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Landform Landscape Characteristics and Causes of Xingyi of
Guizhou Province Based on GIS Technology

LIAO Junling' , WU Kai’ ,CHENG Xi'
(1. Xingyi Normal University for Nationalities, Xingyi 562400, China; 2. Natural Resources of Qianxinan
Prefecture, Xingyi 562400, China)

Abstract: Xingyi, Guizhou Province has a unique geological heritage resource-karst landform. The study of its
geomorphological characteristics and causes is an important support for the development and management of
geological tourism in Guizhou. According to the field investigation, karst landform of Xingyi shows different
types:cone karst, tower karst and needle karst. Additionally, the vertical distribution of karst caves is
concentrated in three areas:1 380-1 450 m, 1 250-1 280 m, and 1 150-1 180 m. In this paper, aided by ArcGIS
software, it was found that the law of the three-level elevation range of karst caves was also reflected in the
law of terrain height difference in Xingyi, Guizhou. A large number of karst caves were distributed in the
densely developed areas of the river valley, and the flow direction of the river valley was consistent with the
structural weak zone. Under this research background, the causes of geomorphology and landscape were analyzed,
including the influences of lithology, structure, hydrology, altitude and other factors on karst geomorphology
distribution.
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Research Progress on Extraction Technology of Protein and
B-Glucan in Highland Barley and Oat

WANG Tong, ZHOU Chenni, LI Tao, LIU Changsheng, WHANG Chao
(Institute of Tibet Plateau Ecology, Tibet Agriculture & Animal Husbandry University / Key Laboratory of
Forest Ecology in Tibet Plateau, Ministry of Education / Nyingchi National Forest Ecosystem Observation &-
Research Station of Tibet/Key Laboratory of Alpine Vegetation Ecological Security in Tibet, Nyingchi 860000,
China)

Abstract: The extraction technologies of protein and f-glucan in highland barley and oat mainly include alkaline
method, enzymatic method and composite method. This article mainly discussed the alkali method, enzymatic
method and physical method and their assisting other extraction methods. It is comprehensively concluded that
although alkali method was suitable for extracting plant protein, its high concentration of alkali will affect the
plant protein, making its nutrients denatured and destroyed, and will produce toxic substances that damage
kidney function. Compared with alkaline process, enzymatic reaction conditions were mild and do not produce
toxic substances, but its cost was high. The addition of physical method in the extraction process can not only
reduce the extraction cost, but also significantly improve the efficiency of plant protein extraction.

Keywords: highland barley; oat; protein; f-glucan; extraction process
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