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Thoughts about Agricultural Products Processing under the New Situation in Henan Province

ZHU Qing-hua (Henan Vocational College of Agriculture, Zhengzhou, Henan 451450)

Abstract Under the new situation of building Central Plains Economic zone, agricultural product processing in Henan is faced with great op-
portunities. In the past ten years, it has got great development in Henan Province, and achieved very good results, but in the new situation it
is also facing a lot of problems, this article launches the current situation and problems, put forward some suggestions and countermeasures to

solve the problem.
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