
73 2 137 147 2004

2

7 8

14 15

20

1

2 3 4 5

6

2003 12 1 727 0023

1992 1999

2002

20

2000

1

1 3

1997 2000

1

1930 1935



138 73 2004

1935

1990 1990

1935

2003

1957 1972 1965

1971 1983 1986 1987

1990 30

1974

2

1957 1983

1 38

10

2002

2 1991

1990 1998

1998

3

1

1



139

2

4 8

3

3 3

1986 1986 1987 1988

1989 1989 1995

1 1935

1963 1990

20

1987 2003

3

2002

7 678 12

2 694 710

1 710 784 18

8 1 22

2004

2 730

6 734

80



140 73 2004

3 759

7 8

1981 1987 1990 1992 12

14

3 6 8

218 1308

15

1981

1 000

1911

8

1645

1804

2

1844

1686

1707

1723

1718

105 15

2

1986 1992

1986

1986 1987



141

1982 1990

3

4

1804

1983

1913

100

1 000 3

1956 27 42

37 40

1970

1 000

50

2001

2003

5000 60

1988

1946 1957 20 1945

1951 1957 1952 1994

1953 15

130

1956

51

1983

300 2

2



142 73 2004

1965 1963

1974

2 0 2 1

14

2003

1986

6

1988

1 10

1

6

26 10

3

1988

2001

2003

5

1997

1991 1997 2000

1

3 5

2002



143

2001

1 1

2

2

2 2002

10

2

2002 3

3

2 1989 1998

2002

2001

2002

2003

2000

2002

6

92 3342 517

88 528 Lepedumai 28

3



144 73 2004

20

1993

2000

1991

3 1998

2001 2003 2003

30

100 1957

1989

1994

1997 1998

1998 2000

1971

1989

1989 1997 2003 2003

1974

10 20

1974

10 1980

758

367

1956 24 147 148

1999

9 14 25

1988 63 2 259

260

1990 35 115 122

1988 57 2

281 286

1686 4 4 1987

1988

33 28 30

2001



145

56 6 257 261

2001

35 8 269 277

2003

18 7 16

1930 2

1 65 70

1997 45

38 25 35

1998

67 2 32 33

2000

2002

49 540 543

1844

1981

1995

40 1 7

2003

24 38

1991

1911 155 1 6

2001

36 7 9

12 1 1971 1

2003 58 422 426

1992

218 1308 1981

2001

131 1421 1426

2002

132 20 26

1983

23 11 21

1645 4 1943

1997

66 647 655

1998

1 126 133

1998

17 9 14

1998

67 516 519

1987 3

251 290

1913 12

1974

29 453 455

1946 8 55 57

1951 6 46 48

1957

1972

2001

2003

1935

1965 8 40 3 31

1963

53 72 130

1957

21

32 124 128

1952 1 3 195

1956 31 729

730

2004

2

2002

1991 11 28

33

2002

83 114

2003

1970 37 40

1992 30 385 388

1983

45 48

2002

50 7524

7529

1994

14 7 15

2001

192 4 10

1990

485 493

1983 1804

6 58

85

1983



146 73 2004

14 4 3 66

1997 72 89 94

734

608

1988 50

6 13

1998

6 729

736

1953 3 1 60

2003

18 1 6

1990 3

102 110

2003 03 34 35

1989 44 374 378

1971

1804 1934

1982

1987

2003

107 120

1723 10 1980

1990 1 3

226 242

1989

84 807 812

1987

82 740 743

2002 2

57 289 294

1992 10

379 406

103

29 1980

1994

69 1 37 38

2002

36 583 592

1986

296 340

1986 14

316 317

1986 14

318 319

1707 4 1980

1718 1 2003

1993

3 15

1 8

1987 2

27 32

1990

5 378 404

2003

58 261 262

2003

5

1 154

1986

12 4 7

1989

15 54 59

730

398 405 408

1 1 1970

1971 3 409

410

1965

4 67 70

1981 1157 1165 1

57

1991

30 156 164

1997

2000

287 303 305

1989 146

152

1986

81 337 340



147

History and recent trends of red rice in Japan : Tomio ITANI and Masami OGAWA (Hiroshima Prefectural University, Shobara, 727
0023, Japan)

Abstract : Red rice (or red–kerneled rice) is a kind of rice containing tannin pigments giving the hulled rice a red or 
brownish red appearance. Both japonica–type and indica–type red rice have been cultivated in Japan. The japonica red 
rice is presumed to have been introduced to Japan from the Asian Continent in ancient times along with white rice. Some 
wooden tablets excavated from court ruins and historical documents show the cultivation of red rice over Japan during the 
7th and 8th century. The red rice of indica–type, named 'Taitoumai", was introduced from China during the 14th and 15th 
century (the Medieval ages). This long grain type of red rice had been cultivated extensively in the central and 
southwestern part of Japan for its early ripening, drought resistance, insect resistance and high yield though its taste was 
inferior. It occupied the maximal cultivation area during the 16th and 18th century (the Edo era). Around the later half of 
the 19th century (the Meiji era) these two types of red rice were gradually eliminated and disappeared fi nally from the 
paddy fi eld in Japan. As exceptions, some japonica red rice, which were regarded as sacred, have been cultivated at shrines, 
while some red rice remained as weedy rice in local areas. The cultivation of japonica red rice revived in many districts in 
Japan from about 20 years ago. The intensive interest for colored rice has resulted in the emergence of many kinds of 
secondary products (colored noodles, cakes, alcoholic beverages, etc.) and ultimately in the promotion of regional social 
activities (educational programs, rice festivals, etc.). In addition, red rice is attracting attention as a functional food because 
it is rich in polyphenols. This paper summarizes the history of red rice and recent trends in Japan as follows. (1) The 
defi nition of colored rice that contains red rice, purple–black rice and green rice, (2) red pigment of red rice, (3) history 
of cultivation of red rice in Japan, (4) remaining red rice and weedy rice, (5) antioxidative activity of colored rice, and (6) 
recent cultivation and breeding of red rice in Japan. 
Key words : antioxidative activity, colored rice, Oryza sativa L., pigment, proanthocyanidine, red rice, Taitoumai (indica red 
rice), weedy rice. 


