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5@%&?@*(‘: (3: About proper brewers’ rice (Shuzou-Kotekimai)
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5%5@@%%1*5 Sake production process
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1 LR TRERBE L, EPRERTEAEZ D% (Rice steaming) o

B2 LA ZKREERE LT, % 2<% (Koji making)o

853 LA ZOK, B KICHIREERE, BEEHFLERZ N R CiliREZ > < % (Seed mash).
B4 TR 0K, B, KE SN ClEEZ M. ©AA%/ES (Main mash).

BT AR LITY., ZHOBREFELIT-> T, B E 95 (Pressing the mashPasteurization,
bottling)



5@%&?@*@4%1& Characteristic of proper brewers’ rice
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BIEAXAKDOMAMDIERERIE Inspection grade of brown rice for brewing
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o | PE | gy | B[ K [EEX| 6% | &%
iR , %) | (%) | () | (B) | (%)

dB L | 90 %EEes 150 5| 3| 00| 01| 00| HEEOE®
eS| 80 WZEE® 150 10| 5 00| 02| 01| EEOE
T | 70| 1zm@eEs 150 15| 7| 01| 03| 01| EEOE®
2T | 60| 2%fEER | 150 | 20| 10| 03| 05| 04 -

S.7. | 45| 3m@#Eg 150 30| 20| 07| 10| 06 -

smign | LN 3BETOINTIORMIES LV EEATH>T. HHRURNES0%
Non standard | D/ FSEA L CLVEWLWS D
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SHFEZTHET .

ﬂ%léd)%ﬁ Appearance of brown rice
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Change of the chemical ingredient by the polished rice
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Desirable characteristic of proper brewers’brown rice
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Grain being large
o DEDHRICEHEAICHY . KEFTERWNZ L

White core is in the center of the grain and to enter clearly
o XVINJEESFEMENZ L

Protein percentage of brown rice being low

e SERHICTHA. EIFARHENIE

Broken rice proportion being low
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The brewers' rice varieties in Yamagata prefecture (2021) and the production (2020)

‘SIE Proper brewers ’ rice varieties and the characteristic

mig4 BRE BRE. Bt X & REHE
Variety Year of rearing Breeder Breeding station History P(rgglé%t't()m
H P OB’ 4 ERK 6 F (25 = xR FREITS 1484
Dewasansan 1992 EAZS" Miyamanishiki,~Aokeisake97
x W 8 FRFN53E RERREARS 7=P15RD v HREBST 573
Miyamanishiki 1978 yrays irradiation of Takanenishiki
g P o B Emk 165 LB B RS HRIBS65,ILULE49S 557
Dewanosato 2004 FERZIE Shikeisake56,Yamagatasake49
g Zx SERR2TE WIKERRREMEL 42— | HPDE EDE 356
Yukimegami 2015 KEEZERERESY Dewanosato,“Kuranohana
oM B FRR125F EARRERR ESINE ey 42
Usyuhomare 2000 tatugoro Takagi Miyamanishiki“Tamaryu
B KX X E115F EARAR Wi 45, /3 |1L58 130
Sakemirai 1999 tatugoro Takagi Yamasake49,”Miyamanishiki
BEDEELF ERI1E EARRAR E1LssILiE4 5 29
Tatsunootoshigo 1999 tatugoro Takagi Miyamanishiki,“Yamasake49
W4 5 (KE) RRFN58%E I RIMILRESRY | £588 1LmEE 96
Yamasake4 (Tamanae) 1983 KinmonnishikiYamadanishiki
® R F X RRAI34E HABRFARS" 531905 2R BER 34
Kairyoshinko 1959 Secondary selection of Shinko190
B ¥ | EmbE | SERL BOR &R 12
Kissui 1993 Yoshihiro Shiga Selection of Kamenoo
] E | Ba36E | MmLUES XADETE 4
Toyokuni 1903 Kokichi Hiyama Variety of Bunroku
m D EF KIE15% TrRESBEANE BOEE FILETE =
kyonohana 1926 kichirobei Kudo Sakenohana,”Shinyamadaho
A B B A RRFN32E REREAREY %K #2005 6
Gohyakumangoku 1957 Kikusui~Shin200
i} H & BB 1E RERREABRS" LLEFE A FERREM 2
Yamadanishiki 1936 Yamadaho ~Tankanwataribune

