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Effects of Regulators on Aroma Content and Physiological
Characteristics of Aromatic Rice
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Abstract ; The effects of regulators on aroma content in brown rice and physiological characteristics were
studied in fields by using a conventional aromatic rice (Guixiangzha_n) for material. The results showed
that aroma content in brown'rice of Guixiangzhan was significantly higher than the control by the applica-
tion of regulator 2 at heading stage. The proline content of grains was significantly higher than that of the
control by using regulators at heading stage. The total free amino acid was enhanced significantly by using
regulator 2 at 10 d after heading. The effect of regulators on proline oxidase activity of grains was not sig-
nificant, but ornithine aminotransferase activity was enhanced significantly at 20 d after heading. The su-

peroxide dismutase ( SOD) at 10 d after heading and peroxide (POD) at 20 d after heading were en-
hanced by spraying regulator 2.
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Tab.1 Effects of regulators on proline content and total

free amino acid content of grains
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Tab.2 Effects of regulators on oxidase and of grains
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