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Abstract

This article delves into the multifaceted world of white rice, examining its varieties, nutritional content, and culinary
significance on a global scale. From the slender long-grain to the plump short-grain and balanced medium-grain varieties,
white rice offers a diverse range of textures and applications in the kitchen. Despite the common misconception about
its nutritional value, white rice contains essential carbohydrates, proteins, and enriched B vitamins, contributing to a
balanced diet. Explored through the lens of culinary traditions, white rice takes center stage in various global cuisines,
from Asian delicacies like sushi and stir-fries to Latin American staples such as arroz con pollo. The article concludes by
highlighting white rice as a symbol of comfort, nourishment, and cultural heritage across the world.
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Introduction

In the realm of culinary essentials, white rice stands as a time-
honored and indispensable grain, weaving itself into the fabric of
diverse cuisines worldwide [1]. Beyond its simplicity in appearance
lies a complex tapestry of varieties, nutritional richness, and a versatile
role in kitchens across the globe. This exploration aims to peel back
the layers of white rice, shedding light on the nuances of its varieties,
uncovering its nutritional contributions, and celebrating its role as a
culinary linchpin in cultures spanning continents [2]. From the slender
elegance of long-grain rice to the comforting plumpness of short-
grain varieties, white rice beckons us on a journey through its nuanced
textures, flavors, and the vibrant tapestry of dishes it anchors. Join us
as we embark on a culinary odyssey, unraveling the captivating story
of white rice and its significance in our world of gastronomic delights.
White rice, a staple in many cultures around the world, serves as
a versatile and nutritious grain that has been a dietary mainstay for
centuries [3,4]. This article delves into the multifaceted aspects of white
rice, examining its varieties, nutritional content, and its role in culinary
traditions across the globe.

Varieties of white rice

White rice comes in various varieties, each with its unique
characteristics, flavor profiles, and uses. Some of the most well-known
varieties include:

Long-grain white rice: Renowned for its slender and elongated
grains, long-grain white rice remains separate and fluffy when cooked.
It is a popular choice for dishes like pilaf and fried rice [5].

Short-grain white rice: Short-grain rice has plump, round grains
that tend to stick together when cooked. This variety is commonly used
in sushi and other Asian dishes, as it provides a sticky texture ideal for
forming compact rice balls [6].

Medium-grain white rice: Falling between long and short-grain
varieties, medium-grain rice strikes a balance, offering a slightly sticky
texture when cooked. It is a versatile option suitable for various dishes,
from risotto to paella.

Nutritional profile

Contrary to popular belief, white rice does offer nutritional benefits,

albeit with some differences compared to its brown counterpart. While
brown rice retains the bran and germ layers, providing more fiber and
nutrients, white rice goes through a milling process that removes these
layers [7]. Nevertheless, white rice still contains essential nutrients:

Carbohydrates: White rice is a rich source of carbohydrates,
providing a quick and easily digestible energy source.

Protein: It contains small amounts of protein, contributing to the
overall protein intake in a balanced diet.

B vitamins: White rice is often enriched with B vitamins, including
folic acid, niacin, and thiamine, helping support metabolism and
overall health [8,9].

Minerals: While brown rice contains more minerals, such as
magnesium and phosphorus, white rice remains a source of these
essential nutrients.

Culinary uses

White rice serves as a blank canvas in the kitchen, absorbing flavors
and complementing a wide range of dishes. Its versatility makes it a key
ingredient in diverse cuisines worldwide:

Asian cuisine: Short-grain white rice is a staple in Asian cuisines,
particularly in Japan, where it is the foundation for sushi. In China, it is
stir-fried into delectable dishes, while in India, basmati rice is favored
for aromatic biryanis.

Latin American cuisine: White rice is a common accompaniment
to Latin American dishes such as beans, stews, and grilled meats. In
countries like Mexico, it is a vital component of classic dishes like arroz
con pollo [10].
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Mediterranean cuisine: In Mediterranean countries, white rice
is often paired with seafood, vegetables, and flavorful herbs, creating
dishes like paella in Spain and risotto in Italy.

