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Comparation on Qualities Between Heilongjiang
Province Soybeans and Imported Soybeans

SUN Xiang-dong.,LLAN Jing, REN Hong-bo.ZHAO Lin,YE Hong-hong,ZHANG Rui-ying
(Quality and Safety Institute of Agricultural Products, Heilongjiang Academy of Agricultural
Sciences, Laboratory of Quality and Safety Risk Assessment for Agro-products (Harbin),
Harbin, Heilongjiang 150086)

Abstract: Soybean is the major oil crop in our country. Although many studies have been conducted to investi-
gate its nutritional components., the differences of these components among various regions and varieties are
great. The dominant regions and main cultivars of soybean in Heilongjiang province were summarized, the con-
tents of protein,oil,sucrose and amino acid of main cultivars were determined, and specific varieties of soybean
for food processing were screened and compared with imported soybeans. The results showed that the range of
protein and oil content of main soybean cultivars in Heilongjiang province were 33. 73% ~ 40. 93% and
16. 84 % ~22. 74 % , respectively. For protein and oil content, significant differences exist among different varie-
ties and cultivating regions. The average oil content of the main cultivars of Heilongjiang province was signifi-
cant lower than that of imported soybeans; the average protein content of the main cultivars of Heilongjiang
province was equal to that of the imported soybeans, while the average contents of sucrose and amino acids
were significantly lower than those of imported soybeans. The protein and amino acid contents of the specific
varieties of Heilongjiang province were significant greater than those of imported soybeans, these specific varie-
ties had a promising development prospect.
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Strengthening the Quarantine of Imported Grain and

Ensuring the Safety of Agricultural Production in China

LI Dong-dong

(Raohe Entry-exit Inspection and Quarantine Bureau, Raohe, Heilongjiang 155799)

Abstract: In order to ensure the entry food security,according to the actual situation of food plant quarantine,

the existing problems in quarantine work were analyzed,namely laboratory technology of grassroots quarantine

department is lack,and personnel quality is not high, the attention of the government is lack, supervision of ex-

porting countries is lack.countermeasures were put forward such as improve the science and technology sup-

port ability,improve quarantine personnel professional level, enhance the publicity of plant quarantine work,

timely gather plant disease information of output country and so on.
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