
ABSTRACT: Hybrid rice seeds from sterile lines have displayed a new type of heavy chalkiness in the subtropical zone of China in recent 

years, which was named top-gray chalkiness, resulting in a lower quality of hybrid rice seeds in large-scale production. In this study, the 

morphological characteristics of the chalky hybrid rice seeds were investigated, the microscopic structures of their chalky parts observed, 

the α-amylase activity and relative nutrient content analyzed, and the germination indexes and microorganism populations of the chalky 

hybrid seeds determined. The results revealed that top-gray chalkiness in hybrid rice seeds originated from the top site of the grain, and 

that the chalky part was probably infected by bacteria and fungi to form a gray color and which further resulted in a lower germination rate 

and germination potential. This observed chalkiness in rice seeds differed from the previously reported rice chalkiness categories both in 

the occurrence position and color. Besides, the amylopectin content declined in the chalky part and the protein content in the chalky part 

increased as compared to the normal seeds. This research could provide technical support for the hybrid rice breeding enterprises during 

the breeding of hybrid rice seeds in large-scale production.

Key words: hybrid rice seeds, top-gray chalkiness, germination rate, germination potential.

Morphological and physiological properties of hybrid rice 
seeds with top-gray chalkiness
Yong Chen1,2 , Hui Yuan2 , Hao Zhang3 , Jianliang Tang3 , Aiyu Liu1 , Chenzhong Jin2 , 
Yihong Hu2,* 
1. Hunan Agricultural University – College of Agronomy – Changsha (Hunan), China.

2. Hunan University of Humanities, Science and Technology – Collaborative Innovation Center for Field Weeds Control of Hunan Province – Loudi 
(Hunan), China.

3. Hunan Ava Seeds Co., Ltd. – The Quality Inspection Department – Changsha (Hunan), China.

Received: May 18, 2020 | Accepted: Oct. 19, 2020

Section Editor: Hector Valenzuela

*Corresponding author: huyhongwangyi@163.com

How to cite: Chen, Y., Yuan H., Zhang, H., Tang, J., Liu, A., Jin, C. and Hu, Y. (2021). Morphological and physiological properties of hybrid rice 
seeds with top-gray chalkiness. Bragantia, 80, e0121. https://doi.org/10.1590/1678-4499.20200228

INTRODUCTION

Rice (Oriza sativa L.) is the main staple food crop for more than 50% of the people all over the world. High temperature 
is a key factor responsible for the formation of chalky grains during the rice ripening period, resulting in a decrease of 
production and lower quality of products (Nakata et al. 2017). High temperatures induce rice α-amylases expression which 
are strictly regulated by gibberellin acids (GA) to control the chalky grain process, loosen the package of starch granules in 
the endosperm, and form numerous pits on the surface of these starch granules (Ishimaru et al. 2009).

Over the past decades, many studies have focused on the rice α-amylases expressions and the GA receptors in cells. 
The early research showed that the GA-affinity receptors, which were polypeptides or proteins, were located in the plant 
plasma membranes (Walker et al. 1994; Lovegrove et al. 1998), whereas latter research indicated that GA signals were 
perceived in the plant nuclei mediated by a protein with a DELLA domain in plants (Yano et al. 2015; Ueguchi-Tanaka et al. 
2007; Hartweck and Olszewski 2006).

