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Effects of harvest period on grain quality of japonica rice with good taste
in different growth types

DU Min', GUO Zhi*, GU Ke-jun’, CHEN Wen-chao', ZHANG Yue-fang’, LIU Hong-jiang’
(1.Planning and Design Institute, Jiangsu Academy of Agricultural Sciences, Nangjing 210014, China; 2.Institute of Agricultural Resources and Environ-

ment , Jiangsu Academy of Agricultural Sciences/ Key Laboratory of Agro-Environment in Downstream of Yangize Plain, Ministry of Agriculture and Rural
Affairs, Nangjing 210014, China; 3.Institute of Food Crops, Jiangsu Academy of Agriculture Sciences, Nangjing 210014, China; 4.Nanjing Protection
Station of Cultivated Land Quality, Nanjing 210036, China)

Abstract: In this study, three rice varieties, Nanjing 2728, Nanjing 9108 and Nanjing 3908 were selected as materials for
field experiment. The effects of different harvest time on the quality of japonica rice with good taste were studied with six treat-
ments, harvest at seven-day early, appropriate time, seven-day delay, 14-day delay, 21-day delay and 28-day delay. The results
showed that yield of Nanjing 3908 was the highest, mainly because the panicles per square metre, grains per panicle and 1 000-
grain weight were significantly higher than those of Nanjing 2728, and panicles per square metre was significantly highter than
that of Nanjing 9108. Nanjing 3908 also had the best rice quality index. The head milled rice rate, gel consistency, peak viscosi-

ty, hot paste viscosity, final viscosity, appearance value, viscosity, balance degree and taste value of the three rice varieties

showed an overall downward trend with the delay of harvest

Y # H $#5:2022-10-10

BT T8 B AR (B 5T H (BE2019377) 57T
AN AHE A EQHEEETH [ CX(22) 1002] ; KA AE
Wy [ 5 92 T RIS 20210404) upward trend with the delay of harvest time. The delayed har-

EBRA . H(1994-) 4 JTHGETE A B+ B9 5L £ 8 vest period generally made the rice quality worse. However,

I 22 e b R R S BT, (E-mail) seven-day delay at the harvest period had no significant im-
1351567656@ qq.com pact on the quality of Nanjing 3908. Therefore, it is recom-

time. While the hardness, chalkiness, peak time, chalky

grain rate and gelatinization temperature showed an overall

BWAESE  XNZLVL, (E-mail ) Liuhongjiang2004@ sohu.com mended that rice should be harvested at appropriate time in
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production, as both early and delayed harvesting have negative effects on rice quality.
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ZAR, Toie NIE R TR 2 5k, KRR
A ES IR EEY, Ho i R S s Rk T
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R AN RAE TG AKCE AR W &, gk e A= 28
KA T oK H AR R 5 2019 45« sk
— S SR A A A R v ) R T
AR R RS K L B & R T R ag &
B0 7RO RE P B A A 7 2
7 A Y 2 A 3 3 P G AR e e R R
FEEOL KL= MR B3 45 1RO s e B Bt B 3w I
TR b f A 7= ) G 2 5 O i FH o
ROz 7 O it HLAR T R R T
FREARLTT ;XK R L R T R B A ) A A
B 45 S LA B R A T TR BRI K R A T
T, 3SR B2 A R B R S T, FFman T
AL B ORI 7oK RE3G = A R 1S
W b 3ERE ) E Bl 4 O KRS S AT R
FEFPAE LK, th TR Wb DL ST 8 S LB ik
Jith AN 58 3%, 55K B 91 149 7K A 7E BG5S BE B BT I
3, R FEAE W 0 38 1 R R AR S T
XK b BTt T g 2 7= AR N Rl s2 ), H R AR,
KT SRR [RIRT AR B R AR A R oK i B 5 il R BFF 58
Wl /D AL T 2020 4ELETT 9048 3 th i i 5
FEVT ISR AR AR A BR A w0 3 o 13 A
[RISCRR RS ], BF5T 3 AN [R) A= B 2 TRORE R i P R K
fn B AR AR a3 L) RE R A K AR LS A UL
SR A] B, SR KR 7= b () 1 o3 sl P AL PR S 3

