1PNE1391999

a d [T 1 a a a
AUANNY 15150U.  2551. Wa“llf]ﬂﬂﬁlhll‘!j@]i!ﬂuﬁ@ﬂ15lfﬂﬁi‘gm’UI§l 25121519 ﬂmﬂWWﬂWia uag
a a < 1 S o a a Ja
ﬂi3J1i1‘lﬁWié]}Wu@Hyja@ﬁi$“1|’E)\1!3Jaﬂ519111'361u°1)"3\15$Elgfnilﬂﬂiﬂ‘]eﬂ. INTTUNUDTINY

o a J. a 1 o a A v A 1
AAATUINIUUNG (DYATATNT) ﬁWGUYJ“]ﬂﬁ%hli VUNaINeaowes 1y 1’119;1 1-103.

a Jd

o = = [ 9 s 9 Y @ J
Autlun qUUNY. 2548. ﬁﬁ‘ﬂi%ﬂ’ﬂ‘uwu@ﬁﬂaluﬁﬁﬁﬂﬂ‘lfiEJT]J"’UENLimﬂ‘llTJlm‘]JNﬁWﬂWHﬁ!m%

aad

ueaalalunsdiulgnsereendiadu lymimaeInermansiuga 191390
a2 A a 4 a v A [l 9
1IN AUINGIPNAAT WN1INABFE M. 95 il

d' ~ [ 9J d' a 1 =
NUFY ANLEFT. 2538. ﬂTi‘l]i°]J°]J'D:Qﬂ’L?LlﬂTWGIIW’Jf;’ﬂi!WfJﬂ?iﬂijﬂﬂllﬁzﬁﬂﬂﬂﬂ. MsHneusu

I o

WANFATNTUATIZHAMUNINGIIMIUAT 1-2 uag 15-16 Hnuiou 2538, guditedin

A @ [

Unusiil Sunedays Teniadnusiil. 23 wih.
Y 1%

QuFY AN, 2542, guamdaisuazdagn. lenaisUszneumsineusurangas “ns

a o E) a =\ = A Y A v A
AUATICHAUNINVIWOUNZANIUAY. D 21M15HNO VY ﬂuﬂ’mﬂﬂﬂ’)ﬂizﬂﬂﬁWU IUN

Q

24-25 TUNAN 2542, T 39-45.

L4

o @ v <3 o o
INTNHHYU YUNDI. 2550. ﬂ'ﬂlﬁ’fa’]ﬂﬁfnﬂm’lqwu‘ﬁqﬂiiﬂm@\iﬂmﬂTWlNaﬂiu%TQ!ﬁﬁﬂ’Jﬂ’lwuﬁ

a

O

4
=) A

a a I @ a a 1w a
Mudies. Anertnusinermnansuiiiuga (neasaans) a1y 13 Taude
a [ ' 9
enaerea v, 43 v,
4 a o o
113255 vanuazdlse Terd eIy, 2542, ANNAIRYYEd 2" branches VUL
v ' <3 a
Usulgenanmiesdveawdadn. Nnsasimnmsineas 17:53- 56.
$15 Tsads T, 2534, Aw§ITead. aoiudted1d nTuIMNMIINBAT NTINTIUNBAT
uazannsal 163 N,
a S A a A ' a A ' J
MAUNA UFWINTT. 2540 d33IMeIMswaaNs s, 21n3niy s auzinyasmaas

yrInedeea v 285 uin.

o A @ Jd o o 4 o o &
AUNUU N1AZA e AU 199. 2543. f"l”ﬂlﬁ’iaTﬂﬁﬂTEJf‘]ﬂBmgﬂTQWﬂBﬁWﬁﬁim@Q%WjﬂTWH‘ﬁ

E]

4

A A Awv ™ & A ) P o v &
Wuded. eIveRuaNugalsoiugmMansmslsulaiug ez Tavumaas
NHATUDIT I HeIA . a0 udITeuas W v anemiadasuazimalulad

rimedere i, uil 12-18.



