Agriculture Association of Textile Chemical and Critical Reviews Journal (2024) 235-240

19 January 2024: Received

03 February 2024: Revised

15 February 2024: Accepted

02 March 2024: Available Online

&
oeey O

i AATCC

Review www.aatcc.peerjournals.net

Research Article Open Access

Comparative Quality Analysis of Hybrid and Traditional Rice Varieties )
under Different Storage Intervals Gheck for

updates

o,
O
%oy

1&4

Nitin Vikram*'**, Raja Husain’*', Chetna Gangwar'*, Ankita Sagar'*’, Vaishali Gangwar®, and Raj

Narayan Kewat'

‘Department of Biochemistry, N. D. University of Agriculture and Technology, Kumarganj Ayodhya-224229, U.P, India.
’Department of Soil Science and Agriculture Chemistry, Zila Parishad Krishi Mahavidyalaya, Banda-210001, U.P, India.
‘Department of Agriculture, Himalayan University, Arunachal Pradesh-791111, India.

‘Division of Genetics and Plant Breeding, IARI, New Delhi-110012, India.

°Department of Agriculture, United University, Jhalwa, Prayagraj-211012, India.

*Department of Crop Physiology, College of Agriculture, Banda University of Agriculture and Technology, Banda (UP)-210001, India.

( ABSTRACT )

The present study aims to evaluate the best rice varieties on the basis of their biochemical parameters that are affected by
biochemical processes or insect infestations during the storage period through the different morphological, histological, and
biochemical techniques and it may be helpful for providing the quality food and national food security as well as farmer's
economically value also. The present investigation was carried out at the Department of Biochemistry, Acharya Narendra Deva
University of Agriculture and Technology, Kumarganj, Ayodhya (U.P) from 2013 to 2015. The grains of different hybrid and
traditional rice varieties were evaluated for various morphological, quality and biochemical characteristics under four-month
storage intervals till the non-significance changes in their parameters. In this study, we selected a dry and cool place for the storage of
rice grain that was placed in airtight containers. During the one-year storage (Different time intervals; 4 M (month), 8 M, and 12 M)
of hybrid and traditional rice varieties, In hybrid rice, the minimum change in amylose content, ash content (total mineral), protein
content, total sugar, reducing and non-reducing sugar content was recorded in traditional rice NDR 97 (9.836 %, 5.245%, 6.452%,
9.323%, 10.309% and 14.405% respectively) followed by traditional rice such as Narendralalmati and NDR 2064 and maximum
change of amylose content, ash content, protein content, total sugar content, reducing sugar content and non-reducing sugar
content was recorded in XRA 27934 (25.978%), KPH 466 (34.883%), XRA 27934 (16.267%), MEPH 113 (39.314%), KPH 466
(28.338%) and MEPH 113 (55.52%) respectively. During the histological observation, the most of traditional rice such as NDR-97,
NDR-2064 had lower degradation than hybrid rice MEPH-113, Ankur-7042 and KPH-466.0n the basis of morphological, histological,
and biochemical studies of different hybrid rice and traditional rice varieties we can say that the Traditional rice variety NDR 97 and
also other traditional rice varieties found superior over other rice varieties because it is a good source of protein, sugar, amylose and
minerals. Hence, NDR 97 and other traditional rice varieties have the good keeping qualities, and food security which can open new
vista for benefiting farmers and the high class of urban society of people and thus have enormous marketing potential in the domestic
aswell as global scenario.