1 ARSI .

1.1 xRS
B HLAL TV 5 P i i D BT VTR &2

F1 AREFLRBKERMEFTHER

suitable harvest period; japonica rice with good taste; yield; rice quality

PR BEAR 5 (32°09'N, 119°51'E ) , 2020 4E 5 2 F
IR 24.9 °C, &4 H B2 000 h, TCFE ] 217
d, AFEREFR 110 d, BFER 1 060 mm , 2K FH/NAZ /K F
AR, T R+ B A 2R
TE 134 g/ke, BBETE 0.48 g/ke, BALA T &=
45. 37 mg/kg , BEAUHE A 33. 21 mg/kg, AL i
115.92 mg/kg, £ WL &% & 20. 83 g/kg, A8 1.25
g/cm’ ,pH 6. 81,
1.2 iRt

B T REXRE, F X N KRE R, 3 A
A3 A 2 B Sk mE ORE 2728 (R R RE ) | ORE
9108 (AR 2\ RE ) R KE 3908 (LML RE ) . R X
KRR R 225 k5 A E s A A 1K
AW, IS S A UL ZOKFEAEF RN
FH (1] 52 B 8 A 245 58 # W 2K R B 3 309 Wi 5 sk ]
BE THET7 d WOk GEHBOGR DL SEIR 7 d 14
d.21d.28 dgk 6 PMREIFR, Al ait 18 4
HEHIMHAELE 3R, HFM44E 666.7 m’,
F 2020 42 6 A 12 H R HMLIARL, 77585 0. 30 m,
JCHE 0. 12 m,3~4 BR/7C, BT A Ab B R R A
MR, A2 AU (N) BEAE (P,0,) HIHE (K,0) it
JE K K A 270. 0 kg/hm® . 67. 5 kg/hm*135.0
kg/hm®, & A . 40% F& A 30% 43 BE AR, 30% Fll
JIE B AE . 100% 38 A 5 B A . 50% FE A 50% FEIE
FNE o BENE AR 20 T 6 H 10 H 6 H 18 H
KA TR 7K R i b 480 4 b J et A, F D K
I I R 2 F A g 1 B TR 2 R b K R e
AR AR, AS RIS S A AE B O a0 3R 1
FIR .

Table 1 Growth period of rice varieties with different growth types in 2020

g R AR iz ] A EEM
(HA-H) (H-H) (A-H) (H-H) (d)
Bk 2728 05-24 06-12 08-17 10-13 143
K 9108 05-24 06-12 08-22 10-18 148
F A 3908 05-24 06-12 09-01 10-28 158
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i, S IMWT12) T REoR 98 2 TR
R N S B N O R S T =
SATAKE[ £ 77 AL B (75 M) A R 23 & 72 i, 85
RLTA10C ] RE K R 1 o S A e by o i '™

1.3.3 AR abab a4y ROKTEN B R e
RVA ZHEE A (Hi L% 38 Perten A2 7 77 i)
DE R RS (PV) BB (TV) AR E
(FV) MR BE (PaT) FEAE I R] (PeT) ,
{8 = PV=TV; U = FV-PV; M EAE = FV-TV' "' |
1.3.4  KIRRwRAML  FR30.0 g MK, LIK : K=

1.00 = 1.25 MR EL A 25 8 7oK, % IR 0.5
h, ISR [ AT WA (50 ) A3 BRAS & 77 i
TS STA 1A VKRR A SN RE B Bh I K25 &
R
1.4 HESH

HH Excel 2007 #4745 405 % 2 IFAF Bl H] SPSS
19.0 A TEE 8] 4 2 5 LB RTAR G40

2 ZER55HT

2.1 2020 FABERKFRFERE

2020 4FKFEAE K B H PR E 1 s, A
2020 4E5 AT HZE11 A1 H,FHEEN24.9 C;
Hrp 8 AR EAF 30.1 °C,8 A 15 HHIFX
M, b 33.6 C, 8 H 17 HEGRE 2728 filif, 8 H
22 HgHE 9108 fhA,9 A 1 H pgkE 3908 Al (£
1), 8 H17 HE 8 A 25, HYS IR ML 29 ¢, Al
RES X K AR AR E SR = A R A g, ik 9 H 1
HEZKRBEWR, A9 A 8 HHYSEN 28.6
C, HARmf ) H 3R A 28 C

40r
o 32r
e
oy 24
r
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Fig.1 Daily average temperature of rice growing season in 2020

