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Study the quality properties of three rice varieties in Mazandaran and Fars province

Asefeh latifi", Mohamad zaman Nouri, Morteza Nasisi and Fatemeh Habibi
Scientific member of Rice Research Institute of Iran and mazandaran branch, Agricultural Research, Education and
Extension Organization (AREEO)
Corresponding author email: asefeh59@yahoo.com

Abstract

Some physicochemical properties of rice in two different regions of rice in Iran were evaluated.
Tarom-Mabhalli, Fajr and Shafagh cultivars were planted in Mazandaran and Fars provincesin 2012
with different climate conditions, and properties of milling and grain quality were investigated.
Significant differences have been observed for most of the quality parameters among the cultivars and
locations. Fars has lower temperature and rainy days than Mazandaran. The percentage of broken rice,
amylose content, alkali spreading value and aroma were higher in samples from Fars province. Rice

samples of Mazandaran have higher hardness value.

KeyWords: milling property, quality properties, Rice, Temperature
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