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The Practice of Creating National Potato Standardized
Production Base of Green Food in Liangshan

CAO Jin-Fu',SU Man-Lin', JIANG Ling-Yan', YANG Pei-Jin’

(1. Liangshan Prefecture Office of the Potato Industry, Xichang , Sichuan 615000
2. Liangshan Prefecture Science Educational Station, Xichang, Sichuan 615000)

Abstract: Liangshan creating a national standardized raw potato production base of green food is not only the
requirements of modern agricultural development but also the demands to improve the market competitiveness of
Liangshan potatoes and to promote farmers’ income. The prefecture strengthens the eight systems: the creation work
of the national standardized raw potato production base of green food, the increase of business training and technical
guidance, supervision and management to create a base, and strictly complying with the operations, relying on the
base to manage , technical services and so on in order to achieve the desired objectives.
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