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The Acaricidal Activity of Extract from Fagraea ceilanica Against Panonychus citri

DENG Ye-cheng,GAQO Lirmei,ZHONG Hui, QING Zhen,ZHOU Qiu-yan
(Key Laboratory of Ecology of Rare and Endangered Species and Environmental Protection, Ministry of Education of China, College of Life
Science,Guangxi Normal University, Guilin, Guangxi 541004)

Abstract; Taking Fagraea ceilanica as material, solvent dipping extraction method, liquid-liquid extraction and Potter
spray method were employed for the extraction of plant components, preliminary separation of plant components and
determination of acaricidal activity, respectively. The effect of extracts form Fagraea ceilanic against Panonychus citri
was studied. The results showed that methanol extracts from leaves and twigs of F. ceilanica exhibited high contact
toxicity to female adults of P. citri,with the LC;, values being 5. 5334 g/L and 3. 9682 g/L, respectively. The acaricidal
substances of leaves mainly existed in the water extract,and that of twigs in the petroleum ether extract. The LC;, values
of the water extract from leaves and petroleum ether extract from twigs to female adults of P. citri were 3. 2970 g/L
and 1. 7372 g/1, respectively.
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Fig.1 Appearance index changes of cabbage
coated with different packaging
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Fig. 2 Weight loss rate changes of cabbage
coated with different packaging
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Fig. 3 L* changes of cabbage coated with different packaging
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Fig.5 Saturation changes of cabbage
coated with different packaging
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Fig. 6 TSS content changes of cabbage
coated with different packaging
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Effect of Different Packaging on Storage of Cabbage

FAN Lin-lin,GAO Li-pu,ZUO Jin-hua, WANG Qing
(Beijing Vegetable Research Center, Beljing Academy of Agriculture and Forestry Sciences; Beijing Key Laboratory of Fruits and Vegetable

Storage and Processing; Key Laboratory of Biology and Genetic Improvement of Horticultural Crops (North China) , Ministry of Agriculture;
Key Laboratory of Urban Agriculture (North) , Ministry of Agriculture;Beijing 100097)

Abstract; Taking cabbages as material, the effect of different packaging on quality and storage of cabbages were studied,

cabbages was packaged by bianzhi bags,0. 03 mm,0. 05 mm thickness of PE bags. The results indicated that PE bags kept

sensory quality,inhibited weight loss rate and delayed the decline of soluble solids content of the cabbages. 0. 03 mm

thickness of PE bags exerted the most preservation effect on cabbages stored at 0°C for 75 days.

Keywords ; cabbages ; packaging ; sensory quality; weight loss rate; TSS
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