1)Shonai Branch,YamagataPrefectural Agricultural Experiment Station

3)Rice Breeding and Crop Sience Experiment Station, Yamagata Integrated Agricultural Reseach Center
4)Yamagata Prefectural Murayama Agricultural High School

6)Nigata Prefectural Agricultural Experiment Station
(5 A PRI T AR )

2)Nagano Prefectural Agricultural Experiment Station

5) Akita Prefectural Agricultural Experiment Station
7)Hyogo Prefectural Agricultural Experiment Station

TBIEIFEKDREER  Pedigree of proper brewrs ’ rice varieties
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EETFEKATEDHE—E (Fhk18~5 25T | ASKHEREIS)

The characteristic of proper brewers'rice varieties (2006~2020 : ASK experimental field)

mniE HTEH | EREER TR R | —ROEAH 2OAH
Varieties Heading time | "G 51 *4/%5 | Guim length | Panicle length | Panicle number |NU™er o rains| Number of grans
(B8) (#0 (cm) (cm) (& m) (€] (FHL i)

% W $8 | 7H28H 12.2 92 21.3 367 89.5 32.8
H P B’ 4| 8A 3H 12.3 86 194 346 80.2 27.7
H B o B | 8A 3H 12.3 80 18.5 423 66.0 27.9
g X | 7H28H 12.2 84 21.1 490 72.5 33.6
¥ M E | 7H28H 12.0 92 20.9 357 934 334
BEDEELTF | 7TH28H 12.0 91 20.6 359 90.9 32.7
wH/ 4 5| 8A 1H 12.8 81 21.2 427 67.9 29.0
B K X | 88 1H 12.9 80 21.0 452 65.5 29.6

Y BRKisSE | THE IRE BHAHE DERER| OBEFR LH/VERE

Varioties | o e rice| | weimnt | Yield | o e | o shinoaku | percentage | of rown rioe.
(%) (g) 2.1mm~ (kg/a) (%) (%) (%) (%)
% b 38 73.1 24.6 571 71.9 28.7 21.2 7.2
BT g’ 4 86.2 26.2 62.7 74.3 30.1 23.0 7.4
g BN o B 825 26.2 62.1 79.5 65.0 52.1 7.2
g & 73.8 26.2 63.4 80.4 249 17.2 6.9
B B 71.8 245 57.6 70.5 24.3 17.3 71
BEOEELT 72.9 24.9 571 711 33.0 24.3 7.2
W B 4 5 77.2 26.7 57.7 65.4 38.5 30.0 7.2
B OKRK X 755 26.2 57.4 64.7 33.7 254 7.3

R LZARR A+ RE2.0mm b IRRIEL 4kl EL

MU - FHE  RUF20mmbl b K559
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PHE  BOBLLT LEASER) BAR XWUR 4TEL EP0E Faw 1EE] WERE  ILE®  ASKEWL

(Fr12%) (A1 14) (BASSE) (TM1 1) (BAG3E) (FHOF) (THI16HF) (THR27TH) (REVE) BFR10FE) (BRI1EF) (FR25%)
Usyuhomare Yamasake4 Miyamanishiki Dewanosato Omachi Yamadanishiki
Tatsuno-otoshigo (Tamanae) ~ Sakemirai Dewasansan Yukimegami Yamadabo ASKaiyama
(2000) (1999) (1983) (1999) (1978) (1992) (2004) (2015) (1922)  (About1877)  (1936) (2013)

TNE REDEELF WE4= (EE)

Usyuhomare Tatsunootoshigo Yamasake4(Tamanae)

HIEA EPDE Rz

Miyamanishiki Dewasansan Dewanosato Yukimegami
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The shape of brown rice

AniE XKD
Variety £ (mm) & (mm) E# (mm)
length width thickness
= W 8 524 3.00 2.00
B P OB 4 5.30 3.07 2.09
H Py o R 5.41 3.08 2.03
g L ™ 5.62 2.99 202
n oM E 5.22 2.99 2.02
BEOEELF 5.27 3.00 2.01
B4 5 (X&) 5.46 3.01 2.04
B OKRK OEK 547 297 2.03
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HERT1 1 ~20HEDRETVEE THLE (R4 KREMSILIHRE F7~52)