Conclusion

As we conclude our exploration into the expansive world of
white rice, it becomes evident that this humble grain is far more
than a mere side dish; it is a culinary cornerstone with a rich and
diverse heritage. From the slender elegance of long-grain rice to the
comforting plumpness of short-grain varieties, each type contributes
its unique character to the global gastronomic stage. In understanding
the nutritional profile of white rice, we dispel misconceptions and
appreciate its role as a valuable source of carbohydrates, proteins, and
essential B vitamins. Enriched and versatile, white rice proves to be
a nourishing element in a balanced diet, adding both sustenance and
culinary pleasure to the table. Delving into the culinary uses of white
rice, we traverse continents, savoring the distinct flavors and textures it
imparts to dishes across Asia, Latin America, and the Mediterranean.
Whether it’s the foundation for sushi, the heart of savory paella, or
a comforting companion to beans and stews, white rice transcends
cultural boundaries, uniting palates with its adaptability and comforting
familiarity. In essence, white rice emerges not just as a dietary staple
but as a symbol of comfort, nourishment, and cultural heritage. As we
reflect on the varieties, nutritional content, and culinary applications,
it becomes clear that white rice, in all its simplicity, has woven itself
into the tapestry of global cuisine, providing sustenance and delight in
every grain.

References

1. Liu, Li G, Jin X, Liu S, Zhu X, et al. (2014) Overexpression of Rice NAC Gene
SNAC1 Improves Drought and Salt Tolerance by Enhancing Root Development
and Reducing Transpiration Rate in Transgenic Cotton. PLoS ONE 9: 1-10.

2. Liu, Chen C, Zhao K, Wang X, Shen X, et al. (2019) Identification of genes
for salt tolerance and yield-related traits in rice plants grown hydroponically
and under saline field conditions by genome-wide association study 12: 1-13.

3. Uyoh EA, Ntui, Umego VO, Ita C, Opara EE (2019) Morphological and molecular
screening of rice accessions for salt tolerance. Journal of Biotechnology 18:
612- 621.

4. Kargbo, Showemimo SS, Porbeni FA, Akintokun JBO (2019) Response of
rice genotypes to salinity under hydroponic conditions. Journal of Tropical
Agriculture, Food, Environment and Extension. 18: 11-18.

5. Zafar, Shokat SA, Ahmed S, Khan HGM, Ali A, et al. (2015) Assessment of
salinity tolerance in rice using seedling based morpho-physiological indices.
Adv. Life Sci 2: 142-149.

6. Almeida DM, Almadanim CM (2016) Screening for Abiotic Stress Tolerance in
Rice: Salt, Cold, and Drought 1398: 155-182.

7. Parida, Das AK, Mohanty AB (2004) Defense potentials to NaCl in a mangrove,
Bruguiera parviflora: differential changes of isoforms of some antioxidative
enzymes. Journal of Plant Physiology 161: 531-542.

8. Shrivastava KR (2015) Soil salinity: A serious environmental issue and plant
growth promoting bacteria as one of the tools for its alleviation, Saudi. Journal
of Biological Sciences 22: 123-131.

9. Quillérou QM, Nangia E, Murtaza V, Singh G (2014) Economics of salt-induced
land degradation and restoration. Natural Resources Forum 38: 282-295.

10. Charnikhova JM, Houshyani T, Harro B, Bouwmeester VA (2011) Genetic
variation in strigolactone production and tillering in rice and its effect on Striga
hermonthica infection, Planta, Mar 235: 473-484.

