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Abstract: The plants of Pyrus betulaefolia Bge that affected by crown gall pathogen were applied in this experiment.
Molecular biology methods were used to identify the plasmid of pathogen of P. betulae folia Bge crown gall. The results
showed that the bacteria sampled from the crown gall that grew on the roots of the one-year-old P. betulae folia plants
were cultured and purified. Four bacterium strains similar to Agrobacterium were obtained. PCR assay showed that four
bacterium strains had specific band and could be classified to the type of nopaline. These strains caused crown gall after
inoculated into the stems of the sunflower seedlings as index plants. The oxford cup method and the index plants
inoculated with both Bacillus subtilis and the bacteria of crown gall were used to study the effect of Bacillus subtilis
against the pathogen of P. betulae folia Bge. The results showed that nine Bacillus subtilis strains showed inhibition to
the Agrobacterium strains in in vitro test. Inoculating of the supernatant of Bacillus subtilis strains 9076 and 9161 showed
completely resistance to the growth of the crown gall in the index plants. .
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Fig. 1 Effect of different treatments on

fruit decay rate during storage
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Study on the Preservative Effect of Konjac Glucomannan on ‘Ninghaibai’ Loquat

WANG Yanpeng' , HUANG Jiangin' , YANG Jiaojiao' , FENG Jianjun? , QIN Qiaoping*
(1. School of Agriculture and Food Science, Zhejiang Agricultural and Forestry University, Lin’ an, Zhejiang 311300; 2. Agricultural and

Forestry Bureau of Ninghai County,Ninghai,Zhejiang 315600)

Abstract: ‘ Ninghai Bai’ loquat was used as test material in the experiment,using the konjac glucanmannan chitosan as a

film coating, three experimental design 0.1%,0.5% and 1.0% were set to study the preservation effect of konjac

glucanmannan on ‘ Ninghaibai’ loquat. The control was not taken any processing. The fruit coated with konjac

glucanmannan were stored at 431°C , observation and measurement were done at regular intervals. The results showed

that comparing with the control,konjac glucanmannan coating and stored at 4°C could reduce decay rate,and extend the

freshness of ‘Ninghaibai’ loquat significantly. 0. 5% was the best concentration,which could slow down the loss of total

soluble solids, titratable acid and vitamin C content,and delay senescence.
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