the leading rice cultivar in Kumamoto prefecture.
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