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[ Abstract] Objective: To breed asuperior cultivar of Coix lacryma-jobi L. with high content of effective components,
good agronomic characters and relatively higheating-qualities. Methods: “Zheyi No.2” was a new adlay cultivar developed by
using mutation breeding. The breeding progress of “Zheyi No.2” was described in detail, then the nutrition and eating qualities
were analyzed. Results: The seedsof “Zheyi No.2” contained64.3% starch, 14.0% protein, 8.5% crude fat and 1. 24%
triolein. Meanwhile, the “Zheyi No.1” seedscontained 62.8% starch, 15.2% protein, 8.4% crude fat and 1.06%
triolein. Compared with “Zheyi No. 1”7, the seeds of “Zheyi No.2” had significantly higher total starch content, lower total
protein content, similar crude fat content, and significantly higher triolein content. Then, the rapid visco-analysis (RVA)
curve of “Zheyi No.2” showed obviously breakdown curve, higher peak viscosity and lower gel consistency. Meanwhile, there
was no significantly different in amylose content and gelatinization temperature between “Zheyi No.2” and “Zheyi No. 1”.
Conclusion: “Zheyi No.2” not only owned high effective components and abundant nutrition, but hadbetter eating-qualities. Tt
also meant that “Zheyi No.2” was a good cultivar catering tothe demand of the herb with medicine and food function.
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