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Production Situation and Development Strategies of Specific Usage Maize in China
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Abstract Specific usage maize is a special class of maize with characteristics such as dedicated , high-quality and high efficiency. Its industriali-

zation exploitation plays a role for our country agriculture structure adjustment. This paper focused on describing production situation, characteris-

tics, economic value and development prospect of the specific usage maize. The relevant strategies on industrialization exploitation were put forward

to provide reference for future specific usage maize.
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