J Rice Res, an open access journal
ISSN: 2375-4338

Volume 12 + Issue 2 » 1000399


https://www.google.com/search?q=Overexpression+of+Rice+NAC+Gene+SNAC1+Improves+Drought+and+Salt+Tolerance+by+Enhancing+Root+Development+and+Reducing+Transpiration+Rate+in+Transgenic+Cotton&sca_esv=571229774&sxsrf=AM9HkKmo_g-CXLN9kJqD0X9evb4NKnOx9A%3A1696585738869&ei=CtgfZdHTNLG7seMPyLaDiAY&ved=0ahUKEwjRgK-ykuGBAxWxXWwGHUjbAGEQ4dUDCBA&uact=5&oq=Overexpression+of+Rice+NAC+Gene+SNAC1+Improves+Drought+and+Salt+Tolerance+by+Enhancing+Root+Development+and+Reducing+Transpiration+Rate+in+Transgenic+Cotton&gs_lp=EgxFILENAME
https://www.google.com/search?q=Overexpression+of+Rice+NAC+Gene+SNAC1+Improves+Drought+and+Salt+Tolerance+by+Enhancing+Root+Development+and+Reducing+Transpiration+Rate+in+Transgenic+Cotton&sca_esv=571229774&sxsrf=AM9HkKmo_g-CXLN9kJqD0X9evb4NKnOx9A%3A1696585738869&ei=CtgfZdHTNLG7seMPyLaDiAY&ved=0ahUKEwjRgK-ykuGBAxWxXWwGHUjbAGEQ4dUDCBA&uact=5&oq=Overexpression+of+Rice+NAC+Gene+SNAC1+Improves+Drought+and+Salt+Tolerance+by+Enhancing+Root+Development+and+Reducing+Transpiration+Rate+in+Transgenic+Cotton&gs_lp=EgxFILENAME
https://www.google.com/search?q=Overexpression+of+Rice+NAC+Gene+SNAC1+Improves+Drought+and+Salt+Tolerance+by+Enhancing+Root+Development+and+Reducing+Transpiration+Rate+in+Transgenic+Cotton&sca_esv=571229774&sxsrf=AM9HkKmo_g-CXLN9kJqD0X9evb4NKnOx9A%3A1696585738869&ei=CtgfZdHTNLG7seMPyLaDiAY&ved=0ahUKEwjRgK-ykuGBAxWxXWwGHUjbAGEQ4dUDCBA&uact=5&oq=Overexpression+of+Rice+NAC+Gene+SNAC1+Improves+Drought+and+Salt+Tolerance+by+Enhancing+Root+Development+and+Reducing+Transpiration+Rate+in+Transgenic+Cotton&gs_lp=EgxFILENAME
https://www.google.com/search?q=Identification+of+genes+for+salt+tolerance+and+yield-related+traits+in+rice+plants+grown+hydroponically+and+under+saline+field+conditions+by+genome-wide+association+study&sca_esv=571229774&sxsrf=AM9HkKmjcBz930ACsWF4DZ8fSvsVhFboRA%3A1696585808793&ei=UNgfZcX2L5yYseMPgt6H6AU&ved=0ahUKEwjF3trTkuGBAxUcTGwGHQLvAV0Q4dUDCBA&uact=5&oq=Identification+of+genes+for+salt+tolerance+and+yield-related+traits+in+rice+plants+grown+hydroponically+and+under+saline+field+conditions+by+genome-wideFILENAME
https://www.google.com/search?q=Identification+of+genes+for+salt+tolerance+and+yield-related+traits+in+rice+plants+grown+hydroponically+and+under+saline+field+conditions+by+genome-wide+association+study&sca_esv=571229774&sxsrf=AM9HkKmjcBz930ACsWF4DZ8fSvsVhFboRA%3A1696585808793&ei=UNgfZcX2L5yYseMPgt6H6AU&ved=0ahUKEwjF3trTkuGBAxUcTGwGHQLvAV0Q4dUDCBA&uact=5&oq=Identification+of+genes+for+salt+tolerance+and+yield-related+traits+in+rice+plants+grown+hydroponically+and+under+saline+field+conditions+by+genome-wideFILENAME