E ﬁ*i@'l&@gijjg Factor of characteristic change in the proper brewers'rice
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5% S T{0F -39 Size of brown rice =l I‘_t‘
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MR

Ho HAERT20 H I (REAI0) O 45 - H BEAS S b At D FE I /KA
* TGRS\ > b AEGES > /AL

HIER20HEOEHURE THE
(ASKE#ERH F17~52F HPHRAL - EPIDE - |LIELS - TERRDFH)
Mean air temperature of 20 days after heading and 1000-grain weight of brown rice

LARONEDOHEE (21, 1975)
Thickening of rice grain shape

KKIIRETFHEE DR R (ASKERERE)
(%20 AEOFHITE S1.2FdmE. F29,30F FFFi#A)
Shape (lengthXwidth) and 1000-grain weight of brown rice
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Minimum air temperature of booting stage and 1000-grain weight of brown rice Number of grains per nf and 1000-grain weight of brown rice
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HFERT1 1 ~20BHOHETUR

'I:‘Eo)%iﬂ Development of Shinpaku

Ho D ERL O FEFILIE R AR ORFE TH 5725, Ml X o THBE, LHOBRIIR R 5,

*OLEROFEHIL, BRDPRELZIRETE 20, BHD L WRTHENE T ERBRTEE S,

KOLHOFEBIL, B OKIREGE L BRI D D . HEGENR S W ERBIRERET 5, 2720, BAMH
i (HAEER20H M o P26 C LLE) TRIEARLLEROFEBRY L 20 mEIdET 3 5,

Km0 b AHEDBBRTIE, AEDE %2 EREBEIIET L, —FN TS ZREBIEE S A3 — A
B D A XD v,

AR (M2 FH)

EEFEKMED DARR O

Characteristic of Shinpaku in the proper brewers’rice

W% 1 0 BRI EEE & D E%

Air temperature range in 10days after heading and Shinpaku percentage

i DEHORAR =] SREE (C) DEE (%)

BE o] AR | R | R R BB 12 @20 e
12% | T8I% | ME%| V&% VEY%| % 2 (320) :

% i 50 5| 23| 13 9| 50 18‘2 gfgi ?g?

HIMEL | 40 6 28 12 14 | 60 : -

HR0E | 7 1 13| 52| 27| 93 10.0 (F25) 14.2

k| 35| 42| 14 5 4| 65 9.9 (¥18) Il

M\ ogs| 32 5 37 17 9 68 8.0 (F21) 9.0

EL$R~F4fh © ASKEHERHA (F284F %)
IR | RERF285FE

9
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HREESUEE DERIRE (ASKRBEETI7~52)
Mean air temperature in 20 days after heading and Shinpaku percentage
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Number of grains per ni and Shinpaku percentage
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ﬁ%lé’;‘l >l\°7§§’ﬁ$ Protein percentage of brown rice
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Topdressing at panicle formation stage and protein percentage of brown rice
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Topdressing application time and protein percentage of brown rice

85 r

U w3k
0

~

>
N
«n

I HRRL

~N

B E 13 AN
o
w

)

25B BT

2088
SEAE RS (BRI
LT S EEE K A IR B SR R R AR

15EE]

R (7/5) EXKEVNVEEFER (PB4 JIASILERMRS)

Leaf color of the maximum tiller number stage and protein percentage of brown rice
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BRISPEGERKEZ VNV EESER (ASKHER)

Leaf color of the full heading time and protein percentage of brown rice

HAMELRK RV INBEFTE (ASKHEH)

Number of grains per ni and protein percentage of brown rice
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KA THEE R VNTVEEFER (JARILELHIRS

1000-grain weight and protein percentage of brown rice

& 7=Y3 A (FHD)

LKAV INTEBREFEHK (A0%) &N EFEOBGR Sk
Protein percentage of brown rice and protein percentage of milled rice
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ﬁ&*)ﬁﬂﬁﬁ Digestibility of steamed rice
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Mean air temperature of 40 days after heading and digestibility of steamed rice
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R0 B, AN 70 67 g

