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Abstract; Taking pepper fruit of black spot as material, pathogen was isolated by streak plate method,it was identified by

Koch’s postulates and morphology,and tested the biological characteristics and fungicide sensitivity by mycelium growth

rate method. The results showed that pathogen of pepper black spot from Mengzi Yunnan province was caused by

Alternaria sp. . Optimum conditions for mycelial growth were maize agar (IMA) medium,soluble starch as carbon source,

glycine as nitrogen source,25°C ,pH 8,full of light. 58 % metalaxyl * mancozeb and 50 % iprodione wettable powder were

the most sensitivity than other fungicides for the pathogen. This conclusion provided theoretical parameter for the control

of pepper black spot.
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Study on Extraction Total Flavonoids by Microwave from Astragalus membranaceus

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

Abstract; Taking the Astragalus membranaceus as material and ethanol as solvent to extract total flavonoids with
microwave digestion instrument, the optimal condition of extraction was studied through the orthogonal test based on the
single factor,total flavonoid content were determinated by spectrophotometry. The results showed the optimal extraction
conditions were as follows: ethanol concentration 95%f , extraction time 20 minutes, solid to liquid ratio 1 : 15 g/mlL,
temperature 90°C , flavonoids extraction rate was 0.489%, the order of affecting was the temperature > ethanol
concentration>solid to liquid ratio>>extraction time.
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