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Study on Pathogen Identification and Biological Characterstics of Ginseng Rust Rot

ZHANG Hongyan,REN Yongyang,CAO Xinyu,ZHAO Wei
(College of Life Science and Technology , Heilongjiang Bayi Agricultural University,Daqing, Heilongjiang 163319)

Abstract; Taking phytopathogenic fungus R2 as experimental material which was isolated from Tiande ginseng base in the

south of Xiaoxinganling mountain, Tieli, Heilongjiang. Identification and the biological characteristics were conducted by

the combination of morphological observation and modern molecular biological technique were studied. The results

showed that the pathogen R2 was Cylindrocarpon destructans ,colony grew well on PDA and CZA,the optimum carbon

source and nitrogen source were sucrose and urea, the suitable pH value for mycelia growth was pH 6 —7,and the

optimum temperature was 20—25°C.
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Table 1  Effect of cooling by different types of ice
RIRI-IZ & 36 5 R e
Packaging temperature by different transportation time/°C
Ice type
5h 10 h 15 h 20 h 25 h

15 14.9 a 17.3 a 20.5 a 23.7 a 25.8 a
25 14.9 a 16.8 a 19.3 ab 22.0 ab 24.2 b
35 14.6 a 16.0 a 19. 3 ab 22.8 be 24.7 be
45 14.7 a 16.7 a 18.5b 2l.4 ¢ 23.7 ¢

W RN BE R A R S O F R RRBA BEMEZE R (P>0.05), TR,
Note: The same letter means no significant difference among the same list (P>

0. 05). The same below.
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Fig. 1 Comparison of fruit firmness by

different types of ice cooling
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Table 2 Effect of heat insulation by tinfoil radiation layer

RIEI32 & 3060 5 P R BE
Packaging temperature by different transportation time/C
3h 5h 7h 9h 11 h 13h 15h
BRS R 13.4a 14.0a 15.3a 16.4a 18.3a 20.3a 22.5a
WALRA A 16.8b  17.4b  19.1b  19.6b 21.1b 22.6b 24.0b

2.3 PRIRAERE 59 B R BOR

% 3 KW, FERARR RS E, B 10 mm B
28.25 kg/mo’ (QRIEARE DSJESE 15 mm BB 20. 74 keg/nd’
(BRIRATRE 2)PRIBAR R PRI BUR T 8. 2 22 57 (P>0. 05),
{EARIRATRL 2 BRI A f ARAIBATRE 1 AY 2.5 JT =
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Table 3 Effect of cold insulation by thickness and density of incubator
AR5z Jal 39 f0 2 9 TR B
smRE Packaging temperature by different transportation time/°C
Treatment
3h 5h 7h 9h 11h 13 h 15 h

VAR IRAE 16. 3a 17. 8a 19. 1a 20. 7a 21.7a 22.7a 23. 6a
JEARIRAE 16. 2a 17.5a 18. 9a 20. 4a 21. 3a 22. 2a 23. 3a
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Note; Different letters show significant difference between the same de-
livery time (P<Z0. 05).
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Fig. 2 Effect of cooling by the same packaging under

different environment temperature
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Fig. 3 Comparison of fruit firmness by cold chain

packaging under different environment temperature
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Solution of cold chain packaging in different temperature area and delivery time of fresh E-business

1B E X, Temperature area
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Study on Cold Chain Logistics Packaging of Fresh E-business

CAI Songsong'? ,HAN Cheng® ,LIAO Tiantian'* ,GAO Yong'? ,JIANG Huitie'*
(1. Qingdao Blueberry Engineering and Technology Research Center, Qingdao, Shandong 266400; 2. Joyvio Group, Wallen Blueberry Fruit
Trade Co. Ltd. ,Qingdao,Shandong 266400;3. Shandong Foreign Trade Vocational College,Qingdao,Shandong 266100)

Abstract: Taking blueberry as test material, cold chain logistics packaging of fresh E-business with blueberries were
studied. Different types of ice,using of tinfoil radiation layer,cold insulation by thickness and density of incubator,and the
effect of cooling and fruit firmness with the same packaging under different environment temperature were compared. The
results showed that the effect of cooling and fruit firmness with ‘3’ ice (Produced by Beijing Jingxin Xiangneng
technology compery) was the best. There was highly significant difference between heat insulation by tinfoil radiation
layer and without,and the cooling effect was prolonged by 4—6 hours relatively. And,there was no significant difference
in cold insulation of incubator between 10 mm, thickness 28. 25 kg/m® density and 15 mm, thickness 20. 74 kg/m®, but
52% cost reduced relatively. There was significant effect on blueberries freshness of cold chain packaging at 25°C and
35°C,and it was 4% and 18% lower after 24 hours storage, respectively. Cold chain logistics packaging optimized for
fresh E-business,delivery time at high temperature area was extended to more than 30 h.

Keywords : blueberry; fresh e-business;cold chain logistics ; temperature ; firmness
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