Nk

AREINKL & FEAKIC K DR

Cracked rice kernel and broken milld rice

HEZ10EMOIIARSTUE CMEINE (@iFHE SR

Mean day highest air temperature in 10 days after heading and cracked rice kernel percentage
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Mean air temperature of last ripening period and cracked rice kernel percentage
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ﬁiﬁd)gzﬁﬂ’ﬁi Basic cultivation techniques of proper brewers’ rice

REGESFEXEEET ZHIERMOBE
¥

o LEDRBABITAE T X502 & SR
o 5Ny BEAEAE RS L @ | o
o Rl < BlTHAN F BT D 2, B

¥
maE M L EH—E
EXREEOTEREY - AEZHICKDEE (WIS, JASIERARSR)

Characteristic change by the soil type and producer in proper brewers’rice

o =311 dEE BlHa EN=ES TORTHE | KRAVNJERRE
Soil type Producer Whole grain percentage | Shinpaku percentage | 1000-grain weigt | Protein percen-tage of brown rice
(%)9 (%) (%) (%)

e . A 71. 17.1 25.4 7.0
LRV 7y B 72.0 19.3 25.6 75
Fine-textured Storong-gley C 72.0 19.0 25,3 6.6
soils ¥ 72.0 18.5 254 7.0

" D 65.7 7.2 25.0 78
LRV R E 77.3 10.0 25.0 76
Fin-textured Brown F 73.3 13.1 25.6 74
rowland sofls ¥ B 72.1 10.1 g 7.6

G 60.3 9.0 24.3 8.0

2 K v &£ H 69.7 24.9 25.1 8.7
Andosoils | 721 13.6 25.0 7.2
T 5 67.4 15.8 24.8 8.0

Soil improvement
o WO W KoMK & LHOFEBUK)HR
CEC (ME#iE#izssE) 2510 E  (MWJJmv) @ HEAES00kg A
20.1~250 (#77 ) @ HEAE1000kg A
20000 (M) ¢ HEAE1000kg PAA
o+ o YK EAN, B URL) D
= EROIKORHIIRKRSY R BEEERE B S ES

TABREE (1h%E%) 97 108 114
Wksy 28 (%) 63 61 60

) +5< IR OB
TOKYEHOEAEME (HPRL  JARILERRASR) Application of inorganic

Application of inorganic soil amendment and effect quality soil amendment

- wRoam | BHEE | DEE | SRTHE | DREV/JERE
(%) (%) (8) (%)
= K v £ ] 721 11.8 25.0 7.2
Andosolls i3 65.1 14.8 25.0 8.3
My T 74k | 72.0 18.1 254 6.8
Fine-textured Storong-gley soils Fiii3 733 13.1 25.6 7.4

Renewal of seeds

M3 BB HEIE T, anflEA ORFEZ L, TEL T b
Lo BHREM LT L, HEA. fA D SREIESE T oM
RA. ZIINFET 7 ECHENKT T2, mp HEETT 2
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BHE - B Rearing of seeding, Transplanting

© 5 LT A% A — fiki#® (LELL3)
K10Y 7 RV fi20~21ke

O IZEIZR R R =) 15T Kiili DKL TREEKIRL120C

® H OFFSH = # T X[ () IZEF T T2 5 BRO2E
j(*j[‘. : :ﬁ':ﬁﬁﬁ Seed soaking

EDFEF «ind of seeding

WE B | 22~25 150 5 20~25 | EHBEICHYPTL
BB 35,35 100 30 30~35 | EXSMEICHE

Middle seedling

® FEHH - HRNEIE Y meeeh LA 1L 5 H 5 3 ~ 4 214
TR X220k /nd. 1 MR 4 ~ 5 AHE 2
HUEEE 4 125 T D I WD TR R FEHE
ET 5,

BEZEEME (21U HIEL. 23~28FET)
Planting density and quality

BRAERL IS 26.4

1BITRIE 271
BRAE : 11.1%/m 1817 22%/mi

Fertilization time and amount of the fertilizer application

7.5

NI AEBR

.ﬁMj{ Lf?j_\/‘tllzll:ﬁi (%Uﬁ%\ :HJ”%Q\ igg){%fk L+ E&E’f?i&) Rearing of seedling
HEREEFER - HEAEE (kg/10a)

