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11

; ) 87.4%  86.9%.
, 9d 90%  83.3%,
94. 4%, ,
S 482.39
(Oxya chinensis Thunberg) 50 ~70

, 80 ) ,
( , 1989),

. . (Wen, 1991;
Nasseh, 1992). , 11
1
1.1
L1l #XR R ; (25 £2)C,

(70+10)%.L: D= 16: 8 40 em>X 50 cm X 80 cm

1.1.2 #XH4 Aglaia odorata var. chaudocensis; Swietenia
macrophylla; Melia azedarch ; Aglaia dupeneana; Aphanamixis
grandifolia; Aphanamixis polytachya; Chukrasia tabubaris var. velutina;

Khaya senegalensis;

Toona sureni .

1.2
1.2.1 HMHRRS & .
20 V/W)

b 9

1.2.2 AE#FHIERER

1996— 12— 13 JcA5  Z kA&, 5,29 ¥, #0, L

Swietenia mahagoni;

Toona sinensis;

. 40
, 10 d ,

159
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. d4cm, h 12 em . 2 h 1
, 10 . 24h , .
1.2.3 FFMHERN 2 , ( ).
. 10 .3 )s
48 h , .
, ( )
(1995).
1.2.4 £KZFH R 4ER N 2
2
2.1
11 ,
1. 50 .  87.4%, ., 86.9%,
70% 2 h ,
2.2
2.2.1 RRFAER 10
, 2. 1d . 5d,
. 9 d 90%45,
83. 3%, . 76.7%. .
1 2% 4 (1994 )
/ em? /(%) /em? /(%)
7.4+0.7 a 2.0+0.4 be 73.0
2.61+0. 6 be 65.5 1. 9£0.1 be 75.0
5.3+1.6 b 28.4 1. 1£0.6 d 87.4
1.1£0.3 d 86.9 1.4+0.4 od 81.1
2.0+0. 4 be 73.0 2.84+0.6 be 62.0
3.940.2 b 55.7 1. 6£0.2 be 79.0

D kPRI & BIHA MR FEE, A T% DMRT %71 F5U KFALBHF £F
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2 (1994, )
/(%) /(%)
1d 5d 9d 1d 5d 9d
0.0 3.2 6.0
6.7 40.3 63.3 33.3 60. 0 75.2
10.0 66. 7 86.7 30.0 66.7 86.7
4.0 12.0 21.0 25.0 61.0 84.0
6.0 14.0 25.1 20.0 86.7 90.0
17.5 27.0 2.2 15.0 60. 0 78.2
2.2.2 § HA 10 4 48 h, ,
. 48 h 55 %,
40 %, 15%. , ,
9d,
94.4%, 5d 3). ,
’ o
b b
3 (1994, )
/(%) /(%)
1d 5d 9d 1d 5d 9d
0.0 5.0 10.0
25.0 70. 0 72.3 9.5 57.2 73.3
14.4 30. 0 67.8 40.0 70. 0 94.4
6.0 25.0 45.0 22.0 60. 0 85.2
5.0 21.0 0.1 55.0 75.0 94.4
0.0 45.0 72.0 5.0 28.2 513
4 (X 10) D(1994, )
/(%)
2d 44 6d
77+12 67+18 a 40+7 a
7744 7245 @b 618  be
98+16 100+16 e 72427 ¢
89+4 88+0 ¢ 84+15 d
96=+5 103+8 e 890+8 d
80+38 7618 b 5620 b
88+3 92+5 d 7244 ¢
7346 76+5 b 61+4  he
82+5 76+5 b 7246 ¢
90+8 89+6 ¢ 85+4 d
86+6 768 b 7246 ¢

D &P RPN %% BHA MR FEE £T% DMRT it T 5SU KPFAEHF 257
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2.2.3 AKRFPHMER 4 . 2d .
, 73%.77 %,
77%. 4d .
103 % ( ). 6d .
, 40%, . .
56%.61% 61%. , . . ,
. 2d . . .

s 11 .

. , ( Schmutterer,

1989 )9 D) ) (Mella Spp. ) ~ ~

b o

b , 9 d

90% , 6d .
b b )
b . o
M b
b
. 1989. . , 144, 30
s , . 1995, , —1III

, 16(2):80~ 85
Nasseh O. 1992. The effects of growth inhibitor and biotic insecticides of larvae of Schistacerca gregaria.
Sahel PV Info, 45:5~ 19
Schmutterer H. 1989. Potential of azadirachtin-containing pesticides for integrated pest contwlin developing
and industrialized countries. J Insect Physiol, 34(7). 713~ 719
Wen J H, Schmutterer H. 1991. Effects of extracts from fruits and leaves of Melia azedarach 1. on Locus-

ta migratoria. Anz fur Schudlimjslunde. Pflanzenschutz Umw eltschutz 64(7): 128 ~ 133



THE INSECTICIDAL ACTIVITIES OF EXTRACT FROM
MELTACEOUS PLANT LEAVES ON Oxya chinensis

Li Xiaodong Zhao Shanhuan
(Lab. of Insect Toxicology, South China A gric. Univ., Guangzhou, 510642)

Abstract

The insecticidal activites of 11 species of the methanol extracts from leaves of Meliaceous plants
against nym ph of Chinese rice grasshopper, Oxya chinensis , were tested. The results showed
that the extracts from Chukrasis tabubaris var. velutina, and Swietenia macrophylla pos-
sessed 87.4% and 86. 9% antifeeding rate respectively, which were higher than those of oth-
e . Spraying application and feeding on the contaminated leaf with 10% of extract of S.
macrophylla after treatment in 9 days gave 90% and 94. 4% mortality respectively, and Agla-
ia odorata var. chaudocensis obtained 83. 3% and 94. 4% mortality respectively. The weight
gain of the treated insects was low er significantly than that of the control, which demonstrated

that the growth was inhibited severely .

Key words Meliaceae; methanol extract; Oxya chinensis; insecticidal activity

(k3% 30 )
EFFECTS OF MICROWAVE RADIATION TREATMENT AND
OTHER FRESH—KEEPING M ETHODS ON PEROXIDASE

ISOENZYMES OF MANGO FRUITS DURING STORAGE PERIOD

Chen Yongquan' Ke Shuming'  Lin Rigao' Huang Zhuolie® Lin Jie'
(1 Dept. of Food Science, South China Agric. Univ., Guangzhou, 510642;
2 College of Biotechnology, South China Agric. Univ.)

Abstract

During storage in phytotron at (20 +1) ‘C, the numbers of isoperoxidases in mango fruits pre-
treated with hot water, with fresh — keeping reagent, with hot water plus fresh — keeping
reagent, or with microw ave, respectively, were to different extent more than that of control. The
isoperoxidases underwent a complicated process of readjustment and reshuffle to adapt to differ-
ent environments when the mango fruits were in storage period. The isoperoxidase numbers

were somew hat positively correlative with the fresh— keeping performance.

Key words Mango( Mangifera indica ); isoperoxidase; freshkeeping ; microwave



