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Classification and Evaluation of Nalati Scenic Spot
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Abstract; Nalati scenic spot is located in the hinterland of Tianshan Mountain and the east end of Yili River
Valley. In recent years,it had not only led to the development of tourism in Yili Prefecture,but also promoted
the development of tourism in Xinjiang. In order to better promote the development of Nalati scenic area
tourism industry and provide more project construction ideas for the builders, this paper classified and evaluated
the scenic resources of Nalati scenic spot according to the Code for Scenic Spot Planning(GB 50298-1999). The
results showed that there were 132 landscape units,including 73 natural landscape units and 59 cultural land-
scape units. The special resources of Nalati scenic spot had high regional,ornamental, popular science, populari-
ty and influence, which could be used as the key projects of Nalati scenic spot,and have great development po-
tential.
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Fig. 1 The slowly digestible starch content in maize starch
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Study on Slowly Digestible Starch Preparing Method
from Maize Starch by Irradiation

HU Shao-xin, LI Guo-liang, FU Li-xin, HU Guang-hui. WANG Ming-quan, REN Hong-lei,

YANG Jian-fei, LIU Chang

(Maize Research Institute of Heilongjiang Academy of Agricultural Sciences, Harbin 150086 ,China)

Abstract: In order to improve the content of slowly digestible starch in common maize starch, the paper utilized

Co-60 gamma ray irradiating maize starch for increasing slowly digestible starch content. The irradiation of
maize starch utilized 2. 0,4.0,8.0,12. 0 and 16. 0 kGy in this paper. The results showed that, the slowly di-

gestible starch content was measured after irradiation. The slowly digestible starch content reached the highest-

level(57. 45%) at 4. 0 kGy irradiation dosage. The changes of surface morphology of maize starch particles

were observed at scanning electron microscope. The maize starch particles had cracks on the surface after irra-

diation. The polarizes cross fade away after irradiation by polarizing microscope.

Keywords: maize starch; irradiation; slowly digestion
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