F @ % 2013006):119~122

AEMXEEEESREENFEHFERBRAHAR

Woofett, R BLE WL R A AL E 4, %

(L. PEALAABIE K2 AT BE, BR VY AR 71210052, BRVGAE W55 M %50 LR 0 BRPY #7%8 712100;
3 PYILARMABHE R MR BRI #5¢ 712100)

- YR -

1,2
:f‘fjé

B ERAORRHEARM AR T EAREGREN D EEREA O LD PR, LK
I TEHERBHNEF, BRAN . TEAARBGUEHNIHEERVETERBSEZFR D ARG
Ry fEREZR. 03 F 5, ARETOBRPEANEEARBR AEZTHE LT B EEE
ABRPH ST EOHL LA — 2R ER., ZREAE pH 4.5~8.5 R &M RHFL,
eFERBRATFEFLAREPDHAESTHRE, 2ARRFERAT ERAEWHLRER 20C,
HEKBYOHFLERS, THEBARAT2ARRAGEERDORBIHEFTLEOR],

BA1 A £,
KR FREW YA  B0R A
hESHEKS.S436.631.1 XHEFRILED:A

#i % FE & W [ Plasmopara viticola (Berk et Curtis)
Bert. et de Toni |y & WA £ F 216 H A R EH
HEAWEZ— MR LT Fr A Fivi 6 4  H X L8
ARAEY, HEREABHERAT | INEN EEH

H. BREA AHER. ©FRERIEMEKNIMAST,
fzfﬁﬂfﬁ\w*ﬁ*ﬂ%%%@o SR B IR Kb, 2 T BOH
ERE R SR AT YE , e A it , B R A AR A B, D)
KRSy g R . R, 3% B RN R TR ER
F R T A TE B & DL R s I F I R R A
PSSR — 2 W TR BE 4544, T EL S ] b X 1) 6 % 76 B
B AEY R ERBOR DA TR . BIAXR R # X
R TR & AR RO T R R e A B T A
2. IR R 7 AR DR o 2 oA A R M e IX e ) AR
TR AT R TE S HRHE A W 2 AR B I 1T T
W SRy 3 — 25 % 5 12 i IX 46 %6 78 3 1) RO LA, 48
T TR SR AR
1 #R5AZ*

L1 Kgesik

FE BT R 20 T A 2 R v A B TEBR P A

b X AN PR X R AR . LA 4 b o “ A3k

FE—1EEF 1 mA980), Bk, 3P AL EREHHEH
HiE XA R A, Email:liuxu@nwsuaf, edu, cn,
BEMEE:F40959), 5k, #H HEEFF . AEENF
NEEHHEALHE T4, Email:lihuawine@nwsuaf. edu. cn.
EE&TH A # BAT b CR WA+ 5 5 85 A (201203035) 5 %
AL RAFBK FAAAH LS 3 F 81 B (QN2011099)

W EH:2012—12—10

X EHS:1001—0009(2013)06—0119—04

L2 RErk

L2.1 WAEESRFMENE RABAKEREME
(CX31-32RF) WX ,

L2.2 SREAYFEHENE  AREBENHEFRE L
AR T 26 RS TR 4 2 1 R R T B 43 1 T A 10 260 1Y
VTR A 28 ] R A T 28 8 PR VR, F B K Ak B AR X
M. GRE—E iR AT AR, T F R R R,
AEFRM 200 MHF KL, HA 2 K. ARIBREXT T
FEW R Y 5 W - 16 R 2 0 L 22 2F 0 R R 43 ) I
1096 Ao ¥ T I 61138 ) R 6 3 8 v R, RV Ak Ak B
VEXTIR, RABMEE T A5+ C &4 T (LRH-400-
GSL,J " ZRER SO 3% 24 h, 18] %8 100 < 71 R 05 & %,
BALFEM 200 A FHE, ER 2 K. AW pH Xl 73
B AR H 1 M # NaOH F1 HCL % 7 $ 8 7 K
4331V pH K 4.5.5.5.6.5.7. 5 F1 8. 5(F PS-3C #lfig
FETHINED . SRABRILRESE 24 h, BEFR 44 F00 % Jr
B 5 ARFEBREX 1F2 W & MR R R R IR X
73 & 55 0 - G B8 K G A T R R R R A
Bk, M T EBF RS E T 5.10,15.20 F25E
D) CHR B 214 F 35 5%, 18] 2 BRI 768 1 2 i W &
R, BAAFEN 200 AT, EE 2 K. AREEX
FRELZNZW HHETFEMTRER L R5ETAH
X EE R 81%6.90%6.93% .95 % ,100 %6 FIK % HH 15 5% 48
h, BEFREEFNNRE ik 58 R B UR A 78 1 38 8 & 32
MR A ] o