\Keywords:Amylose, hybridrice, protein, sugar, keeping quality, storage, SEM )

Introduction

Rice (Oryza sativa L.) is one of the most important foods
consumed by half of the world's population(1). It contains 8-9%
proteinand itis the world's single most important food crop and
primary food source for more than a third of the world's
population(2). In recent few years, rice is the most important
grain with regard tohuman nutrition and caloric intake,
providing more than one ifth of the calories consumed
worldwide by the human species(3). Rice is a dietary staple for
more than half of the world's population (4)and accounts for
more than 20% of caloric intake (5, 6).
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Rice ageing is a complicated process, which involves changes in
physical and chemical properties of the rice grain. Starch,
protein and lipids are the main rice grain componentsthata ect
cooking and eating quality. While the overall starch, protein and
lipid contents in the rice grain remain essentially unchanged
during storage, structural changes do occur. These changes
a ect the pasting and gel properties, lavour, and texture of
cooked rice (7). Storing of rice is an important process that
a ects the quality of rice where the goal of storing is to provide
optimum preservation of physiological and physical
characteristics of grain (8)revealing that safe grain storage
periods represent the maximum allowable number of days to
store grain without major deterioration. Grain deterioration,
which is usually expressed as a percent of dry matter loss,
resulted in decreases in its value and quality. El-Dalil, 2017 (9)
indicated that storage grains of Giza 179 rice cultivar for nine
months gave the highest values for hulling (%), milling (%),
broken (%), water uptake, cooking time, protein amylase and
elongation. Jungtheerapanichet al,2017 (10) indicated that
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increasing the storage period of paddy rice led to a decrease in

breakdown grains and an increase in head rice yield. For the
storage of rice there are so many difficulties during storage such
as insect and pest damage etc. but the most important thing is
deterioration in biochemical and nutritional etc. So here
biochemical and nutritional, keeping quality study of rice was
studied during storage conditions.

Materials and methods: The present investigation was carried
out during kharif season 2013-15 at, Narendra Deva University
of Agricultural and Technology, Kumarganj, Ayodhya, Uttar
Pradesh. In this study, we selected ive varieties of hybrid rice
(Ankur 7042, XRA 27934, KPH 466, MEPH 113, PusaRH 42) and
traditional rice (Narendra Lalmati, Sarjoo 52, IR 64, Narendra
2064, Narendra 97) were collected from Crop Research Station,
Masodha, Ayodhya and Department of Genetics and Plant
Breeding, NDUAT, KumarganjAyodhya respectively. In this study,
the rice seeds were stored in airtight containers selecta dry and
cool place for a year period. But we used one year aged rice for
this study and study done by four-month intervals up to one
year.

Histological study: Histological study was performed by SEM
(scanning electron microscopy) in the Division of Entomology,
ICAR-IARI, Pusa New Delhi. In these experiments, the fresh
paddy seed, and rice seed and after the storage conditions were
used. In the study of scanning electron microscopy aged seeds
were treated with palladium coating for approximately 2 hours
then itwas used for the electron microscopy.

Amylose content (per cent): This method has been
recommended by Juliano (1979) (11). In this method the colour
intensity was measured by electronic-20 at 620 nm against a
blank sample.

Ash content (g/100g): The ash content was estimated by the
method described by Hart and Fisher (1971) (12) Ash content
determination we used the muf le furnace. In this method,
crucible with rice seed was inally placed into a muf le furnace
which was maintained at 525-550°C (+2°C) for about 5-6 hours
to destroy the organic matter of the sample. After expiry of
period, the crucible was transferred to a desiccator for cooling
without absorption of moisture by the ash. The cold ash along
with silica crucible was weighed and the result was calculated
and reported on the moisture free basis into per cent.

Weight of ash
weight of sample

Ash content (%) = X100
Extraction and estimation of total protein:200 mg rice grains
was ground in 1 ml of protein extraction bu er (100 mM
potassium phosphate bu er, pH 7). The contents was
transferred into centrifuge tube and centrifuged at 12,000 rpm
for 20 min at 4°C and the supernatant was used for determining
protein concentration and SDS-PAGE analysis. Total protein was
estimated by the method of Lowry et al. (1951) (13)using
Bovine Serum Albumin (fraction V, Sigma) as standard. The
protein concentrations in the unknown samples were expressed
asgram per dry weight of tissue.

