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Co-toxicity of Carbamic Acid/Fluoxastrobin Complex Against
Five Landscape Plant Phytopathogenic Fungi

LIU Rungiang' ,CAO Qianhui? , WANG Qingjun® ,ZHANG Lihang' , WU Songge' , YUE Xiaoting®
(1. College of Resources and Environment, Henan Institute of Science and Technology , Xinxiang , Henan 453003 ;2. Huixian Agricultural Bureau
of Henan Province, Xinxiang, Henan 453600;3. Henan Qilin Garden Technology Co. Ltd. ,Zhengzhou, Henan 450045)

Abstract; The co-toxicity of carbamic acid, fluoxastrobinole and their mixture against cypress of withering disease
pathogens, holly leaf spot disease pathogens,lawn frost mildew pathogens,oleanders speckle disease pathogens and roses
gray mildew pathogens were studied based on the mycelial growth rate method in the laboratory. The results indicated
that when the ratio of the mixture of carbamic acid and fluoxastrobinole was 1 : 3, the co-toxicity cofficient (CTC)
against mycelial growth of cypress of withering disease pathogens and holly leaf spot disease pathogens were 195. 03 and
201. 48, respectively. When the ratio of the mixture was 3 ¢ 1,the CTC against mycelial growth of lawn frost mildew
pathogens was 196. 29. When the ratio of the mixture was 1 ¢ 5,the CTC against mycelial growth of oleanders speckle
disease pathogens was 195. 27. When the ratio of the mixture was 1 ¢ 10,the CTC against mycelial growth of roses gray
mildew pathogens was 198. 89. The results suggested that carbamic acid and fluoxastrobin had significant synergistic
activity against five landscape plant phytopathogenic fungi when combined by appropriate ratio.

Keywords : carbamic acid; fluoxastrobin;five landscape plant phytopathogenic fungi;co-toxicity
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Fig. 2 Effect of different treatments on
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Fig. 3 Effect of different treatments on TSS(a),TSC(b),TA (c) and vitamin C(d) content of Nanfeng Tangerine
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Effect of Extracts From Ramulus cinnamomi and Clove on
Postharvest Fruit Quality of Nanfeng Tangerine

GAO Yang,ZHENG Jiapeng, CHEN Ming, WAN Chunpeng,CHEN Jinyin
(Jiangxi Key Laboratory for Postharvest Technology and Nondestructive Testing of Fruits & Vegetables College of Agronomy/Collaborative
Innovation Center of Post-harvest Key Technology and Quality Safety of Fruits and Vegetables in Jiangxi Province/ Agricultural College,
Jiangxi Agricultural University,Nanchang,Jiangxi 330045)

Abstract: ‘97-1” Nanfeng Tangerine fruits were used to investigat the effect of extracts from Ramulus cinnamomi and
clove on postharvest quality of fruits under cold storage ((5£1) °C). The results showed that Ramulus cinnamomi and
clove extracts could significantly decrease decay rate and weight loss rate, delay the decrease of total soluble solids,
titratable acidity,ascorbic acid and total sugar content compared with the control; Ramulus cinnamomi and clove extracts
could also reduce malondialdehyde (MDA) generation and improve the activities of superoxide dismutase (SOD),
peroxidase (POD) and phenylalanine ammonia lyase (PAL) during fruit storage,then delayed the senescence of fruit. The
preservation effect of Ramulus cinnamomi extract was better than clove extracts for Nanfeng Tangerine storage based on
comprehensive preservation effect.

Keywords : Ramulus cinnamomi ;clove;extracts; Nanfeng Tangerine ;storage quality
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