https://www.google.com/search?q=Identification+of+genes+for+salt+tolerance+and+yield-related+traits+in+rice+plants+grown+hydroponically+and+under+saline+field+conditions+by+genome-wide+association+study&sca_esv=571229774&sxsrf=AM9HkKmjcBz930ACsWF4DZ8fSvsVhFboRA%3A1696585808793&ei=UNgfZcX2L5yYseMPgt6H6AU&ved=0ahUKEwjF3trTkuGBAxUcTGwGHQLvAV0Q4dUDCBA&uact=5&oq=Identification+of+genes+for+salt+tolerance+and+yield-related+traits+in+rice+plants+grown+hydroponically+and+under+saline+field+conditions+by+genome-wideFILENAME
https://www.google.com/search?q=Morphological+and+molecular+screening+of+rice+accessions+for+salt+tolerance&sca_esv=571229774&sxsrf=AM9HkKmJt1cNBP9bdVumQh_G8uXx1bcuGg%3A1696584466923&ei=EtMfZZ_-N9OD-Qa09oCYAw&ved=0ahUKEwifz-3TjeGBAxXTQd4KHTQ7ADMQ4dUDCBA&uact=5&oq=Morphological+and+molecular+screening+of+rice+accessions+for+salt+tolerance&gs_lp=Egxnd3Mtd2l6LXNlcnAiS01vcnBob2xvZ2ljYWwgYW5kIG1vbGVjdWxhciBzY3JlZW5pbmcgb2YgcmljZSBhY2Nlc3Npb25zIGZvciBzYWx0IHRvbGVyYW5jZUiSD1DtCFjtCHABeACQAQCYAccBoAHHAaoBAzAuMbgBA8FILENAME
https://www.google.com/search?q=Morphological+and+molecular+screening+of+rice+accessions+for+salt+tolerance&sca_esv=571229774&sxsrf=AM9HkKmJt1cNBP9bdVumQh_G8uXx1bcuGg%3A1696584466923&ei=EtMfZZ_-N9OD-Qa09oCYAw&ved=0ahUKEwifz-3TjeGBAxXTQd4KHTQ7ADMQ4dUDCBA&uact=5&oq=Morphological+and+molecular+screening+of+rice+accessions+for+salt+tolerance&gs_lp=Egxnd3Mtd2l6LXNlcnAiS01vcnBob2xvZ2ljYWwgYW5kIG1vbGVjdWxhciBzY3JlZW5pbmcgb2YgcmljZSBhY2Nlc3Npb25zIGZvciBzYWx0IHRvbGVyYW5jZUiSD1DtCFjtCHABeACQAQCYAccBoAHHAaoBAzAuMbgBA8FILENAME
https://www.google.com/search?q=Response+of+rice+genotypes+to+salinity+under+hydroponic+conditions.+Journal+of+Tropical+Agriculture%2C+Food%2C+Environment+and+Extension&sca_esv=571229774&sxsrf=AM9HkKnSRCLXEGlDosz2zmzukWY4704MAA%3A1696585944827&ei=2NgfZbb8MYndseMP1IiF2A8&ved=0ahUKEwi2yMmUk-GBAxWJbmwGHVREAfsQ4dUDCBA&uact=5&oq=Response+of+rice+genotypes+to+salinity+under+hydroponic+conditions.+Journal+of+Tropical+Agriculture%2C+Food%2C+Environment+and+Extension&gs_lp=Egxnd3Mtd2l6LXNlcnAihAFSZXNwb25zZSBvZiByaWNFILENAME
https://www.google.com/search?q=Response+of+rice+genotypes+to+salinity+under+hydroponic+conditions.+Journal+of+Tropical+Agriculture%2C+Food%2C+Environment+and+Extension&sca_esv=571229774&sxsrf=AM9HkKnSRCLXEGlDosz2zmzukWY4704MAA%3A1696585944827&ei=2NgfZbb8MYndseMP1IiF2A8&ved=0ahUKEwi2yMmUk-GBAxWJbmwGHVREAfsQ4dUDCBA&uact=5&oq=Response+of+rice+genotypes+to+salinity+under+hydroponic+conditions.+Journal+of+Tropical+Agriculture%2C+Food%2C+Environment+and+Extension&gs_lp=Egxnd3Mtd2l6LXNlcnAihAFSZXNwb25zZSBvZiByaWNFILENAME
