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Soil Environment Pollution Situation and Control Measure in Main Vegetable Cultivation Base, Dandong City

LV Xiao-jiao  ( Dandong City Environmental Monitoring Centre, Dandong, Liaoning 118002 )

Abstract [ Objective] The research aimed to master the pollution status in vegetable cultivation base, Dandong City. [ Method] The single
pollution index of soil and Nemero index of pollution were adopted to analyze the investigation on the present situation of vegetable base soil
pollution in the surrounding areas of Dandong City. And the environment quality of soil in vegetable base of Dandong City was evaluated. [ Re-
sult] 47% of soil was polluted mildly. The main pollution factors were cadmium and benzex. [ Conclusion] The research could provide scien-

tific basis for environmental management.
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1 15445 0.55 0.22 0.16 0.20 0.55 0.55 0.49 0.83 0.52 0.47 0.76 0.01 0.62 0.03 0.32 0.67 0.01 0.11 0.14 0.56
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354 1.28 0.25 0.10 0.13 0.50 0.71 0.63 0.80 0.54 0.38 0.76 0.01 0.54 0.03 0.14 0.33 0.01 0.19 0.03 0.56
4205 0.84 0.26 0.02 0.20 0.63 0.57 0.55 1.00 0.65 0.53 0.77 0.01 0.66 0.03 0.01 0.01 0.01 0.07 0.19 0.56
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REEX. W s s P P, Py 15 YL
1 1 25 0.83 0.39 0.65 I
255 2.34 0.45 1.68 il
358 0.82 0.37 0.63 I
4205 0.86 0.39 0.67 I
5 Eh 1.24 0.37 0.91 I
2 1585 2.53 0.50 1.82 il
2508 1.39 0.36 1.02 il
358 1.28 0.40 0.95 I
451 1.00 0.38 0.76 I
5908 1.76 0.47 1.29 m
3 =y 2.16 0.41 1.56 il
2 Es 1.16 0.35 0.86 I
358 2.27 0.54 1.65 m
4 25 2.41 0.41 1.73 il
5 B 0.84 0.51 0.70 I
EHE 1.08 il
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