For rice grain chalkiness, grains were classified into five types basically according to the appearance of the chalky parts 
including milky-white chalky rice, white-core chalky rice, white-belly chalky rice, white-based chalky rice, and white-
back chalky rice, where the chalky parts were in the core, near the basal part, or from the belly part of the endosperm 
(Yoshioka et al. 2007). Although high temperature-induced rice α-amylases expression and high humidity available for 
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enzyme activity are commonly considered as the main reasons for chalkiness formation, the real intrinsic mechanisms 
for chalkiness formation are complicated. Chalkiness in rice grains is influenced by a combination of factors including 
inheritance and environment, and even grain nutrition condition can influence chalkiness formation. For example, the 
ratio of nitrogen to potassium could regulate the rice chalkiness ratio (Bridgemohan and Bridgemohan 2014). Guo et al. 
(2011) reported a major quantitative trait locus for the percentage of chalky grains, and Ishimaru et al. (2009) reported a 
different mechanism for chalkiness formation: The starch accumulated faster around the center of the endosperm than in 
the lateral part simply due to high-temperature stress, resulting in a loosened starch structure in the white-core chalky rice 
during the rice ripening period.

China is the largest hybrid rice-producing area in the world. In the 1990s, scientists invented the two-line hybrid rice 
seed production method depending on photoperiod sensitive and thermosensitive rice materials (Wang and Meng 2005). 
For this reason, areas of southern parts of China, such as Hainan Province, are often selected as ideal places for hybrid rice 
breeding fields where the climate characteristics are long sunny days with high temperature. As a result, the glume-open 
phenomenon is quite common in these rice sterile lines (Fu et al. 2017). For hybrid rice seeds, grain chalkiness is, therefore, 
more serious than on conventional varieties.

In hybrid rice breeding practices in China in recent years, the authors of this work have observed a new type of 
grain chalkiness, called top-gray chalky rice. This chalkiness originated from the top site of the endosperm and was 
gray-colored, unlike the former reported types. It sometimes seriously influences the seed germination rate and can 
infect healthy seeds during soaking and germination, causing a lower commercial quality of hybrid rice seeds. In some 
severe cases, it can lead to a whole batch of seeds being discarded, arousing serious field sowing quality complaints 
from peasants.

Therefore, the objective of this study was to investigate the morphological and physiological properties of top-gray chalky 
rice seeds to provide technical support for hybrid rice seeds processing during the large-scale production.

MATERIAL AND METHODS

Investigation of chalkiness ratios of hybrid rice seeds in field

The investigation of chalkiness of different hybrid rice varieties was conducted from 2017 to 2019 during the summer 
seasons in the Ava Hainan Breeding Experiment Station which is located in Ledong County, Hainan Province, China 
(18°29’24”N, 108°53’24”E). Three popular cultivars, ‘Longliangyou Huazhan’, ‘Longjingyou1212’, and ‘Jingliangyou1468’, 
were selected to investigate their seed chalkiness ratios in the field each year. The seeds of each variety were harvested 
from the fields after ripening with a 1×1 m hollow frame and then 200 seeds of each variety were randomly selected to 
calculate the chalkiness ratios. All the tests were repeated three times.

Hybrid rice seeds for morphological and physiological analyses

‘Longliangyou Huazhan’ seeds were collected from Ava Hainan Breeding Experiment Station during the summer of 
2019. The chalky seeds were grouped by a white fluorescent light source. The part of normal endosperm transmitted light 
whereas the chalky part was opaque (Schaeffer et al. 1986). The chalky seeds were therefore divided into three grades 
according to the amount of chalky part, and the normal seeds with no chalkiness were used as a control in the test: 
grade 1, the opaque part was less than one-third of the whole endosperm; grade 2, the opaque part was more than one-
third but less than two-thirds of the whole endosperm; grade 3, the opaque part was more than two-thirds of the whole 
endosperm. For determination of the seeds morphological indexes, the grain length, grain width, and length-width ratio 
were calculated with 50 seeds of each variety, and the 1000-grain weight was calculated with 1000 seeds of each variety. 
All the tests were repeated three times.
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Scanning electron microscopic observation of starch granules and aleurone cells

Scanning electron microscopic (SEM) observation was done according to Nakata et al. (2017) and Feng et al. (2015). Ten grains 
of normal seeds and from the three grades of chalky seeds in each were chosen. After the seeds were dried under natural conditions, 
the glumes were removed, the transverse sections of seeds with 2 mm in thickness each were made, and then the sections were 
gold-plated. The starch granules of fractured parts and the relative aleurone layer were photographed with a scanning electron 
microscope (JSM-6360LV, JEOL, Tokyo, Japan) at an accelerating voltage of 20 ~ 28 kV to record the main features of the sections.

