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The Toxicity of Natam ycin to A lfermaria N ees ex W allk: and Physiological
A ctivity of Fresh-keeping Dong Jujube U sing Natan ycin Treatm ents

WANG Jiangua  JANG X ng-yn , ZHANG Peng
(College of Plant Protection, Shan Dong A gricu ltural University, Tai an 271018 China )

Abstract The toxicity of natanycin to A lternaria Nees ex W alle was tested n laboratory and the
effects on physblogical activities and b b chem ical atiributes ofD ong p pbe fruit durng low ten perature
storage were studed and suitabk concentratbn for storage of Dong jujube fmuit were screened The
results show ed that the ECsy and ECy value of natanycn to Alternaria Nees ex W allr w ere 39 56 and
208 5Smg/L, respectively The ECq value of natan ycn showed no significant differences w ih that of
prodione and myclobutanil N atan ycn at 500~ 1 000 m g/L. could nhbit the fortificaton of MDA,
ncrease the activity of FG and PAL, and it had the best effects on keeping he fimness and nhibit the
declne of soluble solid contentand V ¢ content of D ong jujube A fter treated w ith natanycn and stored
for 60 and 100 days the canm odity rate of D ong jujube were 87 3% and 73 0% respectively, w hich
w ere significantly higher than those of the control
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2 N EC50 9 81mg/L, N
ECso 39. 56 mg/L,
2 1 EC()() 9
1 : 4

Tabk 1 Toxicity of fungicides to Alternaria Nees exW allr

Fung cile Regresson EC 4 (95% CL) EC40(9% CL)
equation /(mg/L) /(mg /L)
Natanyc in Y= 23320+ 1. 670 3 39.56 (35 74~ 44.71) 208 5(201. 6~ 220.2)
Prochboraz Y= 3 701 1+ 1. 309 & 9. 809( 8 146~ 12 28) 197 4(193. 2~ 211. 5)
Iprodione Y=3 646 4+ 1 501 2 15. 64( 14. 98~ 16 21) 198 0(192 9~ 219. 3)
My chbutanil Y=1963 8+ L 745 & 54. 84(50. 35~ 62 13) 297 3(290. 1~ 321.5)
22
1(B) , 20d Ve
2 , , 20d ,
100 d, Ve 60 d
(P <0 05) 250 m g/L Ve ,
, (P <Q 05) (P< Q 05)
100 d,
(P<aQo01) 1 000m g /L
Table 2 Effectof different fungiiﬂes on 250 500 m g/I. : 250
fim ness of Dong jujube fruit 500m g /I
Tream ents Fruit fimness/(kg/an?) 2 4 (MDA)
Fungicides Conc /(mg/L)
Natany cin 250 10. 40 4 b
500 1.2%£0 5 ab 2(4) ’
1000 11.4%0 4 ab )
Pochb raz 250 1.5%0 3 a 100 d s
500 1.9%0 4 a (P>0Q 05)
CK 86%02¢ (MDA )
* Dat are themeans of measuring valies of 5 D ong jujube fruits , ,
afler 120 days of sborage The sam e letlers represent no significant
difference at P < Q 05 The different letters mndicate significant MDA , ’
difference atP < 0 05 Initial fim nessw as13. 9 kg /an> The sane as [18]
below. 2(B) ’
(MDA)
23 , 100 d,
(Ve) (P<Q 01),
, (P>a0Q 05)
25 (P )
1A) PAL
100 d
500 250m g /L, 1 000m g/L )
(P < Q 01) 500 250 m g /L e 3(A) PG
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Fig 1 Effect of different fungicide on solubksolds content (A) and V¢ content (B) of Dong jujube fruit
1- Natanycin 250 mg/L, 2— Natanycin 500m g/L, 3— Natanycin 1 000 mg/L, 4— Prochbraz 250 m g/L,
5— Prochloraz 500 mg/L, 6-CK . The sane as in the follow ng figures

0.55
9.0 (B8)
S
E £
£ g
3 2w
z §%
h=} <
3 o .—:L
L o
8 X
" Z
=]
=
0 2 W 1 1 J
3 0 20 40 60 80 100
Days of storage/d Days of storage/d
—— | —— 2 —a—3 ——4 —¥—5 ——6

Fig 2 Effectof different fungicde on titratabk acidity content (A )
and MDA content (B) of Dong jujube fruit

100 d ; 60 d
(P<Q 01), 500m g /L 90 &%,
1000 500 mg/L 87. 3%
PAL , 85. 1%, (P <
el 3(B) Q 05); 100 d
: 40 d PAL 69 8 72 % 75 O,
, (P < Qo01) 75. 7% 83 2%,
100 d, PAL 50. 2%
, 500~ 1 000m g/L

26
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Fg 3 Effect of different fungicide on PG activity (A) and PAL actvity (B) ofDong jujube fruit

Table 3 Effect of different fung icides on fresh keeping of D ong jujube fruit

T reatn ents 30d 60 d 100 d
Fungicides Conc Fine First Fine Fist  Second Commodity Fine Fist  Second Commodity
/(mg/L) fruit grade fruit grade grade rate fruit grade grade rate
(%) fruit (%)  fmuit  fuit (%) (%)  fuit  fwit (%)
(%) (%) (%) (%) (%)
Natany cin 250 98 9 a L 1ab 66.0b 17.7b 16 3 b 83 7D 48 0b 21. 8be 30.2Db 69. 8 C
500 98 7 a L 3ab 67.3b 17.8b 14 9b 85 1C 50. 3b 21 9be 27. 8 be 72.2 B
1 000 99 2 a Q8¢ 68.8b 18 5 ab 12 7 be 87.3 B 52 6ab 224b 250 be 75.0 B
Prochlo raz 250 98 6 a l 4a 68 5b 19.3 ab 12 2 be 87.8 B 52 2ab 23 5b 243 be 75.7 B
500 9 1 a Q9c¢ 70.3a 2003 a 94c¢ 90 6 A 554a 27.8a 16.84d 83.2A
CK 98 5 a 15a 55.4¢ 17.5¢ 27 1a 72.9 E 331c¢c 200 1c 468 a 50.2D
3 )
P
200~ 300 m g /L. (
2ol 100 mg/L)"™*! , 500 ~
(Alternaria Nees exW alle ) 1 000m g/L 500 mg/L
(Rhizan orpha Roth ex Fr ) , (100 d),

B

(Alternaria Nees ex

W oalk ),

[21~ 25

MDA , PG PAL
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