114

Y
5315010 dunstlaan. 2536, AnuduRus Tz INMINa Az auIHITNURILAZAUN TNV

L] Q

< o s Y Ay a a A o a 4 a
waanuEu 1N TdIMANNINUsINMaasuIIduga (DEATAANT) A1V1IH

E]

A

1 o Aa A v A 1 Y
WGI)'Ulﬁ VUNAINaoTe9 11U, 72 il

= d @ v 4

a J a a 1 [
FINIY ‘Uillillﬁiﬁﬂ. 2538. maann 99nlsenouNanan uazﬂimmusﬁ”nc-ﬂusﬁ'nmqwma.ﬂmm

99 a g

a a v 4 a Y ]
NIAY ﬂWﬂ’J‘m‘ﬁﬂf"Li AUTINYATAITAT ‘JJ‘VITJ‘VIEJWIEJL%ENIWN. 34 ‘Vils!)l

k4
Jd o

a A o @ A o =
NUAATIN 1 dninnun loeue

o

o <
widnual Uszneuya. 2528. MIATINADUAMNINAAWUT.
o
Tas ngumw. : 316 nih
a [ [ = ~ v 9 aaa
WA W14, 2548, WAVDIATALAAHEIUIINNAAT NN HEIV BN U IuMIAulnTe
pondadu.  flamiesinemansiaudia a19139%213n01 asgInermans
a v A ! 9
PMINaeFea 11, 91 Wi,
a ) 4 = a 9 4 ay av A A ~ o w
Yoyad naelszesn. 2533, MsAnpwazMIAAIINTUIM. VTENNG & n13nyaIine
= 1 Y
3. 1389113 : 14 v,
a o 9 a 4 [ 4 + 1 a a A
WINng, 2546, $191ae nuanind 1513m11. 2551, wavesd]elulasnuaemsniyayla wanaa
~ a Y a < 9 [} < [
AaunwMsauazlsunaamsaueyyasassvounant1 lurieszermsnuny.
a a Ia v a 4 a LY a A [
IMUNUTINFIAATVIHIT AR (IABATAIEAT) a1 1S TanaInede
@ealva. w1 10
a (] ) < @ @ Y
YAl 16190123, 2548, anuulsdsiuvesmIwaunudatazaNuFuRUE A uAMA NG

o

@ aa a I @ a J. a 1
NUTVIIADNUSA INYTUNUTINYIFMTATUIHIVUNE (NEATTNT) ﬁT’llTJ“]ﬂﬁslfhl‘i

a (%

v A Il 9
Uﬂ!m@?ﬂﬂ?ﬁﬂl%ﬂﬂiﬂu. 102 1.

~

a Y] 4 @ o o JdY dy A a9 =

Fladnwal waznas. 2541, dnvazlsesiiuginnuiiesne. gudivedinls s,
aniuiTedn. nTuAMMIINEAT. NTENITINNBATIAZAVNTAL. 472 U,

Ay o 3 A ' 3 o 2 o o '

e 45000, 2529 ©IYMISINUINGIAAUNINYDIDINTNUTNHIVOUNAATNUET 1215,
a a Ia 4 @ a J 1 a v A ]
MR UTINOMAas U aUAe (NBATMEAs) 1Y 1T unIneranFes v,
105 1

o = Y o Y A AA 9y o o o

ANAAY DIUNITMUL. 2548, “TzUUMBTUAUNT NN IVOINUNITHAUIMDUIIADINTT
piy@uTaueale”.  1BNEITNTAOUYAIWIETAUNANDNITIANITNITHAANY.

a 1 a 4 a [ @ a

113N AUATUNITINEATUASANNIT O UHIING1G0g 1UNITITNTIY.
11 189-212.

an a a a

A9350 qUNIINA LAz gITIUAT NFRANA. 2527. M5sznoviluedn. tonaslszneuns

a o a o [ 4 a @ 1
FOUNTTLIUIFUNTTIY 2. MAIFUNTVIY AMSLATVANETAT WH1INAOIT9 W,



115

9
¢ & A

asting wmavd lveus. 2531, s undy Seanguenaas. ndoTalad du 2. fuiasei 1. aus
Idsenans unInedudeslni. 265 vih.

