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Efficacy Trials of 4% Tetraconazole Aqueous Emulsion Against Melon Powdery Mildew

MEI Liyan' ,WANG Xiqing® , WEN Ling® ,JIA Yunhe?
(1. Institute of Plant Protection, Heilongjiang Academy of Agricultural Sciences, Harbin, Heilongjiang 1500863 2. Branch of Horticultural,
Heilongjiang Academy of Agricultural Sciences, Harbin, Heilongjiang 150069)

Abstract; The experimental material of this trial was 4% tetraconazole aqueous emulsion,the experimental comparison
were Thiphanate-mythyl and water. 4% tetraconazole aqueous emulsion was used in the field efficacy trials to control
melon powdery mildew. The results showed that control effect of 4% tetraconazole aqueous emulsion was better to melon
powdery mildew,after spraying 2 times,the control efficiency of 4% tetraconazole aqueous emulsion to melon powdery
mildew was over 80%, and it was safe to melon leaves and fruits in all experiments. The control effect of 4%
tetraconazole aqueous emulsion was significantly higher than CK, the control effects were higher to melon powdery
mildew,especially 4% tetraconazole aqueous emulsion at 800 X and 600 X ,control efficacy were 74. 94% and 81.63%,
respectively.
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Table 1 The sensory evaluation reference standard of

dried Pleurotus eryngii
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Fig.1 Effect of different drying methods on the rehydration

ratio of dried Pleurotus eryngii

2.2 N[R) T4 5 v 0 A 0 2 R B ) R T

M 2 7] LUFE Y, 0B 28 T 058 0 A 00 2 T B A
TR FLUCR IR T4 Ao 22, 58 A /DN ) S D25 08 VR T 4R
AbFE,
2.3 AR A3 G R

R 2 ATLUE N, RERE TR SRR L E
KT, BAF7E B &2 5, BT B A E= T
B A s gER) L (AR TE&, 2 R0 8%, L U
AUIZER S N ES B R TR > B> MEES T
BESPT W SV UR TR 2~ b ER S & R B 8
EUER U ESRET RO AEECE RN, &

135

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

s PESREEIT -

F @ & 201523):130~137

1 600 -
1400
o 1200 -
@E 1 000 -
B2 800
B 5 600
= 400 -
200 . i
PRTH TIBE s T4k s VR
Hot air Microwave vacuum  Vacuum freeze
drying drying drying

2 AETFHEFAIERIETEERZ N
Fig. 2 Effect of different drying methods on
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Table 2 Effect of different drying methods on
the color of dried Pleurotus eryngii
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Fig. 3 Scanning electron microscopys figures of dried Pleurotus eryngii by different drying methods
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Table 3 The result of sensory evaluation of dried Pleurotus eryngii by different drying methods
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EA

Effect of Different Drying Methods on the Quality of Dried Pleurotus eryngii

ZHAQO Wenya'* ,ZHANG Min'
(1. School of Food Science and Technology , Jiangnan University, Wuxi, Jiangsu 214122; 2. College of Life Sciences, Zaozhuang University,
Zaozhuang , Shandong 277160)

Abstract: Fresh Pleurotus eryngii mushroom was dried by hot air, microwave vacuum and vacuum freeze. Rehydration
ratio.hardness, color, structure and sensory were determined to study the effect of different drying methods on the
product quality. The results showed that the quality of the Pleurotus eryngii dried by vacuum freeze was better than that
dried by microwave vacuum drying and hot air drying in complex water, texture, color,smell and shape.

Keywords : Pleurotus eryngii ;drying methods; quality
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