Z B

Basal dressing

E=E:L

Rooting time

HFERT20H

20 days before heading

1.5 Az

Rice transplanting

® EfR ~R i\ b (Tt I 2 VIO B L 4 5 lAOR)
HERBESHA - HEREE (kg/10a)

Z B

Basal dressing

EERR EGATE

Rooting time Measurement of leaf color
HiEFT208 15
20 days before heading '

BFRRRAENZTEDHE
YA KNS LD » SIECEOMLE - ZhEH

INFTRI S A 70 ¢ 7 R B
L EH&L%) ~s < 5% g < 7&5 Application topdressing at
¥ N EEEERENEL It A panicle formation stage

14



Q=W Water control

o {fi# - T Loty (6 A M~7 A M)

— BIREG IR, B3O BAL, BKIESE DR

o T (MAERIOH M ~20H ) O#IFitL
A E AL FE A D,
® KN I AEA30H

KEIRIC KB REINKRI DR
HFE%R208MEK EEhE 28.0%

108 6.53
208 6.46
30H 6.12

g 10BMMIFRL +8K 23.1%

)

HER208@ D TR L
(LA

19.3%

5

205 (10) OWFADIFEL (4118

Flow irrigation of cold water

(3

ﬁ%ﬂi v %ﬁﬁ[‘ﬁﬂ% Control of pest and weed

© RN E RPh PRI TE, PREAI M ZEHE IS X 21k e BB

® 71 X LT PiBR —) R - BRSSO B
® [ilRIE D RCIR

EERE (RIRER)

o BIRERAIL Y v NV EEHR R ED D

Growth contorol

BURBEREIDRIR Effect of lodging reduction agent

72O L 22w HiE1 585 82 58
HiE4587T 88 57
SnfE LR
%) pp-333 15 H A ALEL
NTN-921 15H ML
CGR-8111 40H mijfLeg
Harvesting (F2 i LA P38
O A EL Y i D] E —) MR OFESR (HZOEH OFERR T FHE) A

900~1000C (2 F]32

H b ARG D20%FLEEN 7 o 72l
an BT = &R DO BN

PZEF

o X ENIZLS
TIRAR

L 7B

M) ER )

Combine harvest

HREE B FHSUROBEEE CRENESE (Shmw)
Cumulative air temperature of after heading and percentage of cracked rice kernel

20

18 L4

16 °
R 14
# 12 ,
§ 10 o ,,’ °
& 8 ¢ X
% 6 ° ’/'° o

4 ¢ .0 ®8e o

o 0% .
2 emee==== ¢~ ® [
o e ® ® o o
550 750 950 1150 1350 1550
7 B SE ) MRHENIEC

QLR IR R R A FE R B R S 2 )
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Oryine
© BTN DY ——b 2 b 1 DU 1% ] — LB C— ik
£ 5~10CTF, 3B5CTUT
TR 120.59% LU T _ _
o TR EA L3 v, BRI SIS BOBA
(& <12 R0 H MO PRI RIRABOTL ECRB LA L &) ey machne

B AR TR CREAFEDRE WO T, ERIEIIEEE LR v,
DHDHERE KT DBENDE 5 THIREEED o
MEFL M b IR OB =——b FEEAFK A E

I &Rz IERE D RF DEEEFIIRRE
1000-grain weight and drying speed Shinpaku percentage and drying speed

1 14

F 05 *F o0.95 A DIELY

¥ o9 - K s 5 o9 4 23~24

27 085 - 23~ fe) 27 0385 -

# os{ © ® B os

#osd o o ® o5 |  BHEHIKS

B ooq KRS =~ e E o7] 20~21%

0 0.65 - C3 % 0.65 1

/ % ' : ' 1 °° 0 20 40 60 80 100
255 26 265 27 h N

h FHE (g) h DEE%

QLUARERT R & 0 1R

5 I BN Hulling

oM D Ix, SRR L 2T — VEIFRIC e B & O BEE. (EEBIARE
IZIRALT Y 123 5,

® L9 Ik Db Ik

badEY)

Hulling machine
bt | Grading

EFBEMREUNE (ASKEERH)  Sieved width and yield (brown rice weight)

