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Study on Identification and Biological Characteristics of Caused Agent of
Leaf Perforation on Blueberry

YAN Xue-rui,ZHOU Yuan,ZHAO Rui-jie,DAI Han-ping,FU Jun-fan
(College of Plant Protection,Shenyang Agricultural University,Shenyang, Liaoning 110866)

Abstract: Taking sample of leaf perforation identified in blueberry production areas as test material, based on Koch’s
postulates, morphological characters, rDNA-ITS and EF-la sequences blust and biological characters method, the
pathogenic bacteria, classification status of pathogenic bacteria, pathogen mycelia growth and spore germination under
different culture conditions were studied. The results showed that the pathogen was identified as Alternaria alternata ,the
mycelia grew best on PDA media, under 30°C, pH 5, dextrose and glycine were the best carbon and nitrogen source
respectively. The spore germination condition was 30°C ,pH 5,2% glycine and 2% dextrose suspension. the mycelia died
under 56°C for 10 min.
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Table 1 Factors and levels of orthogonal

experiment of free and bound salicylic acid
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Table 2 Variance analysis for free salicylic acid
RERBW SS df MS F P
A 101. 29 2 50. 65 19. 54 <0. 05
B 18. 36 2 9.18 3.54
C 31.75 2 15. 87 6.12
Rz 5.18 2 2.59
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Table 3 Variance analysis for bound salicylic acid
RERB Ss df MS F P
A 2.27 2 1.14 0. 25
B 0. 094 2 0. 047 0. 010
C 19.71 2 9. 86 2.15
R 9.17 2 4.59
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Fig.1 Content change of salicylic acid in shoots at

different growing periods
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Table 4 Rate of recoveries of free salicylic acid in fruit

SAIMAR/pg  SAWER/pg  FHFE/% P/ % PR %
50 49.17 98.34
50 49.33 98. 66 97. 87 1.10
50 48. 31 96. 62
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Table 5 Rate of recoveries of bound salicylic acid in fruit

SAIMAR/pg  SAWER/pe  FHFE/% P/ % PR %
10 8.96 89. 60
10 9.19 91.90 90. 27 1.42
10 8.93 89. 30
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Study on Extraction Process and Content of Salicylic Acid from Rubus cratacgi folius

ZHAQO Wei-wei, LI Ai-min,ZHANG Zheng-hai,ZHANG Yue,CHEN Xiao-dan
(Institute of Specialty,Chinese Academy of Agricultural Sciences,Changchun,Jilin 130112)

Abstract: Taking Rubus cratacgi folius as material ,the extraction conditions of the free and bound salicylic acid in Rubus
cratacgi folius were optimized by orthogonal test. The results showed that the best extraction conditions for free salicylic
acid were:acetonitrile as the extraction solvent and adding phosphate, ultrasound 15 min;for bound salicylic acid were
diehyl ether as the extraction solvent and adding phosphate,ultrasound 15 min. The free and bound salicylic acid displayed
similar trends in Rubus cratacgi folius shoots or fruits (+=0.868** and 0. 986" * ) ; the salicylic acid content of new
shoots shown a higher levels (1.179 mg/g) before flowering, and declined gradually from flowering period to fruit
development period (Chinese white olive period) ,increased gradually from coloring to fully mature period,and a sharp rise
after picking the fruit in mid-August (1. 434 mg/g). In a word, the salicylic acid content of fruit decreased in the whole
growth period,and showed higher level than mature period.

Key words: Rubus cratacgi folius ;salicylic acid;extraction process
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