wF @ ¥ 2014015):139~141

s PESREEINT -

BOKIRI L E MM AR

"R A

GHAL TR B A SR I 2 2 1 048 T SE B %, Wik #2/8% 432000)

B E 0L ARM, RO BRI AR, > AR E RN RS S, RA LR F X%
BEXFRHFEMR LB RRGRERERES, ZREAA - MARBRLAZRZELSHRCE
HRE 60%, 3 BURE 95°C 4k b 11 20 g/mL, 42 BB 18] 20 min, % BAFE IR F 34 0. 428%, & B F
PRI R R oh 0 KR P Rk 3 B > AR > TR R, IR I ) AT BR R IR v R K,

K ;L2 1k s B
FESHES:S632.1

1125 )8 ZH R Y ZE 35 (Dioscorea opposita Thunb)
MIRRZE, 5B, 2 A AMME IR B i /R
BOAWHE I, WG AMES KM SRS 2ME
TR R, E R 7E BB 2 AR 55 O A EEME, 2

VEEBE N A 421955, B, 3 b KA, H & F 5 IF, I BN
FHYF @EHR A, FEmail:1377994531@qq. com.

EETH BERAMBLARMNARLEELZREFAELT
B13R B (2013k16),

W s H#3:2014—04—10

(4] XU, 5% ML RRIB VT, 5. A= 7 BB 1 7 9 3R o SR U5 0 3 LB A9 F
FHERLT]. gl A2, 2013,32(2) : 134-140.

[5] EBARE, WM, IR, ARG FAE Y 16 I H5 D0 e B B8 1 7 1B
[J]. 56 540 1.,2011,11(6) :6-9,13.

[6] FHE, IR RMKA, % KEHRE LN EAFZMEDIEEN
EFELT]. H EAEYIBIR 2003,19(2) : 78-81.

[7] W&, 2JEM,IRELT, 5. A TFHFF B W10 fE SRR MMAGR LR
T FE LT SR 2238, 2009, 26 (6) - 851-854.

MERFRIRAS A X EHS:1001—0009(2014)15—0139—03

HRTHTIE A B BF 5 L 25 B 1 3R BUOT Y6 X T 5840
KA 25 FAEL 000 00 B L 25 B IR AR I 9T A AU
YER .. EERIRBONEIRZ , W F 0 J7 A AR K
PRB XS ERFER K GERE 6~8 h, AERSEY . B
I8 455040 50 P P R R A P 9B ) 1 X 1L 24 B R Y
BHAT T OIS, BEE WO 9  B AT A R s
TR IBURE Y B A N L R T R 10 T BT FETE AN AT 45
Y EHGER ZS (8 8 0 T LD 2 IR A B 5T %
FELALLZY Ay JEOREA] R B 4R L 25 B, A A T2
FAFL AR IR T .

[8] Kloepper ] W,Kuc J A. Plant growth-promoting rhizobacteria and plant
growth under gnotobiotic conditions[J]. Phy - topathology, 1981,71(6):
642-644.

(91 Jeah™F, Uik, 258 , 4. A= Bl B A R 2R LT B CQBS03 YRG5t
B AR EARD R AN b B R EZELT]. B E AR R, 2010,43(17)
3565-3563.

[10] BREEI, B A AR, SEHUAN G A9 58 58 v BE RS a3 5 /K A SOl o B9 5%
R oAl 24,1998, 14(1) : 31-35.

Study on Colonization Ability of Antagonistic Yeasts on the Surface of Fresh Jujubes

GUO Dong-qi*? ,ZHAN Xu-fang’
(1. College of Life Science, Tarim University, Alar, Xinjiang 8433003 2. Production and Construction Group Key Laboratory of Agricultural
Products Processing in South Xinjiang, Alar, Xinjiang 843300)

Abstract: Taking ¢ Yuancui’ jujubes as test material, the colonization ability of antagonistic yeasts ( Metschnikowia
pulcherrima) on the surface of fresh jujubes was studied. The results showed that higher concentrations of M.
pulcherrima (10°cfu/mL) applied, and relative humidity (RH 95% ~100%) in preservation period of fruit, the more
favorably colonized M. pulcherrima on fresh jujues surface,the colonization ability of it was at 25°C much more than at
5°C ,pre-inoculation of pathogen had a negative effect of M. pulcherrima, Especially, the colonization ability of M.
pulcherrima was decreased significantly then the inoculation the fungus 24 h after inoculation M. pulcherrima on fresh
jujube surface. The synergistic factors could improve its colonizing ability,especially calcium propionate(0. 2% w/v) could
improve its colonizing ability stronger.
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Study on Extraction Total Flavonoids by Microwave From Dioscorea op posita

XU Dong-sheng
(Hubei Key Laboratory of Quality Control of Characteristic Fruits and Vegertables, Hubei Engineering University, Xiaogan, Hubei 432000)

Abstract: Using the Dioscorea opposita as material and ethanol as solvent to extract total flavonoids with microwave

digestion instrument, the content of total flavonoids was determined by spectrophotometry, the optimal condition of

extraction was studied through the orthogonal test based on the single factor. The results showed the optimal extraction

conditions were as follows:ethanol concentration 60% ,temperature 95°C ,material to liquid ratio 1 : 20 g/mL,extraction

time 20 min,flavonoids extraction rate was 0. 428%. The order of affecting was the extraction temperature>material to

liquid ratio>>ethanol concentration,the affecting of extraction time was no significant difference.
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