2 A KA 2012(12):132~136
Heilongjiang Agricultural Sciences

L IBR TR A0 5 PR K e B2

¥ KERZ.E& #H,E8XH

(WEFRARSE Loite

i
s

=
=
an
=3

¥R, EHF @il 028000)

MABNSLH T beg i KR UBAELH AT 21 EHLGARN ARLEMEY
P BRF AR FFTENHRAAEANF R RBEEAFLLE, MEABTILREANADFTER > £ 4

HHARARERAREFHRA A RDZTHLBRE EMAMELS T L LWL RN R,

KEBWR LR E; B AW R
FESES:QI3 X HERFRIRED : A

FHRH (Lactic acid bacteria, LAB) Jg T 4%
FKAEY TR — 255 % KA A el ek IR AR 2
B T AT & R K A A 4 (32 2 2 i e AL
BEO 7= A R B FLR A9 2% FCBHPE B ) B FK . )2 A7
ETAMEE D, R VLA N Z R A=Y
DARE Z 0] 0 - A7, 55 N 28 0 i B B 2R O, R B 2L
TR TR AT LA 1 ol 1 KUK 48 e 1 ot 19 TR AN (E
DISCRRER M A E R KRB LK T &
i F) PR A S (1]

W is HHE:2012-10-19
ESIA : N5 RE K2 m U058 % B35 H (2009053)
E—EHEB A8, B WM A o B AL fE
+. N F AW H R B U %K., Email: pengmul025 @
hotmail. com,

WIRESE TR 22 (1973, &, NS H HE XK@ m A,
L B WA A S, N YR B S BR T
{E . E-mail: huangfenglan2008(@ yahoo. com. cn,

XEHE:.1002-2767(2012)12-0132-05

el P AT 5 2 W LR B A 981 BILAAR i 3l 7
TE S ) £ 4 45 b i 2F T RE 22 18] B9 A 25 L AR
L7 e JIEL T e e, ARG 7 A 1 LR £ A L3R
S5 0 TR 5 AR 410 11 7 T P 2% TR ) A I B [ I
i 55 5 W oA W SRR . B L AR Y A
LRI N b WL I R S S S 1 A
Pz R TR T B T B 2 R AR T A
AR B
1 FLAR B 00 0 A B 2P
L1 IABRENESEMNESS

FLIR T % o 2% I PH Mk A R A — R SR A K
AR AR REEAR L IBDE s OR [RE 2 SOIR A Ui
Ao B A A0 R 25 23 Bt R BT AR 3R 858 25 4 B AN T
MARAE . K2R FLIR W A iz 3 20U A Bt
B F JH B AT R 2R B0

FLIR B A2 A AR W P i o A BB

Research of Camellia olei fera Diseases and
Pests Diagnosis and Pollution-free
Control WEB System Based on Expert System and JESS

WANG You-ning, DENG Qing-yun, HU Bo,JIANG YI-QUAN, LI Guo-yuan
(Life Science and Technology College of Hubei Engineering University/ The Key Laboratory
of Quality Safety Control of Characteristic Fruits and Vegetables, Xiaogan, Hubei 432000)

Abstract; In order to accurate diagnosis Camellia olei fera diseases and pests and pollution-free control,improve

the yield and quality,based on expert knowledge base and JESS,the WEB system for Camellia olei fera disea-

ses and pests and pollution-free control was constructed. The advantage of WEB expert system based on JESS

language shell was introduced. And the design method and realization process were given in detail taking Ca-

mellia olei fera diseases and pests WEB Expert System as an example. The system could offer real time Camel-

lia olei fera diseases and pests information by different time different land and could dynamic modify the

knowledge rules. The software system had strong adaptability and broad applicability in area of agriculture.
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Table 1 The application of lactic acid bacteria in food
LR K R [REEA TRl 119 2
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The Research and Prospect of Lactic Acid Bacteria

PENG Mu, HUANG Feng-lan,HOU Nan,FU Wen-duan

(Life Science College of Inner Mongolia University for Nationalities, Tongliao, Inner Mongo-

lia 028000)

Abstract; With the rapid development of the dairy industry in the world,lactic acid bacteria are used in fermen-

tation,food processing,light industry and medicine. Its research and mechanism of action are also taken more

attention to microbiology,nutriology and immunology. The biological characteristics, physiological function and

application of lactic acid bacteria in different food were briefly introduced, then the development prospect of lac-

tic acid bacteria microorganism in food industry was prospected.

Key words: lactic acid bacteria;application; prospect
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