Fnfnananuassasadoum. 2524 enasilszneums i SumFamnninshaumn
Tl SuenFavmrinnhaunsluy nsydauaunismuas 15 wih,

qaie queTuNg. 2542, NUALMUFAANUFAIAATHALNITHINOANINHUFNTTUVRIE Y
nunileadn. mainisls aszinvasenaas uninedudoslvi. vt 58-59.

ansmud lan3a. 2546, navesmsaaaazmssamsihdeanudniugszn s
Twsau 1hana aaels7lad uazansvow 2-ozmfa-1 W lsau Tudhineuusd 10s.
InenUTINeIManI NI uNa (nNATEEAs) a1y 1S Tunainede
Fealva. 99 wrh.

Carter, M.W. and Poneleit, C.G. 1971. Developments in Crop Sci. voloum 7, Biology of rice,
edited by S.tsunoda and N.Takahashi. 1984: 173-182.

Chandraratna, M.F. 1964. The morphology of rice. Genetic and Beeding of Rice London. : 32-49

Chang, T.T. 1964. Present Knowledge of Rice Genetics and Cytogenetics. 1", ed.IRRI: Los
Banos, Manila, Philippines. 96 pp.

Chung, .M., Kim, K.H., Ahn, J.K. and Chae, J.C. 2003. Development of rice production
technique with high antioxidative activity and bioactive compounds. Pp. 35-80. In:
Agricultural R&D Research Report. Korean Ministry of Agriculture and Forestry.

Emmos, C. L. and Peterson, D. M. 1999. Antioxidant activity and phenolic content of oat groats
and hull. J. Cereal Chem. 76: 902-906.
Gardner, F.P., Pearce, R.B., and Mitchell, R.L. 1985. Physiology of crop plants. lowa State
University Press. Ames. 327pp.
Goffman, F.D. and C. J.Bergman. 2004. Rice kernel phenolic content and its relationship with
antiradical efficiency. Journal of Science of Food and Agriculture 84: 1235-1240.

Hagen, S.F., Solhaug, K.A., Bengtsson, G. B., Borge, G.A., Bilger, W. 2006. The flavonoids
were mostly concentrated in the epidermis above the chlorophyll. Postharvest Biology
and Technology, Volume 41: 156-163.

Hayashi, K. and Abe, Y. 1952. Fundamentals on experiment procedure for the paper
chromatography survey of naturally occurring anthocyanin. Rept. Res. Inst. Natural

Resource 28: 1-11.



116

Hoshikawa, K. 1985. Studie on the development of endosperm in rice. IV Differentiation and
development of aleurone layer. In Bienvenido O. Juliano. Rice chemistry and technology.
: 31p.

Houston. 1972. 8191 5515011 dunsilynn. 2536, anuduiussznimsiannmsazay
ﬁymﬁﬂuﬁ’maxﬂmﬂwwmawmmﬁﬂﬁuﬁ%nmmﬂﬁ’l MGMINUTINNAATUINA
Tadia (nuasanand) aviviels Sadainododeslmi. s i,

Huang, Y., Gao, L., Jin, Z. and Chen, H. 1998. Simulating the optimal Geowing season of rice in
the Yangtza River Valley and its adjacent area, Chaina. Agricultural and Forest
Meteorology. 91(3-4):251-262.

Ichikawa, H., Ichiyanagi, T. and Xu, B. 2001. Antioxidant activity of anthocyanin extract from
purple black rice. J. Med. Food. 4: 211-218.