Determination of α-amylase activity and contents of other relative nutritional ingredients

The fractured parts of the seeds were collected with a scalpel, using the relative parts of normal seeds with no chalkiness 
as control. Anthrone colorimetry was used to determine the contents of starch and soluble sugar according to López-
Delgado et al. (2005). The amylose content was determined with iodine colorimetry according to Vilaplana et al. (2012). 
The amylopectin content was determined with the multi-wavelength method according to Séne et al. (1997). The total sugar 
content was determined with the 3, 5-dinitrosalicylic acid method according to Lindsay (1973). The soluble protein content 
was determined with the Bradford method according to Campion et al. (2011). The crude protein content was determined 
with the Kjeldahl method according to Beljkaš et al. (2010). All the tests were assigned using the kits of Suzhou Comin 
Biotechnology Co. Ltd. and repeated three times.

Determination of seed germination indexes

The rice seeds of the four treatments were selected with 200 grains each, washed with 10% hypochlorous acid for 
10 min, and then washed with distilled water three times. The normal seeds were used as a control. After that, the seeds 
were soaked at 30 °C for 24 h. Then, the seeds were transplanted on plastic chambers (17.5 × 12 × 5.5 cm, with chamber 
lids) and cultivated at 30 °C. Germination was estimated to be effective when the length of the radicle equaled to that of 
the seed, and the length of the germ was over one half of the length of the seed (Luo et al. 2018). The germination potential 
was determined on the third day after transplantation (d.a.t.). The germination rate, shoot length, root length, and fresh 
and dry weight of seedlings were investigated and calculated on 7 d.a.t. All the tests were carried out three times.

The germination potential, germination rate, and simplified vigor index were calculated as follows (Eq. 1):

 
N3d

M × 100GP =  (1)

where GP is the germination potential, N3d the number of germinated seeds on 3 d.a.t. and M the total number of seeds (Eq. 2):

 
N7d

M × 100GR =  (2)

where GR is the germination rate, N7d the number of germinated seeds on 7 d.a.t. and M the total number of seeds (Eq. 3):

 GS = GR × 100  (3)

where GS is the simplified vigor index, and L the length of the shoot.

Determination of germination rate of chalky seeds mimicking peasants’ soaking method

The chalkiness seeds were selected out by a photoselective machine designed by Hunan Ava Seeds Co., Ltd. and 10, 30 
and 50% of the selected chalky seeds were mixed with the normal seeds with no chalkiness. Each treatment was conducted 
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with 1.5 kg of seeds in weight. The seeds were soaked at room temperature (average 26 °C per day) for 24 h. In the meantime, 
another set of treatments of 10, 30 and 50% of the selected chalky seeds mixed with healthy seeds were soaked at the same 
temperature and washed every six hours. After soaking, the germination rate was determined as mentioned above.

Screening microorganisms in seeds

After the normal seeds with no chalkiness and chalky seeds (grade 3) were washed with sterile water two times, they 
were transplanted into Petri dishes on two layers of moistened paper which were all pre-sterilized and cultivated at 30 °C. 
A total of 100 seeds were placed in each Petri dish and all the tests were repeated three times. When apparent bacterial or 
fungi colonies appeared, the seeds were removed from the Petri dish, and the Petri dish was washed with 10 mL sterile water. 
Then the solutions and seeds were used for genome DNA extraction by using the CTAB method separately (Tel-zur et al. 
1999). The DNA concentrations and purities were detected using a Nano2000 instrument (Thermo Fisher Scientific, Waltham, 
MA, USA). Then, eight DNA samples with the amount of DNA greater than 150 ng in each were used for further analyses.

