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Pathogen Identification and Biological Characteristics of Rose Leaf Blotch in Tianjin

FENG Youren, LIU Baosheng,BAI Penghua
(Tianjin Institute of Plant Protection, Tianjin 300381)

Abstract; Taking one disease on leaf of Rosa chinersis that found in Tianjin flower nursery as test material, the pathogen
was identified through morphological characteristics, pathogenicity and rDNA-ITS sequence analysis, simple biological
characteristics research of this pathogen was conducted also. The results showed that fungal colony that developed on
PDA was 34. 6—37. 2 mm in diameter,with concentric rings in white in four days. The conidia was fusiform and 4. 83—
9.11 ym in diameter, formed by five cells with four transverses; the apical appendage of conidia was 2 —3,5.93 —
36. 23 pm in length; the basal appendage of conidia was 1,2.85—16.05 pm in length. The homology of rDNA-ITS
sequence between this pathogen and Pestalotiopsis clavispora was 99%. Based on the morphological characteristics and
rDNA-ITS sequence analysis, the pathogen was finally identified as P. clavispora. This was the first report that
Pestalotiopsis clavispora could cause leaf blotch disease of Rosa chinensis Jacq in China. Biological characteristics studies
demonstrated that the optimum temperature for growth was 25°C ,no significant difference existed in the range of 20—
30°C ;the suitable pH value was around 5. 0;the suitable carbon source was lactose.

Keywords: Rosa chinensis Jacq; leaf blotch; pathogen identification; biological characteristics; Pestalotiopsis clavispora
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Fig. 1 Effect of solvents on total flavonoids extraction ratio
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Fig. 3 Effect of solid-liquid ratio on
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Fig. 7 The standard curve of rutin standard solution
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Table 1 The content of total flavone in apple leaves

#t ¥k Batches 1 2 3 i

Mean

2 5% Absorbance 0.421  0.419 0. 42 0.42

MW & Total flavone content/(mg+ g~1) 30.35  30.21  30.28  30.28
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Extraction and Determination of Apple Leaf Total Flavonoids

Korbanjhon « BRAD' ,WANG Meng® ,ZHANG Xiaoying'**
(1. College of Chemistry and Biological Sciences, Yili Normal University, Yining, Xinjiang 835000;2. College of Veterinary Medicine, Northwest
Agriculture and Forestry University, Yangling,Shaanxi 712100)

Abstract: Taking dry apple leaf of ‘Red delicious” as test material, the optimized extraction method for the apple leaves
was explored by the single factor experiment. The total flavonoids were quantitative determined by visible
spectrophotometer,to supply an optimized method and methodological basis for flavonoids extraction from apple leave.
The results showed that the optimum extraction conditions of apple leaves flavonoids were diluted in 60% ethanol by the
ratio of 1 ¢ 20 g/mL,70°C for 30 minutes. Under the above conditions, the flavonoids concentration in apple leaves was
measured and took rutin as standard. The linear regression was good within the range of 4—24 pg of rutin and the
equation was Y=24. 821 43X—0. 031, R =0. 999 45 (n=26). The total flavonoid in apple leaves was 30. 28 mg/g at
average. And had set up an optimized flavonoid extraction and assessment methods for apple leave. This method is simple,
rapid,accurate, precision, stable and good repeatable.

Keywords : apple leaves;total flavonoids;extraction method;concentration measurement
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