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Analysis of Problems in Use of Agricultural Film in Liaoning
Province Based on Perspective of Film Thickness Monitoring

ZHAO Bo., LAN Xiping, WANG Yitao, WU Xiaonan
(Liaoning Agricultural Development Service Center, Shenyang 110034, China)

Abstract : The thickness of plastic film is one of the main factors affecting the recycling of waste plastic film. In
order to comprehensively grasp the current situation and changing trends of the thickness of plastic film already
covered in farmland, explore the problems in the use of plastic film, and establish a long-term mechanism for
the recycling and utilization of waste plastic film in Liaoning Province. The small-scale film-covered plots in
Liaoning Province were taken as the research object, and the main film-covered areas and different film-covered
crops were selected for three consecutive years from 2021 to 2023 to monitor the actual situation of film
thickness. The results showed that there were differences in the thickness of covered plastic film in different
regions. The use of mulch with a nominal thickness of less than 0.010 mm was mainly prominent in
Chaoyang, Jinzhou and Anshan, accounting for 61. 4%, 50. 0% and 44.4% respectively. The nominal
thickness of mulching film in different years showed an increasing trend year by year, and the proportion of
mulching film with a nominal thickness of =0, 010 mm was 69. 3%, 70. 9% and 76. 9% respectively. By
monitoring the actual situation of the thickness of plastic film in the field, the problems in the use of plastic
film in Liaoning Province were analyzed. It was suggested that the relevant functional departments should
earnestly implement the supervision responsibilities, strengthen the supervision of the key links of plastic film
production and sales, and do a good job in source control and process supervision. All localities should combine the
types and characteristics of film-covered crops, adjust measures to local conditions, and implement classified policies.
At the same time, we will fully integrate the national film science use recycling pilot project, increase the financial
support for thickening high-strength film and fully biodegradable film, and enhance the enthusiasm of farmers
for scientific film use.

Keywords: film thickness; Liaoning Province; regulatory responsibilities
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Composition of Nutrition and Fatty Acids in
Silybum marianum Seeds

CHEN Jing"?, YING Weiping’, CHEN Si'?, HU Yingying', WU Linlin°, LIU Yan’, LI Cen’,
ZHANG Shuquan®

(1. Postdoctoral Workstation, Heilongjiang Academy of Agricultural Sciences, Harbin 150086, China; 2. Institute
of Industrial Crops, Heilongjiang Academy of Agricultural Sciences, Harbin 150086, China)

Abstract: In order to promote its comprehensive development and utilization of Silybum Marianum , the content
of protein, fat, starch and mineral element were determined, and the amino acid and fatty acid composition
were analyzed to systematically dectet and evaluate the nutritional composition. The results showed that the
protein content of Silybum marianum seeds was 12. 05% , and the variety of amino acids was abundance which
included 7 kinds of essential amino acids (tryptophan not detected). The ratio of essential amino acids to total
amino acids (EAA/TAA) was 0.324 0, and the SRC was 73. 3, as well as containing high nutritional value.
Leucine was the first limiting amino acid. The starch content of silybum marianum seeds was 227. 25 mgeg '.
The variety of mineral elements was abundance, including calcium, magnesium, potassium, iron, zinc,
manganese, selenium and other beneficial mineral elements, and the order of content was calcium™ potassium>
magnesium—> phosphorus => iron > sodium > aluminum > zinc>> copper = manganese > molybdenum >
nickel™ boron>> selenium. The crude fat content of silybum marianum seeds was 31. 74 % , which was rich in
29 types of fatty acids, including 11 unsaturated fatty acids, accounting for 66. 12% , and had a high proportion of
unsaturated fatty acids. The nutritional value of Silybum marianum seeds was very rich to be used as a
potential source of protein, fatty acids and starch. To sum up, it can be processed and utilized in both medicinal and
non medicinal parts, with huge development potential.

Keywords: Si/ybum marianum ; nutritional composition; protein; fatty acids
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