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Abstract | 2 2 2 6 7 6

Salt tolerance ability was evaluated in 30 rice genotypes which included 21 Thai commercial
cultivars and local varieties of which 10 are fragrant rice, 8 cultivars from International Rice
Research Institute and one salt-tolerant cultivar from India. Fourteen-day-old rice seedlihgs grown in
hydroponic culture were stressed for 10 days in culture solution containing NaCl having an electrical
conductivity at 12 dS m". Salt tolerance was evaluated based on the visual symptoms of salt injury,
and salinity tolerance scores were assigned between 3 to 9 from the most tolerant to the most
sensitive ones. The 30 rice cultivars were divided into 5 groups based on salinity tolerance scores:
tolerant (3.00-3.99), moderately tolerant (4.00-4.99), slightly tolerant (5.00-5.99), sensitive (6.00-
6.99) and highly sensitive (7.00-9.00). Physiological parameters which are negatively correlated with
salt tolerance- ability and plant survival included the ratio between Na' and K’ (Na'/K") and proline
content in stressed plants. These physiological parameters may be useful as indicators for salt
tolerance ability in rice. However, chlorophyll content did not show any correlation with salt
tolerance. The most tolerant cultivar (score of 3.16) with lowest Na'/K' and proline content was
Pokkali. Three Thai cultivars with slightly lower level of salt tolerance were Nam-Sa-Kuil9, RD23
and Supanburi90. KDML 105 was scored as slightly salt tolerant with the score of 5.97. Most of Thai
fragrant ricc showed relatively low level of tolerance and were classified as slightly tolerant, sensitive
or highly sensitive. The 30 rice genotypes were analyzed for allelic diversity over 20 SSR ioéi to
assess their genetic relatedness. A total of 188 alleles were detected at 20 SSR loci. The number of
alleles per locus varied from 5 (RM7 and RM261) to 18 (RM1). The smallest allele was 73 bp (RM3)
and the largest 480 bp (RM189). The polynorphic information content (PIC) values ranged between
0 (RM11) to 0.91 (RM206). Rice genotypes were divided into six groups as determined by UPGMA
cluster analysis based on similarity coefficient. This grouping based on genetic relatedness did not

correspond to the groups based on salt tolerance ability.