The DNAs were amplified with the specific primers for 16S rRNA V4 and ITS1. The amplified products were purified by gel, and 
the sequencing libraries were generated by using the Ion Plus Fragment Library Kit 48 rxns (Thermo Fisher Scientific, Waltham, 
MA, USA). The libraries were then sequenced on an Ion S5TM XL platform (Thermo Fisher Scientific, Waltham, MA, USA). 
The single-end reads were assigned to the samples according to their barcode sequence and the primer sequence. The high-quality 
tags were obtained under filtering conditions with the QIIME software (V1.7.0). The reads were compared with the Gold database 
and the Unite database to remove the chimera sequence using the UCHIME algorithm to acquire the effective reads (Haas et al. 
2011). The sequence analysis was performed using the Uparse software (V7.0.1001), and the sequence with 97% similarity was 
assigned to the same OTUs (Edgar 2013). All the raw data were uploaded in SRA of NCBI (PRJNA663101, PRJNA663102).

Statistics

All the tests were carried out at least three times unless otherwise stated, the significant differences were calculated using 
SPSS13.0 with Duncan’s multiple comparison method (p < 0.05), and the significant differences were labeled with lowercase letters.

RESULTS

Survey of chalkiness ratios of hybrid rice seeds in Ava Hainan Breeding Experiment Station

A survey of chalkiness ratios of different hybrid rice varieties was conducted in the Ava Hainan Breeding Experiment 
Station since 2017 for three years. The chalky grains were found in all of the three cultivars ‘Longliangyou Huazhan’, 
‘Longjingyou1212’ and ‘Jingliangyou1468’. The chalkiness ratios ranged from 9.83 to 25.50% where the annual average 
temperature was relatively high, from 24.7 to 25.7 °C. These results indicated that the chalkiness phenomenon was common 
in these hybrid varieties.

Morphological characteristics of hybrid rice seeds with top-gray chalkiness

The normal seeds and chalky seeds of ‘Longliangyou Huazhan’ had no significant differences in main properties including 
grain size, grain length, grain width, and length-width ratio, but the 1000-grain weight became smaller as the chalky grade 
increased. The 1000-grain weight of grade 3 chalkiness was only 22.0 g, losing 17.1% in weight as compared to the normal 
seeds. The color of the normal seeds was golden yellow, whereas the chalky seeds were yellow with a little gray. When the 
chalky grade of seeds became higher, the seeds were grayer under natural light with the surface color showing a trend of 
becoming lighter (Fig. 1).
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The seeds were irradiated from the back with a white fluorescent light source. The chalky parts were found at the top site 
of the endosperm opposite to the embryo in the seeds both with glumes and without glumes (Fig. 2). The results showed 
clearly that the chalkiness originated from the top site of the endosperm.

(a)

(c)

(b)

(d)

Figure 1. Color of normal seeds with no chalkiness and three grades of chalky seeds under natural light. a) normal seeds with no chalkiness; 
b) chalky seeds of grade 1; c) chalky seeds of grade 2; d) chalky seeds of grade 3.

(a)

(b)

(c)

(d)

Seeds with glumes Seeds without glumes

Figure 2. Normal seeds with no chalkiness and three grades of chalky seeds irradiated from back with white fluorescent light source. a) 
normal seeds with no chalkiness; b) chalky seeds of grade 1; c) chalky seeds of grade 2; d) chalky seeds of grade 3.