22 AEKEBRMFEEREMKREER

AN B A KRG ft e kS AR i R 2 n 3k
2 MOKFE ™5 E , rEkE 3908 R BE 9108 F1I
FERE 2728 PR AR IR 11, 46% F121. 58% , H.3 4
a AR ] Y7 i 22 e . R AR ECE , e R
3908 % #9108 HALA 1] AR FE A I 4R = 6. 85%,
LS 2728 AR 6. 36% . MWEEDRIACE | Rk
3908 %5 [ A 9108 Af HUKL $ $2 7 2. 26% , 5w K
2728 W EPLE 8.90% . M ZELHFE  BIRE 3908
FIRE 9108 FI g AH 2728 45 52K 43 B4R 7 1. 00%
1.79% AR 3 AN AR 25 50 % 0 B & 22 5, TR
i F, BB 3908 R M 9108 TR BT = 2

1.06% , 3 F K 2728 &4 3. 17%, 45 R,
FAKE 3908 AHE: T-Ra b 2728 i L 8, FE
DK A R RE 3908 vy T FRUREAR | A AU 50RN T o 2
AL TR RE 2728 B4, 45 SR = R
TUERE/ N, mBE 3908 AHAL T REAE 9108 7= i i 4
B, R N R R 3908 AHAL TR 9108 B A
FRURES i 25 |, B RO 0 | TR o N 25 S0 %0 L
PR Y TR

2.3 WOERHATME R R RIEBRE KRR
2.3.1 AT SRS 0 FEOKOIN T B 40
T3 PR, WRCKRE  RREICRI R R 2728 A
KBZEFADE BERE 9108 WHRIHAEIR 7 d 14
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d\21 d F1 28 d B3 WISOHORE K R BRI, e A
3908 WCARIIAEIR 28 d B4l 7 d GE i AR 7 d 14
d BEAKR I R, MOKEKRFREE |3 A /KA M AP AEIR
CHRG KR I BB AR 5, WK KRR 3

x2 AREEFREKBRM-EREMBEER

W CETRY BTSN IR Y P S S E=Se 3] 2 i EhF =]
e AR R R 3908 HEIRYTAR 7 d XA K AN T
JRTC R, LL 25 R | SR R Ak 2 RS K
TR RAR S

Table 2 Yield and component factors of rice varieties with different growth types

fepe %&Eiﬂ%ﬁ fﬁ/fwﬁc S Tk B Fﬂﬁz
(m*) () (%) (g) (g/m*)

R 2728 366.7b 112.3b 89.6a 24.96b 921.1c
A 9108 365.0b 119.6ab 90.3a 25.48a 1004.8b
R BE 3908 390.0a 122.3a 91.2a 25.75a 1119.9a

[A)—ZETF G ARG FEEFRIRAE 0.05 /K22 57 3,

3 AEMCER X HE K N T BB 220

Table 3 Effects of different harvest periods on rice processing qual-

ity
MR 2728 AT 7 d 83.24a 72.34b 68.24b
& 83.84a 74.20a 72.54a
HER 7 d 83.44a 73.54a 70.14b
FEIR 14 d 83.48a 71.48b 68.48h
FER 21 d 83.84a 71.51b 63.06¢
FiEIR 28 d 83.72a 71.34b 61.73d
FME 9108 HERT7 d 85.20ab 74.95a 71.11a
& 85.67a 74.00a 70.91a
JEIR 7 d 84.16b 72.74a 65.78b
FER 14 d 84.53h 68.84b 59.77¢
FER 21 d 84.18b 69.48b 56.38d
HESR 28 d 83.67¢c 67.42b 52.45¢
HRE 3908 T 7 d 83.82a 72.16¢ 70.73b
IS 84.22a 75.73a 73.53a
HER 7 d 84.20a 74.75a 72.61a
JER 14 d 84.09a 74.75a 69.38¢
FER 21 d 81.68ab 73.23b 68.35¢
FEIR 28 d 79.83b 71.05d 66.27d

W AT ST I ARG R n 1 0.05 KT 25 0.5 -

2.3.2 SMULSE A

AN TR WS AR ST A A R K A1 0 i S

W4 Frs, WO ZE IR sl H2 /iy X mE B 2728 FlEg
FE 9108 HYFERE KK B K 08 SRS KK 9 b 3%
ToHR R, OB IAEERT 7 d {1 R RE 3908 193K

