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Inoculation Method and Inoculum Concentration of Melon Powdery Mildew at Seedling Stage
WANG Di TIAN Limei LI De-ze 11 Zhi-xue, HU Xi-xi HAN Mo
(Daging Branch, Heilongjiang Academy of A gricultural Science Daging Heilongjiang 163316 )

Abstract: Spore suspension inoculum concentration will be set to three gradient, 10, 10°, 10 conidia/ mL. Respectively

friciion method brush leal method and spray metod to test about melon pow dery mildew, lay the foundation for the

breeding of resistant melon. The results showed that brushing-leaf inoculation method by a suspencion of 10 conidia/

ml, enable the highest inddence to 99%, and simple.precise, the most appropriate identification of melon powdery mil-

dew resistant.
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The Processing Techndogy of Wine Made from Aloe and Mung Bean

ZUO Jiamhua', LIU Dian-feng’, ZHANG Zhi-xuan’

(1. Puryang Information Institution of Science and Technology, Puyang Henan 457000; 2. Department of Bioengineer and Agronomics Puyang

Vocational and Technical Institute, Puyang, Henan 457000)

Abstract; The key technologies of the wine made from aloe and mung bean were introduced. The results showed that

mixing ratio of aloe juice and mung bean juice as 1 *4, addition of 23% sugar and inoculation with 0.3 g/ L fruit wine

yeast and 0.6 g/ L aroma-produdng yeast, 10 d primary fermentation at 20 Cand 15 d secondary fermentation at 28 G

then one month ageing at 15°C, and then clarification, sterilization and finally wine packing. As health care wine, the

liqueur had not only high nutritive value and elegant flavor, but also health function.
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