https://www.google.com/search?q=Response+of+rice+genotypes+to+salinity+under+hydroponic+conditions.+Journal+of+Tropical+Agriculture%2C+Food%2C+Environment+and+Extension&sca_esv=571229774&sxsrf=AM9HkKnSRCLXEGlDosz2zmzukWY4704MAA%3A1696585944827&ei=2NgfZbb8MYndseMP1IiF2A8&ved=0ahUKEwi2yMmUk-GBAxWJbmwGHVREAfsQ4dUDCBA&uact=5&oq=Response+of+rice+genotypes+to+salinity+under+hydroponic+conditions.+Journal+of+Tropical+Agriculture%2C+Food%2C+Environment+and+Extension&gs_lp=Egxnd3Mtd2l6LXNlcnAihAFSZXNwb25zZSBvZiByaWNFILENAME
https://www.google.com/search?q=Assessment+of+salinity+tolerance+in+rice+using+seedling+based+morpho-physiological+indices&sca_esv=571229774&sxsrf=AM9HkKlkmuk6sd720unwgjlvZcVM52tYIg%3A1696584139650&ei=y9EfZa-XJ4q9wAP2op7IAQ&ved=0ahUKEwjvqOa3jOGBAxWKHnAKHXaRBxkQ4dUDCBA&uact=5&oq=Assessment+of+salinity+tolerance+in+rice+using+seedling+based+morpho-physiological+indices&gs_lp=Egxnd3Mtd2l6LXNlcnAiWkFzc2Vzc21lbnQgb2Ygc2FsaW5pdHkgdG9sZXJhbmNlIGluIHJpY2UgdXNpbmcgc2VlZGxpbmcgYmFzZWQgbW9ycGhvLXBoeXNpb2xvZ2ljYWwgaW5kFILENAME
https://www.google.com/search?q=Assessment+of+salinity+tolerance+in+rice+using+seedling+based+morpho-physiological+indices&sca_esv=571229774&sxsrf=AM9HkKlkmuk6sd720unwgjlvZcVM52tYIg%3A1696584139650&ei=y9EfZa-XJ4q9wAP2op7IAQ&ved=0ahUKEwjvqOa3jOGBAxWKHnAKHXaRBxkQ4dUDCBA&uact=5&oq=Assessment+of+salinity+tolerance+in+rice+using+seedling+based+morpho-physiological+indices&gs_lp=Egxnd3Mtd2l6LXNlcnAiWkFzc2Vzc21lbnQgb2Ygc2FsaW5pdHkgdG9sZXJhbmNlIGluIHJpY2UgdXNpbmcgc2VlZGxpbmcgYmFzZWQgbW9ycGhvLXBoeXNpb2xvZ2ljYWwgaW5kFILENAME
https://www.google.com/search?q=Screening+for+Abiotic+Stress+Tolerance+in+Rice%3A+Salt%2C+Cold%2C+and+Drought&sca_esv=571229774&sxsrf=AM9HkKnX3UOiAZZ8ozbqQzKOV7utrCyRCA%3A1696586821422&ei=RdwfZfWgGfCRseMPuqiOyAM&ved=0ahUKEwi118i2luGBAxXwSGwGHTqUAzkQ4dUDCBA&uact=5&oq=Screening+for+Abiotic+Stress+Tolerance+in+Rice%3A+Salt%2C+Cold%2C+and+Drought&gs_lp=Egxnd3Mtd2l6LXNlcnAiR1NjcmVlbmluZyBmb3IgQWJpb3RpYyBTdHJlc3MgVG9sZXJhbmNlIGluIFJpY2U6IFNhbHQsIENvbGQsIGFuZCBEcm91Z2h0SPoNUPIEWPIEcAF4AJABAJgBxAGgAcQBqgEDMC4xuAEDyFILENAME
https://www.google.com/search?q=Screening+for+Abiotic+Stress+Tolerance+in+Rice%3A+Salt%2C+Cold%2C+and+Drought&sca_esv=571229774&sxsrf=AM9HkKnX3UOiAZZ8ozbqQzKOV7utrCyRCA%3A1696586821422&ei=RdwfZfWgGfCRseMPuqiOyAM&ved=0ahUKEwi118i2luGBAxXwSGwGHTqUAzkQ4dUDCBA&uact=5&oq=Screening+for+Abiotic+Stress+Tolerance+in+Rice%3A+Salt%2C+Cold%2C+and+Drought&gs_lp=Egxnd3Mtd2l6LXNlcnAiR1NjcmVlbmluZyBmb3IgQWJpb3RpYyBTdHJlc3MgVG9sZXJhbmNlIGluIFJpY2U6IFNhbHQsIENvbGQsIGFuZCBEcm91Z2h0SPoNUPIEWPIEcAF4AJABAJgBxAGgAcQBqgEDMC4xuAEDyFILENAME
