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Abstract ;

Rice protein plays an important role in the formation of eating quality of cooked rice and its content is reg-

ulated by genetic and environmental factors. This paper summarized the characteristics of rice protein, the relationship of

rice protein content and its constitutes to eating quality and their mechanisms. The effects of genetic and environmental fac-

tors on rice protein content were also summarized in this paper with the aim of providing reference for further research on

rice protein content and improvement of eating quality of rice.
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