
INTRODUCTION

Rice (Oryza sativa L.), a semi-aquatic annual grass native
to tropical Asia, is the world’s single most important food
crop and a primary food source for more than a third of world’s
population. It is an integral part, inter-twined with the socio-
religious customs, food habits as well as the economy of the
country. More than 90 per cent of the world’s rice is grown
and consumed in Asia, where 60 per cent of the calories are
consumed by 3 billion Asians (Khush, 1997). India is one of
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the world’s largest producers of white rice, accounting for 20
per cent of all world rice production.  India stands first in area,
second in production, followed and preceded by China on
these two aspects. The other major rice growing countries are
Indonesia, Vietnam, Bangladesh, Thailand, Myanmar and
Philippines among Asian countries.  Now these days rice is
excessively produced in whole of the world. Rice grain quality
is a major factor from consumer as well as marketing point of
view. Aromatic rice, which has stronger aroma and kernel
elongation than ordinary rice, has more in demand in different
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