Scanning electron microscopic observation of endosperm section

The microscopic images showed that the starch granules of normal seeds were tidy and smooth, whereas those in the 
chalky seeds were loose, the starch granules were cracked, and there were numerous pits on the surface of the starch granules 
(Fig. 3). The loose package of starch could result in the observed opaque chalky parts of seeds. On the contrary, the structure 
of aleurone layer cells both in the normal and chalky seeds remained intact and had no obvious differences (Fig. 4).
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α-amylase activity and other nutritional ingredients contents

Since the activity of starch-lytic α-amylase is crucial for grain chalkiness, the α-amylase activity and other relative 

nutritional ingredient contents were determined in this experiment. As shown in Table 1, the α-amylase activity of normal 

seeds was lower than those of the chalky seeds. With the increase of the chalky grade, the α-amylase activity increased 

correspondently, suggesting that α-amylase activity was related to the chalky formation. Meanwhile, the contents of soluble 

sugar, total sugar, soluble protein, and crude protein also increased, whereas the contents of amylose, amylopectin, and 

starch declined significantly as the chalky grade increased.

(a)

(c)

(b)

(d)

20kv X2,000 10µm

20kv X2,000 10µm

20kv X1,500 10µm

20kv X2,000 10µm

Figure 3. Section of starch granules of normal seeds with no chalkiness and three grades of chalky seeds photographed with scanning 
electron microscope with JSM-6360LV at 20 kV. a) normal seeds with no chalkiness; b) chalky seeds of grade 1; c) chalky seeds of grade 2; 
d) chalky seeds of grade 3.

(a)

(c)

(b)

(d)

28kv X2,000 10µm

28kv X2,000 10µm

20kv X2,000 10µm

20kv X2,000 10µm

Figure 4. Section of aleurone layer cells of normal seeds with no chalkiness and three grades of chalky seeds photographed with scanning 
electron microscope with JSM-6360LV at 20 ~ 28 kV. a) normal seeds with no chalkiness; b) chalky seeds of grade 1; c) chalky seeds of 
grade 2; d) chalky seeds of grade 3.
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Seeds germination indexes

The germination indexes of seeds with different chalky grades were investigated to evaluate the influence of chalkiness 
on seeds germination. As shown in Table 2, germination rate, germination potential, and simplified vigor index of chalky 
seeds declined significantly when the chalky grade increased. The germination rate, germination potential, and simplified 
vigor index of grade 3 chalky seeds declined 60.4, 58.0 and 66.7%, respectively, as compared to those of the normal seeds. 
The results indicated that the chalkiness seriously influenced the hybrid rice seeds germination.

Table 2. Seeds germination indexes of normal seeds with no chalkiness and three grades of chalky seeds.

Chalky grade of seeds Germination potential (%) Germination rate (%) Simplified vigor index

Normal seeds 97.25a 96.50a 714.58a

Grade 1 chalkiness 78.00b 75.50b 513.60b

Grade 2 chalkiness 63.13c 60.50c 384.11c

Grade 3 chalkiness 40.88d 38.25d 237.83d

†All tests were repeated three times, and the significant differences were marked by lowercase letters (Duncan method, p < 0.05).

Table 3. Germination rate with mimicking peasants’ soaking method by mixing 10%, 30%, and 50% of selected chalky seeds with normal 
seeds with no chalkiness.

Chalky rate (%) Germination rate (%)

Ordinary soaking Washed with water per six hours

0 90.67a 91.25a

10 86.32b 87.12b

30 78.34c 81.28c

50 53.28d 77.67d

†All tests were repeated three times, and the significant differences were marked by lowercase letters (Duncan method, p < 0.05).

Table 1. α-amylase activity and other nutritional ingredients contents of normal seeds with no chalkiness and three grades of chalky seeds.

Chalky 
grade of 

seeds

α-amylase 
(mg/g)

Amylose 
(mg/g)

Amylopectin 
(mg/g)

Starch 
(mg/g)

Soluble 
sugar 

(mg/g)

Total sugar 
(mg/g)

Soluble 
protein
(mg/g)

Crude 
protein
(mg/g)

Normal 
seeds 1.72c 114.36a 349.99a 522.97a 12.28c 829.96b 15.50d 97.08b

Grade 1 
chalkiness 1.97b 83.89b 363.33a 441.98c 12.34c 884.71a 17.22c 110.66a

Grade 2 
chalkiness 2.11b 93.95b 382.05a 501.89ab 24.66b 822.99b 32.41b 106.61a

Grade 3 
chalkiness 2.52a 84.32b 288.55b 468.59bc 28.14a 893.77a 34.47a 104.45ab

†All tests were repeated three times, and the significant differences were marked by lowercase letters (Duncan method, p < 0.05).