Estimation of sugar content

Preparation of sugar extract:10 ml of 50 per cent ethyl alcohol
was added to 1.0 g of the well-ground kernel of rice grains and
then centrifuged at 5000 rpm for 15-20 minutes. Supernatant

was collected and evaporated on a hot plate until 2-3 ml of it
remained. This was followed by the addition of 10 ml of CCl, and
mixed well and left for 10 minutes. The content was transferred
into a separatory funnel. After the addition of CCl,, two layers
were formed. The lower layer was discarded, while the upper
layer was separated and 10 ml of distilled water was added to it.
This was used as sugar extract for the estimation of both total
andreducingsugars.

Total sugar estimation (g/100g): Total sugar was determined
by the method of Dubois et al. (1956) (14) using phenol reagent.
Theintensity of colour was recorded at 480 nm by electronic-20.
The calculation was done with the help of a standard glucose
solution and results were expressed as grams per 100g of
sample.

Reducing sugar (g/100g): Reducing sugar content of rice was
determined by the method of Miller (1959) (15). 1 ml of sugar
extract was mixed with 3 ml of dinitro-salicylic acid and kept
over water bath for 10 minutes. The test tube was cooled at
room temperature and the intensity of colour was recorded by
spectronic-20 at 575 nm. The calculation was done with the help
of standard curve prepared from standard glucose solution and
results were expressed as grams per 100 g of sample.

Non reducing sugar content (g/100g): The non-reducing
sugar was obtained by subtraction of reducing sugar from total
sugar.

Non reducing sugar =Total sugar - reducing sugar

Results and Discussion

Histological study: Histological study of one year old rice grain
was done by scanning electron microscopy (SEM). The most of
traditional type rice such as NDR-97, NDR-2064 had low
deterioration in comparison to hybrid rice (MEPH-113, Ankur-
7042,KPH-466 etc.)(Figure 1 & Figure2).
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Fig. 1: Morphological observation of hybrid rice and traditional rice
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Fig. 2 (a): Scanning electron microscopy (micrograph) of hybrid rice
under storage conditions (6 month and 12 month storage)
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Fig. 2 (b): Scanning electron microscopy (micrograph) of
traditional rice under storage conditions (6 month and 12 month
storage)

SEM showed the high-resolution image and cleared the
deterioration containing hybrid rice varieties. In previous study,
alotof degradation was observed onrice grainsurface (16,17).

Amylose content: After harvesting, At 0 days, the amylose
content was recorded maximum in MEPH 113 (24.450 %)
followed by KPH 466 (23.553 %) and the minimum was
recorded in NDR 2064 (10.450 %).[Fig. 3] After 4 month
storage, amylose content was recorded maximum in MEPH 113
(26.417 %) followed by XRA 27934 (26.392 %). After 8 month
storage interval, maximum amylose content was recorded in
MEPH 113 (28.738 %) followed by XRA 27934 (28.662 %). After
12 month interval, maximum amylose content was recorded in
MEPH 113 (30.570 %) followed by KPH 466 (29.417 %). During
the one year storage, the minimum change in amylose content
was recorded 9.836 per-cent in NDR 97 followed by
Narendralalmati (15.542 %) and the maximum increment was
recorded 25.978 per-cent in XRA 27934 followed by NDR 2064.
Change in amylose content may be closely correlated with sugar
content, depletion in biochemical components, insect
infestations, relative humidity, moisture content, amylase
activity, pasting behavior hardness and gel consistency. There
are so many of previous study were conducted on amylose
content and the results have been found closely agree by
previous research (18,7,19, 20).

Ash content: After harvesting the maximum ash content was
recorded in IR-64 (1.663 g/100g) followed by Sarjoo-52 (1.540
g/100g) and the minimum was recorded in NDR-97 (0.877
g/100g). [Fig. 4] After the four-month interval maximum ash
content was recorded in traditional rice IR 64 (1.533 g/100g)
followed by Sarjoo 52 (1.470g/100g) and minimum ash content
was recorded in NDR 97 (0.861 g/100g). After the eight-month
interval maximum ash content was recorded in traditional rice
IR 64 (1.457 g/100g) followed by Sarjoo 52 (1.392 g/100g).
After 12 month interval, maximum ash content was recorded in
traditional rice Sarjoo 52 (1.352 g/100g) followed by IR 64
(1.327 g/100g). During one year storage, minimum change in
ash contentwas recorded 5.245 per centin traditional rice NDR-
97 followed by Sarjoo 52 12.207 per cent.Change in ash content
may be due to depletion in biochemical components such as
protein content and amino acids, insect infestations, relative
humidity, moisture content and the activity of lipooxygenase.
The results was agreed by the previous research indings in
which the depletion of ash contents correlated with amino acid
contents (7,21,22).