1L.2.3 JRIEBORAME 4B 2 MHbIX YRR A
G BERER B ACK R F RS R TR T T

119

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

- YR -

F @ % 2013006):119~122

ZRABOK H B AL T8 R PR L R A ) S v B
BHRERBEE S5~10 MM/ L. BFREZRT
20~22°CH5%% 30~60 min, B 1 B FRBFRET
BB T2 W HETWE, MR BRIy sh 7 B, fE

AT AT R . SRARMERTOR A% M A, B4R 10 mm

MIFTFLER IR £, B3RP AR B 28K, i
T 1] b B T 7R R RO S 10 L H TR
B BIEIRIL 5 J i3, 2 AIHIAE 4 SRR, I fRIE
15°C.12 h JEHR A FE AN TRAEFA 3G 37 7~8 d W
FIRTEOL. B o AR IE O 9. M AT BE; 1 .
o B T AR o ST AR 100~ 200052 94 2196 ~50%0;5
35070 |,

2 HBREHSWH

2.1 AFMBXEEREERETRES

2.1.1 PripmmX @EHBEERATRES %KX
% FE R O 7T 2 2 O R O [T 6, T A
FLIRIGE , RN X FE) Hy (10~15) X (6~10) pum; 1
TR BN, T, (110~160) X (2~8) ym, H 4
HAA I BRI 60°/, 43K 4~6 K, TUB ARG 1,
K 2~3 AR NMERIETE GERBTE , Roml, BEA
AT,

Bl KRESXHEEERATEE

Fig.1 Sporangium of grape downy mildew in Shaanxi
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Fig. 2 Spores of grape downy mildew in Shaanxi
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Fig. 3 Sporangium of grape downy mildew in Chongqing

B4 BERMBREFARSREDNET
Fig. 4 Spores of grape downy mildew in Chongging
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Table 1 Effect of different nitrogen sources on
germination rate of sporangium of grape downy mildew %
WsEatE K (CK) R HAW X%

/h HK OB ERK OB B Bk WK B

2 47.36  47.78 45.24 40.63 53.06 32.82  43.99 40. 00
4 54.99  53.43 50.00 40.58 47.95 34.13  49.68 43. 86
7 54.10 51.50 43.24 48.99 44.46  35.26  40.87 41.03
24 65.54 8l.44 43.61 44.90 46.07 42.15 41.90 43.15
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Table 2 Effect of different carbon sources on
germination rate of sporangium of grape downy mildew %
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Table 3 Effect of different pH values on
germination rate of sporangium of grape downy mildew %
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Table 5

Pathogenicity difference of

downy mildew fungus in grape from different areas
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Study on the Pathogen Biological Characteristics and Pathogenicity of
Grape Downey Mildew from Different Areas

LIU Xu"?,LIANG Man' ,WANG Yang®, YU Ran-yue' , WANG Hua'?,LI Hua"’
(1. College of Enology,Northwest Agricultural and Forestry University, Yangling, Shaanxi 712100;2. Shaanxi Engineering Research Center of
Viti-Viniculture, Yangling , Shaanxi 7121003 3. College of Plant Protection, Northwest Agricultural and Forestry University, Yangling, Shaanxi
712100)

Abstract ; Taking ‘Hongdiqiu’ grape as material , the pathogen biological characteristics and pathogenicity of grape downey
mildew from Shaanxi and Chongging were studied. The results showed that there was no obvious difference on
morphological property for sporangium from these two areas. However, the longer sporangiophore and more branches
were observed for the downey mildew from Shaanxi areas. Furthermore, all the nitrogen sources including ammonium
nitrate, peptone and ammonium chloride showed inhibitory effect on germination sporangium from both the two areas.
The three carbon source including glucose, maltose syrup and sucrose had same effect on sporangium germination. The
sporangium could germinated at the pH value between 4.5~ 8. 5. However, the optimum pH value for germination
sporangium from Shaanxi was higher than that of Chongqing. The optimum temperature was 20°C for germination
sporangium from the two areas, which showed highest germination rate under conditions of water film. The disease index
in leaf disks was mainly O and 1 by the culture in vitro ,and grade 1 was mostly observed.

Key words: downey mildew;biological characteristics; pathogenicity; grape
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