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Supplemental Fig. 1. Model of the high-compression/low-compression method for cooked 
rice grains using the Tensipresser MyBoy system. Compressing the rice grains by 25% of 
their initial thickness evaluates the textural properties of the surface layer of the cooked 
grains, whereas compressing the grains by 90% of their initial thickness evaluates the 
textural properties of the whole grain.
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Supplemental Fig. 2. Frequency distributions of the 
values of the 33 eating-quality traits and heading date 
in the 183 Japanese rice accessions in 2011. 
Landraces are indicated in pale colors and improved 
accessions in dark colors.
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