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Inhibition Effects on Sour Rot of Citrus Fruits by Application of
Sodium Carbonate, Sodium Bicarbonate and Potassium Sorbate

LIU Li',LIU Xia* ,BAO Yong-hua'
(1. Department of Applied Engineering, Zhejiang Economic and Trade Polytechnic, Hangzhou, Zhejiang 310018;2. College of Chemistry and
Life Science,Zhejiang Normal University,Jinhua.Zhejiang 321004)

Abstract: The screening experiment was carried out to study the inhibition effects on sour rot of citrus fruits by in
vitro treating with different levels of sodium carbonate, sodium bicarbonate and potassium sorbate. The results showed
that citrus sour bacteria were significantly inhibited by in witro application of sodium carbonate, sodium bicarbonate
and potassium sorbate in the medium. Meanwhile, under a certain concentration range, better inhibition effects was
observed with increasing levels in the medium,and the mycelium growth was completely inhibited in the medium with
16 g/L sodium carbonate or 8 g/L potassium sorbate. The results indicated that sodium carbonate, sodium bicarbonate
and potassium sorbate were beneficial to prevent citrus sour disease.
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The Content of Protein and Hydrophilic Polysaccharide in Different
Kinds of Auricularia in Market

YIN Bei-bei, ZHAO Shuang,LIU Yu,GENG Xiao-li, XU Feng, WANG Shou-xian, MENG Ltli
(Institute of Plant and Environment Protection, Beijing Academy of Agriculture and Forestry Sciences . Beijing 100097)

Abstract; Taking different fruiting bodies of Auwricularia as the material, the content of protein and hydrophilic
polysaccharide in fruiting bodies were studied by bicinchoninic acid(BCA)method and phenol- sulphuric acid method.
The results showed that cultured Auricularia awricular with section of wood was the most valuable strain as
compared to the others in terms of nutritional value. It contained protein and hydrophilic polysaccharide, which were
equal to 0.615% of fresh fruiting body weight and 4. 304 % of dry fruiting body weight. All in all,It was the best one
in the nutritional value.
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