https://www.google.com/search?q=Defense+potentials+to+NaCl+in+a+mangrove%2C+Bruguiera+parviflora%3A+differential+changes+of+isoforms+of+some+antioxidative+enzymes&sca_esv=571229774&sxsrf=AM9HkKlZEkpRsXmmwPjaHJPwLAjkbHKOOw%3A1696585564198&ei=XNcfZbXaC4OOoASZ9JyIAQ&ved=0ahUKEwi1-InfkeGBAxUDB4gKHRk6BxEQ4dUDCBA&uact=5&oq=Defense+potentials+to+NaCl+in+a+mangrove%2C+Bruguiera+parviflora%3A+differential+changes+of+isoforms+of+some+antioxidative+enzymes&gs_lp=Egxnd3Mtd2l6LXNlcnAifkRlZmVuc2UgcG90ZW50aWFscyB0byBOYUNsFILENAME
https://www.google.com/search?q=Defense+potentials+to+NaCl+in+a+mangrove%2C+Bruguiera+parviflora%3A+differential+changes+of+isoforms+of+some+antioxidative+enzymes&sca_esv=571229774&sxsrf=AM9HkKlZEkpRsXmmwPjaHJPwLAjkbHKOOw%3A1696585564198&ei=XNcfZbXaC4OOoASZ9JyIAQ&ved=0ahUKEwi1-InfkeGBAxUDB4gKHRk6BxEQ4dUDCBA&uact=5&oq=Defense+potentials+to+NaCl+in+a+mangrove%2C+Bruguiera+parviflora%3A+differential+changes+of+isoforms+of+some+antioxidative+enzymes&gs_lp=Egxnd3Mtd2l6LXNlcnAifkRlZmVuc2UgcG90ZW50aWFscyB0byBOYUNsFILENAME
https://www.google.com/search?q=Defense+potentials+to+NaCl+in+a+mangrove%2C+Bruguiera+parviflora%3A+differential+changes+of+isoforms+of+some+antioxidative+enzymes&sca_esv=571229774&sxsrf=AM9HkKlZEkpRsXmmwPjaHJPwLAjkbHKOOw%3A1696585564198&ei=XNcfZbXaC4OOoASZ9JyIAQ&ved=0ahUKEwi1-InfkeGBAxUDB4gKHRk6BxEQ4dUDCBA&uact=5&oq=Defense+potentials+to+NaCl+in+a+mangrove%2C+Bruguiera+parviflora%3A+differential+changes+of+isoforms+of+some+antioxidative+enzymes&gs_lp=Egxnd3Mtd2l6LXNlcnAifkRlZmVuc2UgcG90ZW50aWFscyB0byBOYUNsFILENAME
https://www.google.com/search?q=Soil+salinity%3A+A+serious+environmental+issue+and+plant+growth+promoting+bacteria+as+one+of+the+tools+for+its+alleviation%2C+Saudi&sca_esv=571229774&sxsrf=AM9HkKlVDifIhb9_lhpvPF4A-QZj-kU9Rw%3A1696585877227&ei=ldgfZeKyDe3VseMP77eUwA8&ved=0ahUKEwii0av0kuGBAxXtamwGHe8bBfgQ4dUDCBA&uact=5&oq=Soil+salinity%3A+A+serious+environmental+issue+and+plant+growth+promoting+bacteria+as+one+of+the+tools+for+its+alleviation%2C+Saudi&gs_lp=Egxnd3Mtd2l6LXNlcnAif1NvaWwgc2FsaW5pdHk6IEEgc2VyaW91cFILENAME
https://www.google.com/search?q=Soil+salinity%3A+A+serious+environmental+issue+and+plant+growth+promoting+bacteria+as+one+of+the+tools+for+its+alleviation%2C+Saudi&sca_esv=571229774&sxsrf=AM9HkKlVDifIhb9_lhpvPF4A-QZj-kU9Rw%3A1696585877227&ei=ldgfZeKyDe3VseMP77eUwA8&ved=0ahUKEwii0av0kuGBAxXtamwGHe8bBfgQ4dUDCBA&uact=5&oq=Soil+salinity%3A+A+serious+environmental+issue+and+plant+growth+promoting+bacteria+as+one+of+the+tools+for+its+alleviation%2C+Saudi&gs_lp=Egxnd3Mtd2l6LXNlcnAif1NvaWwgc2FsaW5pdHk6IEEgc2VyaW91cFILENAME
