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Developing the Processing of Farm Produce, Boosting the Industrialization of Agriculture

Prof. Pan Beilei
Member, the Standing Committee of Chinese People’ s

Political Consultative Conference (CPPCC)

Viee Chairman, China National Light Industry Council
Director, China-Light Food Industry Management Center

President, Chinese Institute of Food Science and Technology
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Developing the Processing of Farm Produce
Boosting the Industrialization of Agriculture

Prof. Pan Beilei
Member, the Standing Committee of Chinese People’ s Political Consultative Conference (CPPCC)
Vice Chairman, China National Light Industry Council
Director, China-Light Food Industry Management Center
President, Chinese Institute of Food Science and Technology

Abstract From the viewpoint of accelerating the settlement of the “Three—Rurals” . namely the
issues of farm. farmer and farming through the development of food industry, the prospect of food
industry in China was described. Furthermore ,the positive effect of food industry’ development
on the settlement of the “Three—Rurals” was analyzed from several aspects such as: boosting
the industrialization of agriculture; bringing along the income-increasing for farmers and efficiency-
raising for agroindustry; advancing the establishment of small cities and towns in rural areas;
promoting the conversion of the rural economy from agriculture —dominant model to industry —
dominant model. It is held that to push the industrialization of agriculture from scientific
development view. It is also emphasized that to strengthening the competitive core power of food
industry based on science and technology. In order to achieve the settlement of the “ Three-

”

Rurals”  through the harmonizing of the development of food industry, the author offers some
proposals for policy-making in relation to consolidating the leadership of Party and Government, to
increasing the support by Governmental policy, to enforcing the establishment of legal system, to
enhancing the corporation with international organization and the utilization of international

financing ete.
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President, State Food and Nutrition Consultative Commission
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Abstract

security gradually goes steady; the structure of agricultural industry was optimized step by step;

In recent years, new development has been achieved in Chinese agriculture. Food
the degree of agricultural industrialization was greatly elevated; and the ways of earning money for
farmers have also been opened up. In spite of the great changes taking place after the entry into
a new phase for Chinese agriculture and rural economy, Chinese agriculture encounters with some
new challenges such as short productivity of food supplies and weak increase of farmer’ s income.
Therefore, it is in great need for establishing modern agriculture to meet the requirement for food
and nutrition in well-off society.

At present, food resource security of our country is widely concerned with, and much progress has
been attained in food industry, but the quantity, quality and nutritional structure of food should be
improved with the active participation of people from all walks of life in the society. We should
ensure the strategic thinking of food security, strengthen the establishment of the system of food
quality and food security and advance the development of produce processing under the guidance

of Chinese Developmenial Compendium for Food and Nutrition (2001-2012) .



