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rate was 100 % when the concentration was 400 times;the inhibition zone diameter of Sandofan was 3. 20 cm,the mycelial

inhibition rate was 51. 10 % when the concentration was 400 times. Carbendazim 2 had not showed the inhibition effect on

spore sprouting and mycelial growth of Trichoderma sp. and Penicillium sp.. The inhibition effect was different with

different concentration of fungicides on different mushroom mycelial growth;appropriate fungicides should be chosen by

different mushroom and pathogenic fungi.
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Table 1 Test factor level and coding
% Factor A Level
—1 0 1
NABINE /g 3 6 9
TERME/ g 3 6 9
HERME/ g 3 6 9
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Table 2 Test result of compound
o VAV 7)1 THEME HERmE A
Amount of Amount of Amount of
Serial number /mm
illicium verum/g clove/g licorice/ g
1 6. 00 6. 00 6. 00 21.50
2 6. 00 6. 00 6. 00 21.50
3 1.76 6. 00 6. 00 14.57
4 3.00 3.00 3. 00 13.93
5 9. 00 9. 00 3. 00 9.63
6 3.00 9. 00 9. 00 16.13
7 6. 00 6. 00 6. 00 21.50
8 10. 24 6. 00 6. 00 12.07
9 9. 00 3.00 9. 00 10. 83
10 6. 00 1.76 6. 00 20. 77
11 6. 00 6. 00 6. 00 21.50
12 6. 00 6. 00 1.76 17.17
13 6. 00 6. 00 10. 24 12. 57
14 6. 00 10. 24 6. 00 16. 37
15 6. 00 6. 00 6. 00 21.49
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Table 3 The variance analysis of regression equation
J5 2R Soruce of variation El H1 8 Degree of freedum 75 F1 Sum of squares 7 Mean square F {4 F value Prob>F B FEH: Significance
Model 9 267. 40 29.71 1. 823E006 <£0. 0001 W%
AN\ 1 3.13 3.13 1. 918E005 <<0. 0001 T ES
BT HEHME 1 9.68 9. 68 5. 940E005 <<0. 0001 aTE S
CHER A 1 10.58 10. 58 6. 492E005 <£0. 0001 W%
AB 1 12. 26 12.26 7. 526 E005 <£0. 0001 W%
AC 1 6.52 6.52 4. 001 E005 <£0. 0001 W%
BC 1 4. 60 4.60 2. 821005 <£0. 0001 W%
Ay 1 129. 00 129. 00 7. 916 E006 <£0. 0001 W%
By 1 16. 54 16. 54 1. 015E006 <£0. 0001 W%
(e} 1 84.74 84.74 5. 200E006 <0. 0001 B %
R 5 8. 148E—005 1. 630E—005
R 1 1. 481E—006 1. 481 E—006 0.074 0. 7990 FNGES
HligR 2 4 8. 000E—005 2. 000E—005
% 14 267. 40
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Fig. 2 Response surface of influence of illicium verum amount

and licorice amount interaction on bacteriostatic diameter
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Fig. 3 Response surfaces of influence of clove amount and

licorice amount interaction on bacteriostatic diameter
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Table 4 Verification test
AT THEME HER M
F5 MEER
Amount of Amount of Amount of
Serial number /mm
illicium verum/g clove/g licorice/ g
1 6. 00 6. 00 6. 00 21. 50
2 6. 00 1.76 6. 00 20. 77
3 6. 00 6. 00 1.76 17.17
4 5. 69 3.38 3.82 21. 82
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Fig. 4 Effect of compound preservatives of illicium verum,

clove and licorice on vase time
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Fig. 5 Effect of compound preservatives of illicium verum,

clove and licorice on fresh weight
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Effect of Compound Spices Leaching Solution on Fresh Keeping of
Cut-flower Chrysanthemum

ZHAO Li
(Department of Pharmaceutical and Biological Engineering,Zibo Vocational College,Zibo,Shandong 255314)

Abstract: Taking cut-flower chrysanthemum as material, the effects of three spices (illicium verum, clove and licorice)
leaching solution on fresh keeping of cut-flower chrysanthemum were analyzed. The best proportion of illicium verum,
clove and licorice were optimized by response surface methodology,then the effect of compound preservatives of illicium
verum,clove and licorice on vase time, fresh weight, water balance value and POD activity were studied, to provide
reference on fresh keeping of cut-flower chrysanthemum. The results showed that the best proportion of illicium verum,
clove and licorice was 5. 69 ¢ 3. 38 : 3. 82, compared with the control group,compound preservatives of illicium verum,
clove and licorice were beneficial for extending vase time, delaying vase time of reaching the largest flower diameter,
increasing fresh weight, improving water in the body, depressed POD activity of cut - flower chrysanthemum, and
preservation effect was remarkable.

Keywords:; spices ; cut-flower chrysanthemum;fresh keeping effect
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