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Cultivation Techniques of Green Rice with High Quality and Efficiency
Quan Wen
Yunshan Farm Branch, Beida Kenfeng Seed Co., Ltd.
[Abstract] As the living standards continue to improve, people’s diet requirements are also higher and higher.
Rice is the largest grain crop in the cultivated area, and the rice produced by green cultivation is deeply favored
by people. Due to the backward planting concept and management level of farmers at the present stage, it is
necessary to vigorously promote the green, high—quality and efficient cultivation technology of rice, which can
not only improve the environment, but also improve people's diet quality and increase farmers' income.
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