35
30
25
20
15

B Amylose % 0 month (After
harvesting)
= Amylose % 4 month

OAmylose % 8 month

D Amylose % 12 month

Fig. 3: Changes in amylose content of hybrid rice and traditional rice
varieties under storage intervals
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Fig. 4: Changes in ash content of hybrid rice and traditional rice
varieties under storage intervals

Protein content: After harvesting the protein content was
recorded as maximum in NDR 97 (9.082 %) followed by IR 64
(8.912 %) and minimum protein content was recorded in KPH
466 (6.450 %).[Fig. 5 and Table 1 & 2] After four month storage
interval maximum protein content was recorded in NDR 97
(9.010 %) followed by NDR 2064 (8.450 %). After 8 and 12-
month storage interval, the approximately the same results
were observed. The decrease in protein content may be due to
many factors such as an increase in the activity of protease, an
ageing enzyme such as lipooxigenase, insect infestations,
moisture content and relative humidity. The similar resultswere
obtained in many previous research indings(7,21,22).

Table 1: Scoring of protein bands in traditional and hybrid rice after harvesting using SDS-PAGE

Varieties Thick Medium Thin Faint Total
Narendralalmati 1 4 3 3 10
Sarjoo 52 1 4 2 4 11
IR 64 1 4 4 3 12
NDR 2064 1 4 4 2 11
NDR 97 1 4 4 3 12
Ankur 7042 1 4 2 3 10
XRA 27934 1 3 1 3 8
KPH 466 1 1 5 2 9
MEPH 113 1 2 3 4 10
Pusa PH 42 1 3 3 2 9
Table 2: Scoring of protein bands in traditional rice and hybrid rice after 12 month using SDS-PAGE
Varieties Thick Medium Thin Faint Total
Narendralalmati 1 1 2 2 6
Sarjoo 52 0 2 3 2 7
IR 64 1 1 4 1 7
NDR 2064 1 2 3 2 8
NDR 97 1 3 3 1 8
Ankur 7042 1 1 3 3 8
XRA 27934 1 1 3 2 7
KPH 466 1 1 4 1 7
MEPH 113 1 2 2 2 7
Pusa PH 42 1 1 2 3 7
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Fig. 5: Changes in protein content of hybrid rice and traditional rice
varieties under storage intervals

Total sugar content: After harvesting, the maximum total sugar
content was recorded in Narendra lalmati (1.636 g/100g)
followed by Sarjoo 52 (1.463 g/100g) and KPH 466 (1.447
g/100g) and minimum total sugar content was recorded in IR 64
(1.112 g/100g). After 4, 8 and 12 month time interval, the
superior rice varieties containing the maximum sugar contents
were Narendralalmati, KPH 466, Sarjoo-52 and NDR-97 [Fig. 6].
During one year storage total sugar content was recorded
minimum reduction in 9.323 per cent in NDR 97followed by
NDR 2064 (10.955 %) and maximum changed in MEPH 113
(39.314%). Adecrease intotal sugar content may be due to

changes in lipooxigenase activity, protease activity, moisture
content and also some antioxidant enzymes. A decrease in total
sugar content during storage may also be a ected by insect
infestation. The results have close agreement with the many
previous indings (7, 21, 22).

