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Effects of Pesticides Aerial Applications on Rice Quality
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Abstract; The effects of two types of commercial pesticides on the rice quality were investigated under
the low volume aerial application. It could provide guidance for the pesticide application and choose the
right types of pesticides. For chlorpyrifos and hexaconazole pesticides, aerial and traditional spraying on
Nangeng 5050 rice was used during the growing season. The differences of postharvest rice quality and
also the kernel spectrum of DMA between aerial application in high concentration and low volume and
traditional spraying were investigated. It was found that rice kernel hardness for aerial application with
chlorpyrifos was higher than tradition spraying application but no significant difference with hexaconazole
application. With X-ray diffraction analyzer, it was found that the effect of aerial application was smaller
than traditional one for the microstructure of rice kernels.
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Fig.2 X-ray diffraction of rice kernel starch
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Fig.3 Rice kernel strain scanning

2.2.2  fHBEAEE I

it BEASE SR A S (R B B i B T KRS R L
I, REAR I AR, R AR AR R R &1 4 i as st
5 60% 75 5E MR B HLBEI 100% 755618 1) 7K A5 kAL
FESTCRI T ssneti e Btk g . I LG
o B AR R 0 i RE AR B S G B TH R RS Y
TR 0.1 ~ 5 Hz 70 [ PN i BE 12 B 5 200 56 11 14 i
TYEIN, 7E 5 ~ 50 Hz 70 [l P B 2 4508 10 34 T, g 6
PR E A, fTas WHTE 60% 75 4E W () 7K R
it AR Itk 2 T BB 1009% 75 50 M (4 K e kT

LA REAR i, & BT 2 WG g e J3E 5 40 W Ak B A 7K
FEfE A R, &5 ATLAEE H 2 by sUmes o e
AR KRR RERL A 22 A K

1600’/-"-
£ 1200
= — iEmR - = WO
1
e
#@ |-
E 4001
0 10 20 30 40 50

5% /Hz

P4 TEAELLL KRR RS A (ot £k
Fig.4 Rice kernel storage modulus with

chlorpyrifos application
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Fig.5 Rice kernel loss modulus with

hexaconazole application
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Fig.6 Rice kernel loss modulus with chlorpyrifos application
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Fig.7 Rice kernel storage modulus with

hexaconazole application
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