RIS BOREK 98 W 2 B I, (0 I 35 4 s 1 LK
KK, 3 A KR S R S IO B R OK 1Y
A PR R B AIG, HErh pg RE 3908 1 AL
SN B Fe I, Bl A AR B A A R AR OK A 2
RN (B A S R, X T RE S SRR
AR 2SI AT O, SRR 3908 i BB | 3 1V 7E
A b AR, 1 RE ORE 2728 I RGRE 9108 I ELFP A 7E
LRI YT LA e X, DL 25 S50 B Wik 300 4
IRXE 3 A~ K il R K Az D 5 i) R A (HLBE 3R
WAL RfE 8% K 11 2 R 3 R 1 R A R, B RS K
F AN TR 25, 3 A A, DR A 3908 1 41
L i SO fpc i, LR A 3908 WS AR I ZEIR 7 d 1 14 d
S T RN 2

233 AAR%kEME TR ANFEUGERE
KZEZ WS E IR MB35 R, 16 8L
AR R R  LL R RE 2728 fi i, B RE 3908 fi
G, WO 0D 22 A B A2 3R X 3 AN JK A i ol R K B 2
FIBT B i A 3 52 3 A R RS K Y i A
Y TE A S W AR I e HE P R R 3908 I A
WA 114 2E SR RS K 1) e B B2 349 A 32 AR 1
B AR IR X 3 AN KR i B R K 1) 4 D A
TR RS WO 4 X B R 2728 g R
9108 F&f K Y EL#E U€ K3 & 1 JC W 2 5 e, H me R
3908 WKL AT 7 d BeaE i AEIR 7 d 14 d.21 d
F128 d FEK W ELEEVER & it i EREAK, DL 45

DU, B AR USRI A 3R X6 3 AN 7K A i ol e oK L
TE A IR 1A 2 44 0 B R e ERE K A i AR
FESE T, A K M Z8 B B R AR 4, (H2 Ik
WIIEIR 7 d % 3 AN 7K F8 b b R K B Jie B B 4 0
ER
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Table 4 Effects of different harvest time on appearance grain quality of rice

S ey e LA FES T L
R4 2728 HBEr7 d 4.56a 2.51a 1.82a 31.09d 16.56b
T 4.57a 2.52a 1.81a 23.41e 9.60d
FER 7 d 4.52a 2.52a 1.79a 28.54d 13.60c
FER 14 d 4.52a 2.50a 1.81a 34.76¢ 18.61b
FER 21 d 4.50a 2.52a 1.79a 40.13b 22.51a
FER 28 d 4.47a 2.50a 1.79a 51.72a 25.07a
HiRE 9108 $2AT 7 d 4.47a 2.66a 1.69a 21.79b 8.97b
T 4.37a 2.59 1.69a 15.84¢ 6.99¢
FER 7 d 4.43a 2.64a 1.68a 24.23b 10.62b
R 14 d 4.47a 2.65a 1.69a 31.25a 15.26a
R 21 d 4.45a 2.67a 1.68a 31.30a 15.57a
43R 28 d 4.46a 2.65a 1.68a 34.98a 16.95a
FHE 3908 $ERT 7 d 4.50h 2.50b 1.80a 18.40a 5.43a
& 4.69a 2.75a 1.71b 8.61c 2.64¢
FER 7 d 4.66a 2.75a 1.70b 11.21be 2.97¢
SR 14 d 4.67a 2.76a 1.70b 12.98be 3.30¢
ER 21 d 4.67a 2.75a 1.70b 14.33ab 3.87be
SR 28 d 4.66a 2.76a 1.69b 15.22ab 4.03be

[ — it o ) — B 7 R AN ) /NS R R RTE 0.05 K2R R

£5 FAEWRPMNBEBAERERGERSEFRRGHMNE

Table 5 Effects of different harvest time on cooking and eating

quality and nutritional quality of rice

MR 2728 AT 7 d 8.68a 74.44¢ 9.83a
& 8.70a 78.37a 10.31a
HER 7 d 8.85a 77.26ab  10.25a
FiEIR 14d 8.78a 76.62b 10.12a
FER 21 d 8.67a 74.40¢ 10.20a
HESR 28 d 8.54a 72.72d 10.21a
HRE 9108 LR 7 d 8.27a 75.53¢ 10.09a
5 8.27a 80.95a 10.32a
FER 7 d 8.12a 79.40ab 10.55a
HESR 14 d 8.18a 78.31b 10.41a
HER 21 d 8.17a 75.28¢ 10.46a
HESR 28 d 8.21a 74.37¢ 10.67a
MM 3908 AT 7 d 8.15a 77.07d 8.72b
& 8.08a 84.16a 10.02a
FER 7 d 8.05a 82.85ab  10.16a
FER 14 d 7.88a 81.40b 10.28a
FEIR 21 d 7.85a 78.93¢ 10.24a
JE3R 28 d 8.03a 75.43d 10.29a

TR PRI — BB I R /NS R £ 0.05 KT 22 5 i 5.

