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The Character of Rice Cultivation in Heilongjiang

Province and Production of Green Rice Food
LI Xia-hui LI HUI, REN Hong-bo
(Heilongjiang Academy of Agricultural Sciences Corn Quality Centre Editoral Departent of Goodness
Agricultural Products Information, Haibin 150086, China)

Abstract; In this paper, according to the character of high latitude rice cultivation in Heilongjiang province,
the restrict factors influencing rice quality and taste were demonstrated and some suggestion to develop green
rice industty were put forward.
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