Jones, D.B. 1979., Peterson, M.L., and Geng, S. 1979. Association between grain filling rate and
duration and yield components in rice. Crop Sci. 19: 641-644.

Jongkaewwattana, S. 1990. A comprehensive study of factors influencing rice (Oryza sativa)
milling quality. Ph.D. Dissertation. Department of agronomy and range science. College
of agricultural and environmental sciences. University of California at Davis. USA.

Jongkaewwattana, S., Geng, S., Hill, J.E. and Miller, B.C. 1993. Within-panicle variability of
grain filling in rice cultivars with different maturities. J. Agro and Crop Sci 171, 236-242.

Kliwer, M.W, 1977. Influence of temperature, soil, radiation and nitrogen on coloration and
composition of “emperor” grapes. Am. J. Enol. Vitic. 28: 96-103.

Kunze, O.R. 1985. Effect of environment and variety and variety onon milling qualies of rice.
Rice grain quality and marketing. Paper presented at the International Rice Research
conference 1-5 June 1985: 37-42.

Lai, K.L. and Tai, K.S. 1982. Physiological and ecological studies on the grain development of
rice (Oryza sativa L.) 1. Observation on the growth pross of spikelet and caryopsis. Field
crop Abs. 35(8): 5

Li, J., Ding, S. and Ding, X. 2005. Comparision of antioxidant capacities of extracts from five
cutivars of Chinese to Human Health. MTP Press. Lancaster.

Magness, J. R. 1982. Observation on color development in apple. Proc. Am. Soc. Hort. Sci.

25:286-292.



117

Matsubayashi, M., R. Ito, T. Takase, T. Nomoto and N. Yamada. 1965. Theory and Practice of
Growing rice. Fuji Publishing Co. Ltd. Tokyo. P. 428.

Matsushima, S. 1966. In Association between grain filling rate and duration and yield component
in rice. Crop Sci.1979. (19) : 641-644.

Matsushima, S. 1976. High-yielding Rice Cultivation, Japan Sci. Soc. Press, Tokyo.

Murty, K.S., Saha, G. 1987. Impact of loe light stress om growth and yield of rice. In: Weather
and rice. Int Rice Res Inst. Manila. Philippines. P 93-101.

Negro, C. Tooommasi, L. and Miceli, A. 2003. Phenolic compound and antioxidant activity from
red grape mare extracts. J. Bioresource Technology. 87: 41-44.

Padmaja Rao, S. 1987. High density grain among primary and secondary tiller of short-and long-
Peaslee, D.E. and D.N. Moss. 1966. Photosynthesis in k- and Mg- drficient maize (Zea
mays L.) Leaves. Soil Sci. 30 : 220-223.

Quettier-Deleu, C., Gressier, B., Vasseur., J., Dine, T., Brunet, C., Luyckx, M., Cazin, J., Bailleul,
F. and Trotin, F. 2000. Phenolic compound and antioxidant activity of buckwheat
(Fagopyrum esculentum. Monench) hull and flour. J. Ethno-Phamacology. 72: 35-42.

Russelle, M.P., Wilhelm, W.W., Olson, R.A. and Power, J.F. 1984. Growth analysis based on
degree day. Crop Sci.24:28-32.

Sasahara, T., Takahashi, M., and Kambayashi, M. 1982. Studies on structure and function of the
rice ear. IIl. Final ear weight, and increasing rate of ear weight and decreasing rate of
straw weight at the maximum increasing period of ear weight. Jpn. J. Crop Sci. 51:18-25.

Seetanum, W. and De Datta, S.K. 1973. “Grain Yield, milling quality and seed viability of rice as
influenced by time of nitrogen application and time of harvest” Argon. J. 65:390-394.

Siebenmorgen, T. J. 1994. Role of moisture content in affecting headrice yield. Rice science and
technology. Edited by W.E. Marshass and J.I. Wadsworth. Marcel Dekker, Inc.
NewYork. p. 341-380.