Reducing sugar: After harvesting, the reducing sugar was
recorded maximum in Narendra lalmati (0.283 g/100q)
followed by NDR 97 (0.261 g/100g) and Sarjoo 52 (0.237
g/100g) and minimum was recorded in IR 64 (0.121
g/100g)[Fig. 7]. After 4, 8 and 12 month time interval, similar
results were obtained and the maximum sugar contents were
observed in Narendra lalmati, KPH 466 MEPH 113 and NDR-97.
During one year storage study the minimum change in reducing
sugar content was recorded 10.309% in traditional rice variety
NDR 97 followed by NDR 2064 (11.877 % ) and the maximum
change was recorded 28.338 % in hybrid rice variety KPH 466.
The results were closely agreed with many previous indings (7,
21, 22). A decrease in total sugar content during storage may
also be a ected by insect infestation and relative humidity.

Non-reducing sugar: At 0 days of harvesting, the non-reducing
sugar content was found maximum in Narendralalmati
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(1.3539/100g) followed by PusaRH 42 (1.313 g/100g) and KPH
466 (1.227 g/100g) and minimum was recorded in traditional
rice variety IR 64 (1.001 g/100g). Approximately the same
results were observed after 4, 8 and 12 month of storage time
interval, Narendralalmati, NDR-97, Sarjoo-52 contained
maximum non reducing contents [Fig.8].

BTotal sugar (g/100g) 0 month
(After harvesting)

BTotal sugar (g/100g) 4 month

DOTotal sugar (g/100g) 8 month

B Total sugar (g/100g) 12 month

Fig. 6: Changes in total sugar content of hybrid rice and traditional
ricevarieties under storage intervals
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Fig. 7: Changes in reducing sugar content of hybrid rice and
traditionalricevarieties under storage intervals

1.4 4
1.2 4
1 1H] .

B Non reducing sugar (g/100g) 0

0.8 4 HH month(After harvesting)

0.6 - B Non reducing sugar (g/100g) 4 month

B Non reducing sugar (g/100g) 8 month

@ Non reducing sugar (g/100g) 12 month

Fig. 8: Changes in non-reducing sugar content of hybrid rice and
traditionalricevarieties under storage intervals

Under storage study change in non-reducing sugar content was
recorded minimum in traditional rice variety NDR 97(14.405
per cent) followed by NDR 2064 (16.272 %) and the maximum
was recorded in hybrid rice variety MEPH 113 (55.52%). The
results were supported by many previous research indings (7,
21,22). The decrease in non-reducing sugar content may be due
to changes in moisture content, relative humidity, insect
infestation, and ageing enzymes as these factors play a major
role in the aging of hybrid rice and traditional rice varieties.
This study concludes that the comparative study of hybrid rice
and traditional rice varieties it can be concluded that traditional
rice varieties are better than the hybrid rice varieties.
Traditional rice variety NDR 97 is superior because it is a good
source of protein, essential amino acids, sugar, and minerals.
Traditional rice varieties also have better retention of protein,
ash, sugar etc. Hence, NDR 97 has the good keeping qualities
which can open new vista for bene iting to farmers and high
class of urban society of people and thus have enormous

marketing potential in the domestic as well as global scenario.
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Future Scope: The health advantages of rice are a major issue
for people; thus, further research will focus on rice's nutritional
quality, which includes its protein, minerals, fat, and phenolics.
Because each nutrient in rice grain is created by a complex
pathway involving numerous enzymes or genes, variations may
exist among the grains. The incapacity of classical
transformation methods to eradicate the endogenous target
gene is one of their main drawbacks; customer acceptance is a
prerequisite for the success of molecular breeding technologies.
Therefore, the use of targeted genome editing techniques along
with other contemporary molecular breeding technologies can
signi icantly reduce this obstacle.

References

1. Sellamuthu R, Liu GF, Ranganathan CB & Serraj R (2011)
Genetic analysis and validation of quantitative trait loci
associated with reproductive-growth traits and grain yield
under drought stress in a doubled haploid line population
of rice (Oryzasatival.), Field Crops Res.,124:46-58.

2. Khush GS (1997) Origin dispersal cultivation and variation
of rice, Plant Mol. Biol.,.35:25-34.

3. Qing Y, Jianhua C & Zexin G (2009) "Inspection of rice
appearance quality using machine vision", Global Congress
on Intelligent Systems, pp-514.