https://www.google.com/search?q=Economics+of+salt-induced+land+degradation+and+restoration&sca_esv=571229774&sxsrf=AM9HkKkYggTYOD_2fsKMQOiNbfFK_YBB6g%3A1696585429950&ei=1dYfZaXTOd_L1e8Prvei0AQ&ved=0ahUKEwjlkYifkeGBAxXfZfUHHa67CEoQ4dUDCBA&uact=5&oq=Economics+of+salt-induced+land+degradation+and+restoration&gs_lp=Egxnd3Mtd2l6LXNlcnAiOkVjb25vbWljcyBvZiBzYWx0LWluZHVjZWQgbGFuZCBkZWdyYWRhdGlvbiBhbmQgcmVzdG9yYXRpb24yBRAAGIAEMggQABiKBRiGAzIIEAAYigUYhgNIrg1Q0wRY0wRwAXgAkAEAmAGiAaABogGqAQMwLjG4AQPIAQD4AQH4AQKoAhTCAgcFILENAME
https://www.google.com/search?q=Economics+of+salt-induced+land+degradation+and+restoration&sca_esv=571229774&sxsrf=AM9HkKkYggTYOD_2fsKMQOiNbfFK_YBB6g%3A1696585429950&ei=1dYfZaXTOd_L1e8Prvei0AQ&ved=0ahUKEwjlkYifkeGBAxXfZfUHHa67CEoQ4dUDCBA&uact=5&oq=Economics+of+salt-induced+land+degradation+and+restoration&gs_lp=Egxnd3Mtd2l6LXNlcnAiOkVjb25vbWljcyBvZiBzYWx0LWluZHVjZWQgbGFuZCBkZWdyYWRhdGlvbiBhbmQgcmVzdG9yYXRpb24yBRAAGIAEMggQABiKBRiGAzIIEAAYigUYhgNIrg1Q0wRY0wRwAXgAkAEAmAGiAaABogGqAQMwLjG4AQPIAQD4AQH4AQKoAhTCAgcFILENAME
https://www.google.com/search?q=Genetic+variation+in+strigolactone+production+and+tillering+in+rice+and+its+effect+on+Striga+hermonthica+infection%2C+Planta%2C+Mar&sca_esv=571229774&sxsrf=AM9HkKkiBeW9FhLpChfR9baeVbXKaQvnJw%3A1696586059854&ei=S9kfZdTaM5DMseMPwumG2A4&ved=0ahUKEwiUrLbLk-GBAxUQZmwGHcK0AesQ4dUDCBA&uact=5&oq=Genetic+variation+in+strigolactone+production+and+tillering+in+rice+and+its+effect+on+Striga+hermonthica+infection%2C+Planta%2C+Mar&gs_lp=Egxnd3Mtd2l6LXNlcnAif0dlbmV0aWMgdmFyaWF0aW9uIGluIHN0cFILENAME
https://www.google.com/search?q=Genetic+variation+in+strigolactone+production+and+tillering+in+rice+and+its+effect+on+Striga+hermonthica+infection%2C+Planta%2C+Mar&sca_esv=571229774&sxsrf=AM9HkKkiBeW9FhLpChfR9baeVbXKaQvnJw%3A1696586059854&ei=S9kfZdTaM5DMseMPwumG2A4&ved=0ahUKEwiUrLbLk-GBAxUQZmwGHcK0AesQ4dUDCBA&uact=5&oq=Genetic+variation+in+strigolactone+production+and+tillering+in+rice+and+its+effect+on+Striga+hermonthica+infection%2C+Planta%2C+Mar&gs_lp=Egxnd3Mtd2l6LXNlcnAif0dlbmV0aWMgdmFyaWF0aW9uIGluIHN0cFILENAME
https://www.google.com/search?q=Genetic+variation+in+strigolactone+production+and+tillering+in+rice+and+its+effect+on+Striga+hermonthica+infection%2C+Planta%2C+Mar&sca_esv=571229774&sxsrf=AM9HkKkiBeW9FhLpChfR9baeVbXKaQvnJw%3A1696586059854&ei=S9kfZdTaM5DMseMPwumG2A4&ved=0ahUKEwiUrLbLk-GBAxUQZmwGHcK0AesQ4dUDCBA&uact=5&oq=Genetic+variation+in+strigolactone+production+and+tillering+in+rice+and+its+effect+on+Striga+hermonthica+infection%2C+Planta%2C+Mar&gs_lp=Egxnd3Mtd2l6LXNlcnAif0dlbmV0aWMgdmFyaWF0aW9uIGluIHN0cFILENAME

	Corresponding author
	Abstract

