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Quality Characteristics and Processing Utilization of Adzuki Bean

ZHANG Ying-lei,ZHAN Yan, LI Jia-lei, YAO Xin-miao, REN Chuan-ying, LU Shu-wen
(Food Processing Institute of Heilongjiang Academy of Agricultural Sciences, Harbin, Hei-

longjiang 150086)

Abstract: Adzuki bean is a dominant miscellaneous grain crop of China. Its nutrition and quality characteristics

are the decisive factors of its edible value. The recently researches at home and abroad on the physical,chemis-

try ,nutritional quality and processing characters of adzuki were reviewed. On the basis of summarizing the sta-

tus of processing and utilization of domestic adzuki bean, some suggestions on its industry development were

put forward.
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The Exploring Research of Construction of Chinese

Agricultural Products Cyber Marketing Development

Model Based on Inner Mongolia Experiences

CUI Zheng, WANG Jia
(Beijing Technology and Business University,Beijing 100048)

Abstract: The emergence and popularization of Internet, making the society into a network communication era,

and gradually becoming an indispensable part of the life of the people. As a large agricultural nation, it is a

quick and good way to lead to "Modernization" by adopting network marketing into agricultural products in our

country. It is not only can develop domestic market, explore the international market and make great efforts to

enhance Chinese agriculture products in the international competitive position, but also can lead to drive the

rapid development of the national economy. Started from discussing the network marketing related theory first-

ly, the historical inevitability of network marketing was put forward.and learned lessons from the U. S, -led ad-

vanced agricultural network marketing experience,it also summarized the present situation of our country,es-

pecially taking Inner Mongolia autonomous region as an example to analyze the problems of agricultural devel-

opment process in China. It used point to the line and local to the whole analysis methods to try to explore suit-

able China’s agricultural network marketing development model.

Key words: cyber marketing; Inner Mongolia;agricultural products

113



