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SUMMARY

(영문요약문)

 I. Title of research

  Defense of plant disease used by vitamin B2 and development vitamin rice

Ⅱ. The purpose and necessity of research and development

- The development of rice blast control technology using vitamin B2 riboflavin
- Deciding of timing and frequency which contains the most vitamin B2 riboflavin by spraying
- Deciding of timing and frequency control of rice blast 
- Launch of the prototype containing up to four times more vitamin B2
- Development of the cultivation manual 

Ⅲ. The content and scope of research and development
- Deciding the optimal spray timing and frequency to contain the most vitamins by harvested 

rice
- Identified control value against Rice Blast and Bacterial Blight
- Development of “Riborice”
- Launch of the prototype

Ⅳ. The results of research and development
- Deciding the optimal spray timing and frequency to contain the most vitamins by harvested 

rice
- Identified control value against Rice Blast and Bacterial Blight
- Development of “Riborice”
- Launch of the prototype

Ⅴ. Application of results
- The development of breakthrough agricultural technology 
- Development of methods rice to absorb the vitamin Non-genetically modified methods
- Present potential applications for other crops
- High added value creation expectations
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제 1 장   연구개발과제의 개요
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제 2 장   국내외 기술개발 현황
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제 3 장   연구개발수행 내용 및 결과
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A.  

Fig.4A. Pyricularia oryzae  
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Fig.4B. Pyricularia oryzae  
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. 7 Analytical conditions of ICP-OES 
RF Power 1300 watts

Plasma flow                            15.0 L/min

Auxiliary flow 0.2 L/min

Nebulizer flow 0.8 L/min

View dist 15.0

Sample flushing time 25 sec

Replicate 3 times

Plasma view Axial

Wave length(nm) 180~800
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4.3 

   Gancedo 1g 80% 
50 mL 80℃ 2 (Whatman No. 2)

10mL . (5,000rpm, 15min) 
0.45㎛ membrane filter (G3, Milipore, USA) Ion chromatography 

(Dionex 600, Dionex, Germany) .  10, Fig 7 .

      . 10 Operating conditions of ion chromatography analysis
Column CarboPacTM-PA10 with guard column CarboPacTM-PA10

Eluent 18 mM NaOH

Flow rate 1.0 mL/min

Injection volume 20 uL

Detector ED50 Integrated Amperometry

Running time 25 min

Fig.7 (6Mixed) - 25mg/L
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( 11).

      . 11 The Carbohydrates content of samples          

     * N.D : Not Detector

 4.4 

   0.5g 18mL test tube 6N HCl 3mL
test tube . test tube 121℃ setting

heating block 24 . cooling aspirator 
(Thermo-circulator, Daihan labtech co., Ltd, Korea) rotary evaporator (N-1000, 
Eyela, Tokyo, Japan) sodium loading buffer 10mL , 1mL

membrane filter 0.2uL (Pharmacia Biochrom 20, Li+ type 
high performance ultra pack, UK) . 12 .

     . 12 Operating conditions of amino acid analysis
Model Biochrom 20 (Pharmacia biotech, UK)

Buffer Sodium buffer (Pharmacia, UK)

Reagent Ninhydrin (Pharmacia, UK)

Injection volume 20 uL

Running time 2 hr

( . 13). 
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    . 14 Analytical conditions of GC-17A
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Fig. 11 2
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제 4 장   목표달성도 및 관련분야에의 기여도
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