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The development of rice moth were reared on 10 different menus that were based on 4
different kinds of diets: polished rice, brand rice, broken glutinous rice, and broken rice. The
following data of the rice moths were recorded: head capsule width, larva weight, pupa weight,
number of adults, number of eggs. The head capsule width and larva weight were measured every
10, 20 and 30 days. The experiment showed that th;: polished rice menu and the polished rice
mixed with broken glutinous rice menu were the two most effective. The polished rice menu
provided the most improvement in all interested data while the polished rice mixed with broken
glutinous rice menu only showed similar statistical improvement in three areas, namely head
capsule width, lava weight, and pupa weight. Brand rice menu showed the least effectiveness at
all characteristics. Three different amounts of polish rice; 300, 500, 700 g. were performed under
20, 25, 30 and 40°C. There was no larval survive at 20°C and 40°C. The optimum temperature for
rice moth mass rearing was 25 C and 30 °C, of which the former temperature géve the longer
development period, more female number and more egg production than the later. The 500 g. diet
was the suitable amount per 0.05 g. (1,296 + 40 eggs) rice moth eggs. The rice moth eggs from
different diet menus were tested for parasitism of Trichogramma sp.. The eggs produced from the
polished rice menu showed the most significant result than that produced from the others; the

. parasitism percentage using the polished rice menu was 99.1% with 88.21% emergence and 1.76

female to male ratio.





