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Breeding Process and Characteristics of a New Rice Cultivar "Kinefurimochi"
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Yukiko Kagami, Kazuya Miyata, Tadahiko Kobayashi, Hiroshi Hisada

Summary

A glutinous rice cultivar “Kinefurimochi”was developed from a hybridization between glutinous cultivars
“Hokuriku-mochi 141 Minenoyukimochi ”and “Kokonoemochi”. Grain yield, lodging resistance, and some c
haracters of “Kinefurimochi” were similar to those of “Kokonoemochi”. The polished rice whiteness of “K
inefurimochi” was higher than that of “Kokonoemochi”, and it contributed to the whiteness and apperanc
e of rice cake processed from “Kinefurimochi”. The rice cake of “Kinefurimochi” had better over al | pal
at abi Ithant that of “Kokonoemochi”, and their stickiness was strong. The Adequate harvesting period

was important to prevent grain fi s s u r, ivhicly was caused by the delay of harvesting time.
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