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Abstract
KAU Punya (MO 25, KAUM 192-1-1-1-2-1, IET 27315) is a short duration red kernelled rice variety released 
from M. S. Swaminathan Rice Research Station, Moncompu for the agro-ecological unit, Kuttanad. The 
variety has a duration of 110 days with an average yield of 5000 to 5500 kilograms per hectare. KAU Punya is 
developed from a cross between the two most popular rice varieties of Kerala, Jyothi (PTB 39) and Uma (MO 
16). It is a semi-tall, photo-insensitive, non-lodging variety with long bold red kernelled grains. The variety 
possesses seed dormancy of about two weeks and is moderately tolerant to major pests and diseases like 
stem borer, blast, sheath blight and brown spot. MO 25 has good hulling and milling recovery with excellent 
cooking quality, better than that of the parental varieties, Jyothi and Uma. KAU Punya (MO 25) was released 
by the 29th State Seed Subcommittee meeting of the Government of Kerala, suitable for cultivation in agro-
ecological unit 4, Kuttanad.
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Introduction
Kuttanad is a unique ecosystem of Kerala lying 
around 0.5 m to 2.0 m below mean sea level. The area 
is the deltaic alluvium of the rivers Pampa, Manimala, 
Meenachil and Achenkovil spreading along the 
districts of Alappuzha, Kottayam and Pathanamthitta. 
The Kuttanad system has been declared as the 
Globally Important Agricultural Heritage System 
(GIAHS) by the United Nations Food and Agriculture 
Organisation since 2013. Paddy cultivation is carried 
out in large continuous patches of rice fields - paddy 
polders locally known as Padasekharams. The major 
cropping season is puncha (October–November to 
February-March). Due to major interventions in the 
area for water management and preventing saline 
water intrusion, the practice of taking an additional 
crop (May-June to September-October) is on the rise. 
But the frequent occurrence of floods and resulting 
crop loss has become a curse to Kuttanad during 
the additional crop season. In order to circumvent 

the natural vagaries due to climatic variations, the 
duration of the variety to be cultivated is an important 
factor. A high yielding short duration variety with seed 
dormancy is to be developed for ensuring a system of 
double cropping in Kuttanad. 

In this backdrop, the variety development programme 
was initiated at M. S. Swaminathan Rice Research 
Station, Moncompu, to develop high yielding rice 
varieties with short duration suitable to Kuttanad. The 
available rice germplasm was characterised and the 
parents for crossing programme were selected based 
on earliness, seed dormancy, yield and adaptability 
to Kuttanad. Thirty six crosses were made of which 
eighteen were successful. Pedigree method of 
breeding was followed and further selections were 
carried out. Once the cultures attained uniformity, 
Initial Evaluation Trial (IET) was carried out with 
37 cultures. Based on characters like earliness, seed 
dormancy, pest and disease resistance and yield, 20 
cultures were forwarded to Preliminary Yield Trial 
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(PYT) and from them 7 cultures to Comparative Yield 
Trial (CYT). KAUM 192-1-1-1-2-1 (Figure 1), the 
cross between the most popular varieties of Kerala, 
Jyothi and Uma, was found to superior in the trials 
(Table 1).

Figure 1: Field view of KAU Punya

Station, Moncompu is presented in Table 2. The 
culture showed tolerance to major diseases like sheath 
blight, blast and brown spot and major pests like 
stem borer. Grain, cooking and eating qualities were 
analyzed in the laboratory of ICAR-Indian Institute 
of Rice Research, Hyderabad and M. S. Swaminathan 
Rice Research Station, Moncompu based on standard 
laboratory procedures. The culture has long, bold, 
red-kernelled grains with hulling percentage, milling 
percentage and head rice recovery better than Uma and 
Jyothi (Table 3). The culture also showed excellent 
cooking quality which is better than the most popular 
variety in Kerala, Jyothi (Table 4). As red kernelled 
bold grains are preferred by the people of Kerala for 
consumption, the better cooking quality comes in as 
an added advantage (Figures 2 and 3).  

Table 1: Mean grain yield of the culture KAUM 
192-1-1-1-2-1 in various yield trials

Sl. 
No

Culture/Variety Grain yield (kg ha-1)
PYT CYT ART

1  KAUM 
192-1-1-1-2-1

5886 6187 5779

2  Jyothi 2841 5365 4552
C.D.(0.05) 1316.67 945

The culture KAUM 192-1-1-1-2-1, IET 27315, was 
evaluated under All India Coordinated Research 
Project on Rice (AICRPR) - IVT BORO (2017-18). 
The culture was evaluated with 37 other cultures in 
four locations across zone III and IV.  KAUM 192-1-
1-1-2-1 was the second best culture in West Bengal 
with 26 % yield increase over best check and 14 
% superior to hybrid check. In zone IV, the culture 
recorded the best performance with a superiority of 
42 % over best check and 10 % over hybrid check. 
The results of artificial screening for pests and diseases 
conducted at M. S. Swaminathan Rice Research 

Figure 2: Grain characters of KAU Punya

Figure 3: Panicle characters of KAU Punya



108  H  Journal of Rice Research 2025, Vol 18, No. 1

Table 2: Reaction of KAUM 192-1-1-1-2-1 to Pests and Diseases

Sl
No

Culture / Variety Score   (0-9)

Sheath
blight

Blast Bacterial
leaf blight

Sheath
rot

Brown
spot

Stem 
borer

Brown plant 
hopper

1. KAUM 192-1-1-1-2-1 4.6 1.3 5.4 5.6 3.7 3 5

2. Uma 5.2 1.2 4.6 3.7 4.3 3 7

3. Jyothi 6.4 6.4 6.4 5.6 5.0 5 7

Table 3: Grain Quality Parameters of KAUM 192-1-1-1-2-1 in Comparison with Popular Varieties

Variety /culture Grain 
length 
(mm)

Grain 
width 
(mm)

Volume 
expansion

Laboratory Mill Commercial Mill Amylose 
Content

(%)

Gel 
Consistency

(mm)

1000 seed 
weight (g)

Hulling 
(%)

Milling 
(%)

HRR Hulling 
(%)

Milling 
(%)

KAUM 192-1-1-1-2-1 8.8 2.37 3.2 81.9 65.2 51.6 88 76.5 20.0 22 22

Uma 7.8 2.06 3.5 81.8 68.8 51.4 80.84 75.35 22.26 28 24

Jyothi 9.2 2.1 3.1 80.9 64.8 44.6 76.7 70.44 21.64 55 28

Table 4: Cooking Quality - Organoleptic test of KAUM 192-1-1-1-2-1

Culture / Variety Appearance Cohesiveness Tenderness 
on touching

Tenderness 
on chewing

Taste Elongation Overall 
acceptability 

KAUM 192-1-1-1-2-1 White with brown 
streaks

Well separated Soft Soft Good Good I

Jyothi White with brown 
streaks

Well separated Moderately 
soft

Soft Good Good II

Uma White with brown 
streaks

Well separated Moderately 
soft

Moderately 
soft

Good Moderate III

KAUM 192-1-1-1-2-1 (IET 27315) was released 
as KAU Punya MO 25 by the 29th State Seed Sub-
Committee meeting of the Government of Kerala, 

suitable for cultivation in agro-ecological unit 4, 
Kuttanad.


