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cted at Multiple Cropping Center, Chiang Mai
is study of relationship between biochemical

esign of this experiment is Randomized
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quality. Results from the second cch:ﬂ#ﬁgﬂdy €t of drainage time and nitrogen fertilizer on
AT ITE j

biochemical, milling, and cooking quali-by.'.!nﬁé{o‘., tein content in leaves and stem decreased during

negative effect on percentage of head ri well : illed rice. However, percentage of head
rice and protein content in rough rice cd rice significantly increased as level of nitrogen fertilizer

increased. On the other hand the am ount of amylose contentrin milled rice decreased as nitrogen fertilizer level

increased. As for the ﬁo%\%}y’} sl el e bl okl hmytose content in mitd i

play significant role. Thétlis as the protein contcnt in milled rice increase the peak wscosny decreased. Similarly
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In conclusion this research suggests that change in biochemical properties of rice grain (e.g. the amount
of pfétcin and amylose) as the result of different cultural practies has effect on both milling and cooking quality.
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