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Water Pollution Caused by Washing Powder Including Phosphorus

MA Chang ~ ying , ZHU Lin
(Dept. of Biochemistry, Xichang College, Xichang Sichuan 615013)

Abstract: This paper mainly gives a review on the concept of the eutrophication in water system and the pe-
cuniary loss caused by it (e.g. Red Tide, Water Bloom); Then it puts forward the reason why we must ban
phosphorus, the function that we add phosphorus into traditional synthetic washing powder, and the course of eu-
trophication in water system caused by phosphorus after it runs into water system. With the exception of that, the
thesis introduces the standard that we judge the eutrophication in water system and the situation of phosphate banned
at home and abroad nowadays.
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Abstract: This article has discussed that using buckwheat flour and the fresh milk as the main raw material,
ferments through the lactic acid fungus, obtains one nutrition richly, balanced, is tasty but also has the buckwheat
special flavor the new health care fermentation yogurt.
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