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Summary

In the breeding program aiming at developing rice 
varieties with a new useful grain characteristic, we 
bred a new rice variety, “Eminokizuna”, at Hokuriku 
Research Station of NARO Agricultural Research 
Center. This cultivar is a non-glutinous rice variety 
suitable for Sushi. “Eminokizuna” was bred from the 
progeny between a japonica variety “Gikei 120” and a 
japonica variety “Shuu6602”. From the F8 progenies, we 
selected one promising line and named “Hokuriku 225”, 
and submitted the line to various locations for evaluating 
local adaptability. “Hokuriku 225” was applied to 
the Plant Variety Protection Office at Ministry of 
Agriculture, Forestry and Fisheries (MAFF) for official 
registration in 2011 and it was named as “Eminokizuna”. 
In 2014, “Eminokizuna” was registered to MAFF.

Agronomic characters of “Eminokizuna” evaluated 
are as follows. The heading date and the ripening date 
is slightly later than “Koshihikari”. Comparing with 
“Koshihikari”, the culm length is about 17~18cm 
shorter, the panicle length is about 1cm shorter and the 
panicle number is more. The plant type of this cultivar 
is classified into panicle number type. The grain shape is 
round and slightly small than “Koshihikari”.

The amylose content in milled rice of “Eminokizuna” 
is about the same content as that of “Koshihikari”. 

The eating quality of rice seasoned with sushi vinegar 
made from “Eminokizuna” is better than made from 
“Koshihikari” or “Sasanishiki”, and almost the same as 
made from “Hatsushimo”. The surface of rice with sushi 
vinegar made from “Eminokizuna” or “Hatsushimo” 
is less sticky than made from “Koshihikari” or 
“Sasanishiki”, therefore, the rice with sushi vinegar of 
“Eminokizuna” and the that of “Hatsushimo” can easily 
be loosened in the mouth than the that of “Koshihikari” 
or “Sasanishiki”. “Eminokizuna” is estimated to possess 
true blast resistant genes, “Pia, Pii”. The field resistance 
for leaf blast is judged to be weakish and that for panicle 
blast is weak. Tolerance to sprouting is weakish and cool 
weather tolerance is weak. “Eminokizuna” can be grown 
in a region from Middle-Tohoku area to Kyushu area of 
Japan for new uses of brown rice.
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