Besides, the peasants’ planting method was mimicked to observe the effects of chalky seeds on healthy seeds during the 
soaking period. As shown in Table 3, the germination rate of healthy seeds was over 90%. The germination rate declined 
significantly when the percentage of chalky seeds increased. The mixed seeds after soaking were infected by microorganisms 
and had a foul smell. But when the treatment of 50% of the selected chalky seeds mixed with healthy seeds was washed four 
times during soaking, the germination rate increased 0.46 fold. This result suggested that the chalky seeds were infected by 
microorganisms during soaking, and that washing seeds with water during this period inhibited microorganism reproduction.
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Seedling morphological indexes

The seedling morphological indexes reflect the health condition of seedlings. As shown in Table 4, the shoot 
height, fresh weight per plant, and dry weight per plant of the chalky seeds were lower than those of the normal seeds. 
The growth status of seedlings of the chalky seeds was worse than that of the normal seeds, indicating the chalkiness 
could influence seedling quality. Besides, the root length of seedlings of grade 1 chalky seeds became longer than 
those of normal seeds, but the number of fibrous roots was fewer than that of normal seeds (Fig. 5). It might probably 
because the chalky seeds were in short of nutrients during germination, and then the seeds responded to this situation 
through the growth of roots to survive.

Table 4. Seedling morphological indexes of normal seeds with no chalkiness and three grades of chalky seeds.

Chalky grade of seeds Root length (cm) Shoot height (cm) Fresh weight per plant (g) Dry weight per plant (g)

Normal seeds 6.13b 7.41a 1.15a 0.22a

Grade 1 chalkiness 8.23a 6.80b 0.93bc 0.19b

Grade 2 chalkiness 7.03b 6.35c 0.98b 0.18c

Grade 3 chalkiness 6.66b 6.20c 0.850c 0.15d

†All tests were repeated three times, and the significant differences were marked by lowercase letters (Duncan method, p < 0.05).

(a) (b) (c) (d)

Figure 5. Roots of normal seeds with no chalkiness and three grades of chalky seeds on the seventh day after transplantation (d.a.t.). a) 
normal seeds with no chalkiness; b) chalky seeds of grade 1; c) chalky seeds of grade 2; d) chalky seeds of grade 3.

Microbial population differences in seeds

Microbial population differences between normal seeds and chalky seeds were determined by high-throughput 
amplicon sequencing with 16 S rRNA and ITS primers. The operational taxonomic units (OTUs) were clustered and 
showed that microbial populations in chalky seeds changed as compared to the control (Figs. 6a, 6b, 7a and 7b). 
The relative abundances of Pseudomonas spp. and Fusarium spp. in chalky grade 3 seeds were significantly higher 
than those of the control (Figs. 6c and 7c), and Pseudomonas mosselii and Fusarium fujikuroi were the dominant 
populations in the chalky seeds. Since Pseudomonas spp. and Fusarium spp. are ubiquitous and many of them are 
pathogenic (Shomer et al. 2015; Nucci and Anaissie 2009; Dabboussi et al. 2002), the observed infections could be 
one of the factors that interfere with seed germination.
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DISCUSSION

Rice chalkiness is becoming a widespread problem in rice cultivation areas experiencing the effects of global climate 
warming. Rice chalkiness is one of the major properties that is controlled by polygenes and influenced by the environmental 
factors. Under large-scale production, this phenomenon was commonly observed when the average temperature during 
20 days after heading exceeded 27 °C. The types of grain chalkiness were usually depicted depending on the chalky site in 
grains (Yoshioka et al. 2007; Guo et al. 2011; Hayashi et al. 2011). Moreover, the chalkiness in hybrid rice is more serious 
than that of conventional rice varieties, partly because of the relatively higher grain-filling rate on hybrid rice (Ma et al. 
2002) and higher temperatures during heading (Xu et al. 2004).

