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ＳｏｕｔｈｅｒｎＸｉｎｊｉａｎｇ［Ｊ］．ＦｒｕｉｔＴｒｅｅｓＰｒａｃｔｉｃａｌＴｅｃｈｎｏｌｏｇｙａｎｄＩｎｆｏｒｍａｔｉｏｎ，
２０１１（９）：１０－１１．（ｉｎＣｈｉｎｅｓｅ）．

［１３］ＤＥＮＧＪＱ，ＺＨＯＵＰＹ，ＬＩＵＺＹ．Ｐｒｏｂｌｅｍｓｔｏｂｅｓｏｌｖｅｄｉｎｄｅｖｅｌｏｐｉｎｇｊｕ
ｊｕｂｅｉｎｄｕｓｔｒｙ［Ｊ］．ＨｅｎａｎＡｇｒｉｃｕｌｔｕｒｅ，２００１（２）：２３－２４．（ｉｎＣｈｉｎｅｓｅ）．

［１４］ＺＨＯＮＧＬＦ．Ｓｔｕｄｙｏｎｊｕｊｕｂｅｉｎｄｕｓｔｒｙｄｅｖｅｌｏｐｍｅｎｔａｎｄｃｏｍｐｅｔｉｔｉｖｅｎｅｓｓｉｍ
ｐｒｏｖｉｎｇｉｎｔｈｅｆｉｒｓｔａｇｒｉｃｕｌｔｕｒａｌｄｉｖｉｓｉｏｎｏｆＸｉｎｊｉａｎｇｐｒｏｄｕｃｔｉｏｎａｎｄｃｏｎ
ｓｔｒｕｃｔｉｏｎｃｏｒｐｓ［Ｄ］．Ｗｕｈａｎ：ＨｕａｚｈｏｎｇＡｇｒｉｃｕｌｔｕｒａｌＵｎｉｖｅｒｓｉｔｙ，２０１２．（ｉｎ
Ｃｈｉｎｅｓｅ）．
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