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ABSTRACT

Rattanaporn Chungchai. 2025: Evaluation of Physical Grain Quality and Gelatinization
Temperature of Selected F; Rice Lines Developed from the Hybrid Rice Cultivar RDH3.
Bachelor’s special problem in Agricultural Science, Department of Agronomy. Special

problem advisor: Assistant Professor Weerachai Matthayatthaworn, Ph.D., 25 pages.

Rice breeding programs require the integration of high yield potential with desirable grain
quality traits. This experiment aimed to evaluate physical grain quality and gelatinization
temperature of F5 lines developed from the hybrid rice cultivar RDH3 after successive selfing and
selection for plant type and yield performance. A total of 23 selected F; lines were analyzed for
grain physical characteristics, including grain length, grain width, length-to-width ratio, and grain
shape, together with gelatinization temperature determined using the alkali test. The results showed
that most F; lines possessed long to very long grains and were classified as slender grain types, with
length-to-width ratios ranging approximately from 3.6 to 4.9, indicating good stability of grain
physical traits at advanced generations. In terms of gelatinization temperature, the majority of the
rice lines exhibited low gelatinization temperature, while some lines showed intermediate to high
gelatinization temperature, reflecting the existing variation of starch-related traits within the
selected population. Overall, the selected F; rice lines derived from RDH3 demonstrated favorable
physical grain quality and diverse gelatinization temperature profiles, providing valuable
information for further selection and development of promising rice lines for future varietal

improvement.
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9-28-2 1.84 8.01 8120 435 Waaisen
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aoug f1 Spreading JEAUMIAAY gamgiudlegn
3-13-3 4 1huna 11una (70-74°C)
4-2-1 7 qaun 1 (<70°C)
5-2-1 1 ¢ g4 (>75°C)
8-8-1 7 Faun 3 (<70°C)
9-28-1 6 gaun Gh (<70°C)
9-28-2 5 1hunan 11una (70-74°C)
11-18-2 6 qann 1 (<70°C)
12-31-1 6 N 3 (<70°C)
14-18-2 6 N 2 (<70°C)
16-19-2 6 qann 1 (<70°C)
17-20-2 6 qann 1 (<70°C)
18-30-2 4 1hunan 11unan (70-74°C)
19-4-2 6 N ﬁﬁ (<70°C)
22-2-1 6 N i (<70°C)
24-8-1 1 i g (>75°C)
30-12-2 1 i g (>75°C)
35-15-2 7 qaunn 1 (<70°C)
36-17-1 6 qaun 1 (<70°C)
37-20-2 7 qaun 1 (<70°C)
39-14-2 6 qann 1 (<70°C)
41-14-2 4 1hunan 11unan (70-74°C)
43-7-1 7 qaunn 1 (<70°C)
47-31-2 5 1hunans 1hunan (70-74°C)
CNTI 2 3 14 (>75°C)
PTTI 6 N W (<70°C)
RD41 7 gann 1 (<70°C)
RD49 7 gann 1 (<70°C)
RDS5 2 W g3 (>75°C)

RD95 3 ¢ T4 (>75°0)
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