For hybrid seed production in China, breeders chose to work on subtropical areas due to the long year-round sunny 
days and warm temperatures. For hybrid rice seeds breeding, breeders’ trend to choose sterile lines with the property 
of the spikelet opening for a relatively long time to receive the pollen more effectively. However, this property also declines 
the glume closing ability after pollination, resulting in the glume opening phenomenon in hybrid rice seeds. Early studies 
also revealed that the glume opening phenomenon in hybrid rice seeds lowered the germination rate and germination 
potential, reducing the seed quality (Li et al. 2015; Yang 2006).

In this experiment, it was found that the location of the chalkiness of hybrid rice seeds was always near the glumes closing 
site, which was opposite to the embryo. On the contrary, the early reported chalkiness in rice did not show these symptoms 
(Yoshioka et al. 2007). Meanwhile, the α-amylase activity of the chalky part increased as the chalky grade increased, and 
the surface of starch granules was hydrolyzed to pits. The SEM structure character and the increase of α-amylase activity 
were the typical characteristics of rice chalkiness.

Due to the high temperature during heading, the starch was loosely packaged and the surface of starch granules was 
decomposed by α-amylase. The weight loss of chalky grains was likely due to loose packing of starch granules in chalky 
grains (Ashida et al. 2009; Kaneko et al. 2016). As a result, the amylose and starch content would decline in the chalky part. 
Owing to the high humidity in Hainan Province and to the longer spikelet opening time of the two-line sterile variety of 
rice, the endosperms likely became more susceptible to bacteria and fungi during development.

Early studies showed that the chalky kernel of rice was more rigid and of higher hardness in texture, owing to less amylose, 
more chain amylopectin, and less protein (Cheng et al. 2005; Chun et al. 2009). But in this experiment, it was found that the 
amylopectin content of the chalky part declined, whereas the protein content of this part increased. Besides, the contents of 
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soluble sugar and total sugar in the chalky seeds also became higher than those of the control. Increased sugar levels likely 
caused the metabolism level in this kind of chalky grains to be higher than normal. The seeds could also be more susceptible 
to pathogenic microorganisms because the spikelet opening time of the two-line sterile variety was relatively long and the 
glumes did not close or did not close tightly. The pathogenic microorganisms could infect the endosperm easily, leading to 
a higher metabolism level after heading in plants or during the storage of seeds at high temperatures with high humidity. 
On the other hand, the seeds after harvest would be dried by relatively high temperatures during seeds processing. During the 
process, the abundant nutrients in the chalky parts including soluble sugars and proteins could lead to a Maillard reaction 
to darken the color of these parts in the endosperm (Kerler et al. 2010).

CONCLUSION

A new type of chalkiness in hybrid rice seeds was observed in this work. The chalky parts were gray-colored and originated 
from the top of the endosperm. The starch granules of the fractured parts were typical of a chalky rice structure and were 
susceptible to dominant pathogenic microorganisms, such as P. mosselii and F. fujikuroi.

The chalkiness in the hybrid rice seeds resulted in a lower germination rate, lower germination potential, and lower 
seed vigor correspondently during germination. To avoid losses caused by top-gray chalkiness in hybrid rice breeding, the 
following measures can be considered: First, seeds should be dried in time after harvest to reduce amylase activity; second, 
the seeds should be screened with white fluorescent light before packing to avoid cross infection during germination; and 
lastly, the site of the breeding station should be selected according to the historical weather data including the annual average 
temperature, humidity, and rainfall.
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