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Study on the Inhibition Activity of Bleeding Sap of Luf fa cylindrical (L.)
Roern. on Three Common Fungus

ZHU Jing' ,DU Xue-lin' ,CHEN Li-xia* ,ZHAO Lin® ,ZHANG Wen-hui®
(1. School of Agromony, Liaocheng University, Liaocheng, Shandong 2520005 2. Science and Technology Bureau of Dongchangfu County,
Liaocheng, Shandong 25200033, School of Life Science,Liaocheng University,Liaocheng,Shandong 252000)

Abstract: Taking ‘Green-1’ Luf fa cylindrical (L.) Roern. as material,the inhibition activity of bleeding sap of Luffa
cylindrical (L.) Roern. on three common fungus was analyzed by plate culture method. The results showed that the
bleeding sap expressed strong inhibition activities on Fusarium graminearum Schw. ,Alternaria brassicae (Berk.) Sacc.
var. phaseoli and Fusrium oxysporium {. sp. vasin fectum. The bacteriostatic action was more and more significant with
the increase of the volume fraction of bleeding sap of Luf fa cylindrical (L.) Roern. ,and the inhibition rate of the three
tested fungal reached 100% in the 0. 6 times of the bleeding sap.
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Fig. 3 Effect of different treatments on fruit firmness of
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Fig. 4 Effect of different treatments on PG activity of
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Fig. 5 Effect of different treatments on CX activity of

persimmon fruits
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Effect of Cold Acclimation Combined with Ice-Temperature Storage on
Several Softening Physiology of Mopan Persimmon

LI Jiang-kuo' , LIANG Bing® ,ZHANG Peng' , WEI Bao-dong’ ,CHEN Shao-hui’
(1. National Engineering and Technology Research Center for Preservation of Agricultural Products (Tianjin), Tianjin Key Laboratory of
Postharvest Physiology and Storage of Agricultural Products, Tianjin 300384; 2, College of Food Science, Shenyang Agricultural University,
Shenyang, Liaoning 110866)

Abstract: Taking Mopan persimmon as material, with ice-temperature storage as control group, the effect of cold
acclimation combined with ice-temperature storage (CACITS) on several physiological indexes related to fruit softening of
it was studied. The results showed that cold acclimation combined with ice-temperature storage not only effectively
reduced ethylene production rate,but also significantly retarded the activities of polygalacturonase (PG),cellulose (CX)
and amylase (AI),which reduced the increasing of soluble pectin content. Therefore,cold acclimation combined with ice-
temperature storage was better than ice-temperature storage alone.

Key words: Mopan persimmon ;ice-temperature storage;cold acclimation;fruit firmness;softening
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