4. ToniniA&CabreraE (2011) Globalizing Rice Research for a
Changing World, Los Banos, Philippines: International Rice
Research Institute, Technical Bulletin No. 15.

5. Dutta AK (2014) Narrow Range of Adaptability of Hybrid
Rice Production to Abiotic Stresses Utilizing CGMS System
International Journal for Pharmaceutical Research
Scholars, 3(2):70-76.

6. Ogundele O & Okuruwa V (2006) Technical ef iciency
di erential in rice production technologies in Nigeria, In:
AfricaResearch Consortium, Research paper, pp-154.

7. ZhouZ,RobardsK, Helliwell S & Blanchard C (2002) Ageing
of Stored Rice: Changes in Chemical and Physical
Attributes, Journal of Cereal Science,35(1):65-78.

8. Sadaka S, Atungulu G & Olatunde G (2016) Safe grain
storage period. FSA1058, Agriculture and Natural
Resources, Division of Agriculture Research & Extension,
University of Arkansas System, USA, pp-1-4.

239.

© 2024 AATCC Review. All Rights Reserved.



Nitin Vikram et al., / AATCC Review (2024)

10.

11.

12.

13.

14.

15.

16.

El-Dalil MAE (2017) E ect of parboiling and storage
periods on grain quality characters of G179 rice cultivar,
AlexandriaSci.Exch. ], 38:537-542.

Jungtheerapanich S, Tananuwong K & Anuntagool J (2017)
Aging kinetics of low amylose rice during storage at
ambient and chilled temperatures, Int. J. Food Prop.,
20:1904-1912.

Juliano BO (1979) Amylose analysis in rice. A review,
International Rice Research Institution, pp-251.

Hart FL & Fisher H.S (1971) Modern food analysis,Springer
Verlog: New York.

Lowry OH, Rosebrough NJ, Farr AL & Randall RJ (1951)
Protein measurement with the folin phenol reagent, J. Biol.
Chem.,193(1):265-275.

Dubois M, Cilles KA, Homilton JK, Rebers PA & Smith F
(1956) Colorimetric method for determination of sugar,
Annal. Chem., 28:350-356.

Miller GL (1959) Use of DNS reagent for determining of
reducing sugar, Ann. Chemistry, 31:426-263.

Ashogbon AO & Akintayo ET (2012)Morphological,
functional and pasting properties of starches separated
from rice cultivars grown in Nigeria,International Food
Research Journal,19(2):665-671.

17.

18.

19.

20.

21.

22.

Nadaf AB, Krishnan S & Wakte KV (2006)Histochemical
and biochemical analysis of major aroma compound (2-
acetyl-1-pyrroline) in basmati and other scented rice
(OryzasativaL.), Current Science,91(11):1533-1536.

Dipti SS, Hossain ST, Bari MN & Kabir KA (2002)
Physiological and cooking properties of some ine rice
varieties, Pakistan Journal of Nutrition,1(4):188-190.

Yadav RB, Khatkar BS &Yadav BS (2007) Morphological,
physicochemical and cooking properties of some Indian
rice (Oryzasatival.) cultivars,Journal of Agricultural
Technology, 3(2):203-210.

Hossain MS, Singh AK & Zaman FU (2009) Cooking and
eating characteristics of some newly identi ied inter sub-
speci ic (indica/japonica) rice hybrids, Science Asia,
35:320-325.

Zhu SY, Hong DL, Yao J, Zhang X & Luo T (2010) Improving
germination, seedling establishment and biochemical
characters of aged hybrid rice seed by priming with KNO,"
PVA, African Journal of Agricultural Research,5(1):078-083.

Kapoor N, Arya A, Siddiqui MA, Kumar H & Amir A (2011)
Physiological and biochemical changes during seed
deterioration in aged seeds of rice (Oryzasativa L.),
American Journal of Plant Physiology, 6(1):28-35.

240.

© 2024 AATCC Review. All Rights Reserved.