2.3.4 RVA i## 48 AR R K RVA
AR ANER 6 Fir s o 3 > 7K Fed it A A K 1 0
B BRI B B 1 AR 38 W WSO i f e, B WK
WIS | R OK I W 2 B R AR R 2 N R Y
a3 A IKAE b AR OK Y B AR B R AR A )
WCAR B o i, Bt WACJ 0 A JE SR R OK 1) e 2 38
PIRMT R IEIR RN 3 AN 7K A A
K4 H AL L T LR (] A2 A RS A R /N FEOKR 1Y
WS S ST () 52 O 3 R i 8] 3 W6 (285 5 1% BeF [) <
FERT BT, 2R B K U B R i B ik 1 B 4y, 3 oK
e it RS DK %) W L I (] 387 S A 32 S0 WA AR P e
It LB A WOR 9 2R 2 A K e REOK B
AR A8 R KA i 1 MY TR B2 R ek B BRI 5
HH R K A 28 28 ok R vt AR K g i M Bk, 3 A
KR i o A K B A IR BE 34 R A 3 U0 SR I o
1%, Bl WO TR HE R R oK A A0 L B 3R B &
Wb R, ZE b, SEIR WO IR 3 S K R
Tl Ay W (I 280 B AR 8 R R o 2 38 B R AU 1 A oK
F14) DA L BRF ) JE R Ak B T v 5 % R K Y AR
(RN AN AT BRI SR US-A P N ISR LN =
SRR A K BT A 45, (HRE B T3S Rk
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Table 6 Effects of different harvest time on RVA spectrum characteristic values of rice

B MR MR REE R e e e MR RHGEE

Rk 2728 AT 7 d 2 717.5b 1 457.3a 1.827.2a 1 260.2b -890.4a 369.8a 5.51abc 85.35a
T 2 869.5a 1 505.5a 1 835.8a 1364.0a  -1033.7b 330.3a 5.20¢ 82.80b
FER 7 d 2 735.1b 1392.7b 1 815.0a 1 342.4a -920.1ab 422.3a 5.34bc 83.80b
FiER 14 d 2698.3bc  1382.7b 1 805.7a 1315.7ab  -892.7a 423.0a 5.41abc 84.85a
3R 21 d 2689.8bc  1376.5bc  1788.7a 1313.3ab  -901.1ab 412.2a 5.58ab 85.43a
FEIR 28 d 2 631.5¢ 1327.7¢ 1730.5a 1303.8ab  -901.0ab 402.8a 5.77a 85.32a

FHE 9108 4ETi7 d 2 771.8¢ 1 541.3ab 1 827.3ab 1 230.5b -944.5a 286.0a 5.93a 76.25a
& 2914.7a 1.579.0a 1 854.3a 13357a -1 060.3b 275.3a 5.61b 74.98a
FER 7 d 2 856.8b 1543.5ab  1821.3ab 131332  -1035.5b 277.8a 5.97a 75.56a
iER 14 d 2826.8bc  1523.3ab  1794.3b 1303.5a  -1032.5b 271.0a 6.07a 75.19a
R 21 d 2799.0bc  1495.8b 1747 3¢ 1303.2a -1051.7b 251.5a 5.99a 76.25a
iE3R 28 d 2 775.6¢ 1 477.7b 1 732.7¢ 1297.9a  -1042.9b 255.0a 6.03a 76.03a

