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Analysis on Potentiality of Intensified Land Use of Zixing City

XEHE  0517-6611 2008) 02-00702-02

YANG Lietal (College of Resource and Environment, Central South University of Forestry and Technology, Changsha, Hunan 410004)
Abstract The current situation of land utilization of Zixing city was analyzed. According to the geographical environment and the goal of land
use, the potentiality of intensified land use of Zixing city was analyzed from the land uses of agriculture, construction and unutilized. Base on the
different land use types, the realization way of the land use potential was put forward.
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Table 1 Land use status of Zixing city in 2005
2005 KM XHIEE S FHUSE AL

o LU/ hm? = /%
Type Areas at the Proportion of each land

end of 2005  category to total land area
HHHb Farmland 20 218.57 7.44
e Garden plot 3262.23 1.20
#iHb Woodland 205 714.91 75.75
HEHD Grassland 2906.59 1.07
H
”\ﬂqu.ﬂﬁ 9932.45 3.66
Other Egrlgqltural land
BRI 6543.60 241
Seug%e%s and mining sites
22 i Land use of urban
transportation 415.59 0.15
TR F Hb
Water -conservancy project 16 423.44 6.05
land use
ﬁﬁfﬁ%ﬁ%rﬁ?ed land 5032.63 1.85
HApaRF
Other unused land 112504 0.41
ST Total 271575.15 100
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2005 4F - HBFIFBILR , T 4T e B R R . O £
HOTF % TR 7108 2 210.30 hm?, Hrp T 4 4 i
1 1602.86 hm?, £ R HENNFEHD 1 244.98 hm?, BRZEE]
2005 FJEEV A INHHE 754.05 hm? | it F1-24 S i fkHb
(9P J18 4 490.93 hm?, () FHFHOAI FEEEFR o8 M B Hb 15
EIRX AR 18 563.36 hm? | £8HHH n[ @R H, 619.53 hm?,
FREPEEHHUR AT B B SR O 418.99 hm?, £ BT m 5 B 1D
154.09 hm?,, 38 o B AL m] g e Bk 773,62 hm?, Bk 25 2
2005 FEJIE BRI I 1.53 hm?, 18 ot B PR R Ik Y
1B DR 772.09 hm?, @ HHIE B TR BRI
206.02 hm?, 2255 B2 a] BBk b 154.88 hm?, 4 2= £ 2005 4F
JERE A BAEEINEHD 21.73 hm?, i@ 2 B In#kHG 1998 ik
A 133.15 hm?,
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Table 2 Intensive land use statistics of Zixing city in 2005

S BABJN BRAND N NOSEAOKE /) % )\Elffz NFIEHE NIR hme NS/ hm?
Towﬁshi Total Rural Level of population Populati hm? _ Cultlvated_land Construction land per
p opulation

population  population urbanization density Land per capita per capita capita
TIELLE Office 44 269 0 100 4950 0.02 0.0013 0.009 2
2 Xingning town 15 969 9945 37.72 236 0.42 0.0539 0.014 5
HJiZ Bailaang village 12 667 12 247 3.32 85 1.18 0.0432 0.0208
1% Beiji village 11 249 10970 2.48 143 0.70 0.0927 0.0240
I Qingyao town 11778 11 205 4.87 81 1.24 0.1023 0.0191
ZEFES Lianping village 2033 1918 5.66 23 4.28 0.1402 0.0230
{a]5Z111 Hejiashan 8 550 8227 378 146 0.69 0.1216 0.013 4
FEA1Z Pingshi village 9035 8770 2.93 116 0.86 0.0830 0.0165
ST Liaojiang town 17 921 16 985 5.22 204 0.49 0.0915 0.017 6
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Fig.1 NSI-PH value curve of protein in cowpea seed
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Table 1 Water-holding and oil-holding capacity of cowpea protein

9/g
H1[ Categories FE/KEET WHC FFIHBE /] OHC
UISF- Cowpea 2.02+0.05 3.82+0.05
K Soybean 1.26+0.02 2.78+0.07
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Table 2 Foamability and stability of protein in cowpea seed %

#51 Ve * Ty mARATE M 30 JErREAEYK 60
Categories Foamability min) Stability min) Stability
FINEE e 0.25 282.61+1.45 272.73+1.04 180+1.17
Cowpea 050  369.57+2.05  326.09+1.37 220+1.46
0.75  391.30+2.37  359.09+2.01 260+1.49
KE 0.25  163.64+1.99  118.89+0.97 64+0.09
Soybean 0.50 254.55+1.55  180.00+1.01 112+0.09
0.75  240.00+0.98  200.00+0.08 132+1.03
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Table 3 Emulsifying property and the emulsion stability of
protein in cowpea seed

FUCFZEME // min

7 J 2
251 T/ milg Emulsion stability
Cateqori Emulsifying
ategories property 10 min 20 min 30 min
UIEFf Cowpea 11.66+0.80 25.64+0.98 27.33x1.01 38.85:0.78
K5 Soybean  11.10+0.77  18.16+0.67 31.28+0.74 44.84x0.91
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