%ok E (ke a) IR (%)
miE brown rice weight Ratio of yield
Varieties 2.(0'&11)m 2.(1Bn;m B A |
B oM B | 576 40.8 71 S8
BEDEELF 571 41.4 73 Grading
A 4 5 57.7 50.5 88
BHOK K 57.4 47.4 83
x W 8 571 38.7 68
B PB4 62.7 59.3 95
HP o R 62.1 547 88
g X 63.4 477 75

(F18~H 25T, FERMIET28~T 2HENF1Y)
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TFHEE2.1mmERIC KB RIRE

1000-grain weight and percentage of yield decrease

L

=]

- JR VI Y
“ill‘

xlew

M
_(.\ o

(W% TAS IR S)

EFEEADRKMEE. INEBLER (HPEL : JARIEXAES F29~52)

Brown rice quality and ratio of yield according to the size of sieved width

e THE (8) BHAE (%) DBENHE (%) NG EEEE(%)
Prodiear 1000-grain weight Whole grain percentage Shinpaku percentage protein percentage
20mm | 21mm | 20mm | 21mm | 20mm | 21mm | 20mm | 2.1mm
A 25.6 26.0 84.0 84.6 31.1 31.9 7.6 7.6
B 26.5 26.8 80.5 84.9 49.5 515 7.5 7.6
C 26.2 26.5 80.1 81.8 40.1 41.3 7.4 3
¥ mean 26.1 26.4 81.5 83.8 40.2 41.6 7.5 7.5
A ZLARDERZ (mm) ZAKDME(mm) ZARDEH(mm) 2.1mm/2.0mm
Prodoaer grain length grain width grain thickness IRE J:ti %
20mm | 24mm | 20mm | 2.imm | 20mm | 2.1mm Ratio of yield
A 515 518 3.04 3.05 2.06 2.07 94.7(5.3)
B 5.25 5.27 3.07 3.07 2.07 2.08 93.7(6.3)
C 5.22 5.24 3.05 3.05 2.07 2.08 94.8(5.2)
5 mean 5.21 5.23 3.05 3.06 2.07 2.08 94.4(5.6)
( RIERINEY
BB ERE (B
Size of sieved width and brown rice quality
_ 86 85
EEM ;580
tlm 7w m
B g . . & 7 r T
5 1%mm 20mm  21mm % 195mm  2.0mm  2.1mm
ZERHE ERIHEE
27.5 7
* 26.5 ﬁﬂ&5
¥ . A 4
% 25.5 v v ®., O
B 1.95mm 2.0mm 2.1mm % /% 1.95mm 2.0mm 2.1mm
g BRMEE é b=

(LTI U5 6 35 oK e FE AR B SR 1 e xR

o

21mmEFIONEIZ. 20mm & Y 5~ 6 BRI 5

23, IEEEAK O 3 5t

e XHft
o ¥R/ DRI DI
o AVINJEEFRDKT

ZERTE %
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HWEDQEVKICHE EFSEERMOM L

Improvement of the cultivation technique to make the brewers’rice of large grain

NS F oM~
ERSFOH
- fEE. hFUL

S FDHE

c AERfI. {KER{I

5 1F DO #IR

B - BiE
- REOBM
- EHIDOBIE
c REREE

517> 0RHAER

EH D IF DO DIME

+I<w

c SR DEEF
 BEREKE
O Ao R} o
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B 1R IR & | 560ke/10a | F15 1 FEAEL

BUROBELE
# | 15cm TEHANIER )
¥ | 3% fEE2.0mmLlE
m % #|20~22 3
AR 4K

DA D DA D FEIK(+308)

ARG LEDHERE - KEIR I
HEXRELTHHEERSHE
(-20)

EQITIE

B 1% I & | 560ke/10a | 13 1 Rk

i3
B
B
54

N v
HAUEORIE

pici

2 mEEh

pAN:L2
BEEEIR B cER

FHMARS |

FIRDBIE

B x| 15 K20 | £5< UIEH BN

= Y| 3% 3~5 | 3~5 [&>UA 60ke #BERE2.0mmil E
i # ) 20~22 ; 44 HIL 120kg

e A

7 R

8] 16 |

(=20) (=12
4
#

7
2
A

I A DN IR A DY FEK(+308)