FHE 3008 $RAT 7 d 2876.8bc  1589.2a 1843.8bc  1287.7a  -1033.0a 254.7b 6.21a 77.46a
IS 2928.2a 1595.5a 1 886.2a 1332.7a  —1042.0a 290.7ab 5.75b 73.69¢
FER 7 d 2916.2ab  1573.3ab  1872.2ab  1342.8a -1 044.0a 298.8a 6.04ab 74.03bc
3R 14 d 2 859.2¢ 1553.5b¢  1844.0b¢  13057a -1015.2a 290.5ab 6.27a 73.34c¢
FER 21 d 2 842.8¢ 1 540.9¢ 1 809.5¢ 1301.8a  -1033.3a 268.6ab 6.33a 75.08b
FiE3R 28 d 2 788.1d 1497.1d 1767.7d 1291.1a  -1020.5a 270.6ab 6.41a 74.44bc

[)— ity el 5] — B RS 5 AN TR /NS FRERIRTE 0.05 KV 225 3%

2.3.5 MREZeRHRE AFRURBIFREG S & 3 i i

WRAEUNZE 7 iR, 3 AN /KR b Bl RE K A SN LA L 6%
JEE RS- 85 X A 3 U0 A AR B e i, Bl R U 1Y
FESR RE K 1 S WA | Z6 B 0 - i R 5 B AIK Y
P ERE 2728 IR HE 9108 A5 >k B A 2E 14 78 18 1)
WK AIG, FRE 3908 A K 14 B B8 7 WiC AR 39 4iE 3R
7 d A, BEE ORI A 2E SR | 3 AN IK S L R G A
KRS i SR B BB 3 AN KRS R RE K G ok
(B Y7 33 SR Bt i v, i S 330 ) B SR e oK
BRI  T MEr s, 45 B30, GE U2 i3 A 1
T T RE K B R B AR TORE K A A ULAA L B L F
7 P8 T R AL, 8 R OK 25 A B R AR IR, (HLAE
R 7 d Wk, HRIEE 9108 FIRGHE 3908 FE KL A&
USESRTES AN

ARV KA S b R OK i BT 22 A2 B B s AL
PESZ | [] i 348 32 5 8k XA IE )iz 28 S5 R 5
Jiti, A B B G RR K A S IR A AR B e T
AHFGE 3 AN KFE b A ) S R R G, BN
FEALAY 35t 15 15 50, R BIE R . O A Foe 4 21
T, 5 R IUREAE L4, MR R SRS OR B B
Fra N R A VE A S AR ORI AG IR AR
CRA R A R B B g A
R, 18 M KK RE R A B, R ORI R oK
FCEAR EHRSE HEEER S E AR
o, KRBT Lr, WSS R R Y], A 2728 FlEg
B 9108 w1 T4 & M w2, A4z A6 07 8 H b )
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Table 7 Effects of different harvest time on eating quality of rice

JECHR BE A, 2 1 R o e A IR R A [ A
{E G KR BRAE S S A rf | 2 K R il A 0] 188 1)
e e AN R LA S e R K R B 2 R
IS 65 T A % ik v TR SR 14 e o

i [iEiR 4] SMILE T g RiBE SP-fli iE JEUN T
2728 R 7 d 6.97¢ 6.37¢ 6.38hc 6.57b 70.01cd
gt 8.40a 5.59% 8.03a 8.23a 76.13a
FEIR 7 d 7.31b 6.14d 6.63b 6.73b 73.44b
FER 14 d 6.22d 6.8%a 5.98cd 5.79¢ 70.89¢
FEIR 21 d 6.32d 6.64b 5.69de 5.92¢ 68.38de
FER 28 d 6.23d 6.81ab 5.36e 5.73¢ 67.61e
i 9108 AT 7 d 8.0la 6.28ab 8.03a 7.92b 77.70b
pugit] 8.28a 5.67c¢ 8.47a 8.37a 80.83a
FER 7 d 8.23a 5.71c 8.27a 8.13ab 80.93a
FER 14 d 8.14a 5.80c 8.23a 8.28a 80.20a
FER 21 d 8.13a 6.09h 8.22a 8.16ab 78.86ab
FER 28 d 8.19a 6.37a 8.06a 7.87b 77.07b
R I 3908 T 7 d 7.58h 6.51a 7.51c 7.46¢ 76.87¢
I 8.39a 5.81d 8.43a 8.31a 82.72a
FER 7 d 8.33a 5.77d 8.51a 8.27ab 81.60ab
3R 14 d 8.18a 6.03cd 8.38a 8.11ab 79.80b
FER 21 d 8.00ab 6.14bc 7.85h 7.75bc 79.47b
ER 28 d 8.03ab 6.36ab 7.48¢ 7.58¢ 76.79¢
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