Siegelman, H. W. and Hendricks, S. B. 1958. Photocontrol of anthocyanin synthesis in appleskin.
Plant Physiol.33 :185-196.

Singleton, V. L. and Rossi, J. R. 1965. Colorimetry of total phenolics with phosphomoly b-

dicphoshotungsyric acid reagent. Amer. J. Enol. Vitc. 16 ; 144-157.



118

Steffe, J.F., Sing, R.P. and Miller, G.E., J.R. 1980. Harvest, Drying and Storage. Rice: Production
and Utilization. AVI Publishing Company, Inc. Westport, Connecticut. USA.

Takeda, T. and Maruta, H. 1965. Proc. Developments in Crop Sci. voloum 7, Biology of rice,
edited by S.tsunoda and N.Takahashi. 1984. 173-182. and Crop Sci. Soc. Japan 24:
181-184.

Tanaka, Y. 1976. Influence of low temperation on photosynthesis of rice plant. In T. Tanaka.
Climate and rice. The internation rice research institute. Philippines : 234p.

Tanisaka, T. 1997. Inheritance of Morphologycal Character : Culm. In Matsuno, T., Futsuhara,
Y., Kikuchi, F. and H. Yamaguchi (eds.). Science of the rice plant. Minitry of Agricultul,
Forestry and Fisherries, Japan.

Tashiro, T., Takeuchi, T. and shikawa, M. 1. 1989. Studies on the temperature response of dwarf
rice development and maturation of grain. Field Crop Abs. 42(12) : 1175.

Tezuka, T., Uehara, Y. and Ito, N. 1989. Effect of night temperature after heading on ripening and
quality of rice . Field crop Abs. 42(1) : 23.

Tsunoda, S. and Takahashi, N. 1984. Developments in Crop Sci. voloum 7, Biology of rice,
173-182.

Venkateswarlu, B., Passoo, F.T., Visperas, R.M. and Vergary, B.S. 1980. Screening quality
grains of rice with a seed Blower. Society for the advancement of Breeding Research in
Asia and Oceania Journal 18(1): 24-199.

Yoshida, S. and Parrao, F.T. 1976. Climatic influence on yield components of lowland rice in the
tropics. Climate and rice. International Rice research Institute. Los Banos, Philippines.

Yoshida, and Hara, T. 1977. Effects of air temperature and light on grain filling of an indica and
japonica rice (O sativa L.) under controlled environment condition. Soil Sci. Plant Nutr.
23:93-107.

Yoshida, S. 1981. Fundamental of rice Crop Science. Int. Rice Res. Ints., Los Banos, Philippines.
269 p.

Yoshiza. 1970. 814Tae auaiind 115a. 2551, wavesiloTulasnudemsniydnla nande
auammsanazdiunamsiueyyadaszveauantnalugieszezmanuinm.
Inntdnuiinermaasuiiada (nasmand) aninils dudaineds

Weoaluy. 11 wih.



119

Yajima. 1987. 814Tag nuaiind 1515md. 2551. wavesilolulasnudensniayduls nanaa
auammsauazdinamsiueyyadaszveaudatnalugieszezmanuinm.
Inefinuiinenaasmduda (neasmans) a1 3inie 13 Tadsainede
Wealnal. 11 i,

Yu, L. and Zhou, K. 2004. Antioxidant properties of bran extracts from Platte grown at different
location. J. Food Chem. 90: 311-316.

Zhou, Z., Robard, K., Helliwell, S. and Blanchard, C. 2004. The distribution of phenolic acid in
rice. J. Food Chem. 87: 401-406.

Zielinski, H. and Koslowska, H. 2000. Antioxidant activity and total phenolic in selected cereal

grain and their different morphological fractions. J. Agric Food Chem. 48 : 2008-2016.