RS LEDHERR - KEIE I
HERETHHEERSHE

FEOITEE

(=20

= HAglHh

I %q
N iBEzig

TR

LLE - AL
FEAURDRELE

BEEEIE

JFHWARS
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FIRBILE

H /R IR | 530ke/10a | 5 1 mkizk| 81| [® | feem N [P205] Ke0 | £3<UmH BIEGD A
= E 88cm | mikAMRER | 26.000| |%E %] 3= = B| 4 [ 3~5|3~5|&>UA 60k #BEmE2.00mmblE
m & 3204 | WEKHESE | 80%| | mi ¥k %k| 20~22 & E | (2) 1 h)L 120kg
BYESS| 5% |THE 25.58| |MEMAM| 4% H W #M|1~15] — |1~15
4 R 5 A 6 A 7 R 8 A 9 A
15~20 | 15 ]20 | | 25 | 5 i1 |2 2 | | | 15 ]
(-20) (-12) (0)
b= IS H 5 B x o l
3 LB i# 28 o & = BAE 5
paN
B ’ & 2y 2 2 = 950C e
i wom w7
gﬁ Bttty BEl (B |BIEREE| B9 D8 \ ENA 08\ - BIE5 A - i 5 # H
BRISER

KE B — - {ESRREEK R A DY K (+308)

. o BEE 3
= g fEIERBEIEDHERR - K EIE
o THEER NERETHHEEREHH
(-20)
= EBIOIR
R it — 3 - ®m oy R i
B BR B ooLE-oET R 0 70 ul Wiln
B #hsoRE AL S) T b % ) )UJ BEIR
< D A ommEmiE 2 5 > 5 5 3
o

KA - B
B 18 1% B 570ke/10a | 45 1 AL #& x| oo 5 BBk #EE2.1mm
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m oA #2028k 3 HiEgER |
HfdAE| 4~5k

(-20) (-12)

950°C~1.000C

k=

RSB RFIRIK
FIDA DL FIRTD ALY FEK(+308)

(-20)
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HIER S A5
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8500

23

ZEESIFERREORERRA(RH2FE)
Inspection production of proper brewers'rice

varieties in national (2020)

8009 | _— ILFA$R27,420t mﬁﬁnﬂm&*ﬂaﬂﬂnwﬂv Prefectural branded varieties(2021)
7500 igE - BE-Z2- - x2k£079<
EARE O hEEe - EFAV - ZERE - 8% - BRIETF - #IPH
2000 EFRE (FTABED  -BEAD - HOF
__— AEHA15440t EHE BOVAIE - BOE - 0&Y - ELS - (LAE
MHEE MEBEZES - OE - ARER - KO - #ERS - 2oV - F LS - —1TE - BHE - FH088
6500 IR PINE ARER -8R - ROE - THAHA - BRR - BOEELTF - HIRAL -
HPIDE - BE - E£ILER - IIE4 S - ILEER - Sk
S BER IHEHA - ERE - XIS - wmmwm - ROE1S - [LUHALK - BHE
FRE HBRA AR - FK - BRE - £hER - \REE25 - JLE125 - (LSS - M - ZKEE
2R LR - AEAA - ER - EIL8E - LA - BE0F
5500 GINE HEAA - JLEE125 - LA - GBI - B)IEESS
BHE HBEEG: B<EFEth - EPEFEN - BOF - ) - ILUHEEE - WEE
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4500 FER  HELA - RO - T - lLHEE
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2000 #ER AAHA - XEL - LB
FEE I ABEAA - OLEEFEQ - BEOE
=58 REE - WO AEHA - ILEES - BERE
3500 HEER I BRE - B3R - ILHEE - BEERGS
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1’!5% [REEZOBEFAI/NA ICKBNEY
EEFERMEDETEE

Production of the seed of proper brewers’rice varieties

Nl CEl A

ASK;.'W%EEI (J?/\?Eliﬁ) 0)$$

ASKFHEBRHDEFHE SERD K //\7,£§7ﬁ$0)/ﬁﬂ
SmEEEFEREED/ZDDER - MEDRE CHER

An investigation into the crop situation and quality for proper brewers'rice production of high quality and the data analysis

GAPDHEE (G.GAPHEAS) BHBE (ABL L 5% DX FAEA)
B EREEESAOKE

Support to the proper brewers’rice producer

ASK wsan 7R
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