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Breeding and Cultivation of High Quality Hybrid Rice, Yiyou-jia 7
ZHU Xiong-tao', CHEN Dan’, HU Rong®, CHEN Feng-quan'

(1. Rice Research Institute, Fujian Academy of Agricultural Sciences, Fuzhou, Fujian 350018, China;

2. Lianjiang County Qingzhi Agricultural Science and Technology Research Center of Fujian, Fuzhou,

Fujian 350003, China; 3.

Fuzhou Seed Administration Station, Fuzhou, Fujian 350003, China)

Abstract: Through hybridization between the high quality CMS line, Yixiang 1A, and the restoring line, Jia 7, a

new hybrid rice combination, Yiyou-jia 7, was bred by the Rice Research Institute at Fujian Academy of

Agricultural Sciences and Qingzhi Agricultural Science and Technology Research Center of Fujian in Lianjiang

County. This hybrid rice showed the characteristics of high and stable yield, as well as, a broad adaptability in the

regional test. Yiyou-jia 7 attained the highest quality standard for rice. The breeding procedure, main characteristics

and high-yielding cultivation of Yiyou-jia 7 are presented.
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Table 1 Quality of Yiyoujia No. 7

gE| brife I 2 5 BATH 2 /4 6 T A4 HF
Bk 2/ % 77.0~78.9 82.0 1 NY/T 83-1988
AR/ Y% 69.0~70.9 73.2 1 NY/T 83-1988
KK/ % 40.0~44.9 60. 1 1 GB 1350-2009
KK /mm >6.5 7.7 — GB/T 17891-1999
K it — 3.3 — GB/T 17891-1999
EASE 78 21~31 13 1 GB/T 17891-1999
B/ % 5.1~8.0 1.3 1 GB/T 17891-1999
&Y/ % 2 1 1 NY/T 83-1988
R 1H /2% 4.0~4.9 6.4 1 NY/T 83-1988
JEEHR BE /mm 50~59 82 1 GB/T 17891-1999
ELHEVEN/ Y 15.0~24. 0 18.7 1 NY/T 83-1988
HHEB/ % 8.0~8.9 8.7 3 NY/T 3-1982
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A P T 0 e DX O 2
i 6 403.5 kg « hm 7,

. 2009 ik, =
b & 527 W 91.5

kg« hm 2, JWE 1.41%, 2% % Kk 5 EK
o 2010 ALK, PP 6 067.5 kg + hm 7,
AL 527 W™ 24 kg « hm 2, W 0.39%, /=&
ZRABEFKFE. 2 F XKL ¥ 766 235.5
kg « hm™ %, b X IR 527 ¥ 72 57. 75 kg « hm ™7,
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10 176 kg « hm *, 2010 4FJp 5 K 7T ¥) H B 2=
AP 0.8 hm®, =& H 9570 kg« hm *, 2011
TEFEK TR & 4R 320 m) BAFERGIKFP 3.3
hm?, 7248 9 150 kg « hm 7?5 £ FH B 2% e 3l b
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