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Antibacterial Effect Comparison of Several Fungicides Against
Aspergillus and Trichoderma in Edible Fungi

LIN Guo-zhi
(Hebei Tourism Vocational College ,Chengde, Hebei 067000)

Abstract; The pollution of Aspergillus and Trichoderma is the most common in the production of edible fungi,in

order to reduce the pollution, taking six fungicides including Shajunwang, Carbendazim, Shameijing, Thio-

phanate methyl,Junkeduke and Nianjunxiao as materials to inhibit Aspergillus and Trichoderma. The results

showed that it was the most obvious effect for Junkeduke to Aspergillus when the concentration was 50 to 100

times; Carbendazim was the most obvious for Trichoderma in the medicament.
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PG 7 M, Y o 5o B K R
Na,CO, &b B y Y9 B8 fix K MH M 61. 22% ., 7
Na, CO; #¢ &R 0. 50 % , Z8 Z W [A] A 120 min AY 5%
P AT ARG TR RS o
60.14% .61. 17%.60. 66%.61. 94%.62. 60%
61.47%.62. 54% .60. 34% .61. 77% .61. 27%,
M 61.39%, S R KEZ M 27 A8
F(P>0.05), Y &, B KA K. NaHCO, 4b 3
y RS e KA 51.81% ., 7 NaHCO, ik fif Ky
0.50% » 7€ WA 2 20 min (9 4528 R #4756 9F i
3. NaHCO, 4b ¥ ol ¥ M9 W & & 4.
52.50% .50. 95% .51. 55%.52. 59%.52. 94% .
51.70%.52.69% .52. 15% , F- 314 52. 13 % 53



2 LIRRE . HEBAANARRR(GOMLETERTRE Y RRAE cPES - HAY

W RMAZRZERARE(P>0.05), XTE
WE 22 (W 0T 5% 2 850 K /K-S BB N 3 o 38 50 i ik
PUA 07 R A SE PR G L
3 iRk

e YL e B 347 BE A DA 200 R 0 40 R 1 A R
Wl W i R R P 0 4 1 22 4 i 3 3
T o o5 240 P 25 4 i 9 A A TS T R AR
SR AR AR S W I 08D N S RERCRE . R
YWIRAMREZME, ZIEB MW E et AT
S H R B Na, CO; A1 NaHCO, ., M7 12 3k
B IEB IR ZEZ ST Na, CO, fil NaHCO, ¥
o M RE KSR B s B AR R R ) AE K
Na, CO, &b B i BE R 5t % 4 5 - 1 NaHCO, 4b
PR EITC G . MBERERCR & Na, CO, 4b 3]
58 F NaHCO, 4b 38 (P<C0. 01), Na, CO, 4b 3
PEBORCI sl M SRS B LT %A A8 4L 5 1 NaHCO,
Wi e, o ke 2. L, 78 m iR 28 2 4 1
T s Na, CO; &b BB ) B4 o B R 35 R 4 A3 F I
S [ Y 43 B 5 B O BRAE L (A FE 2R BB R s NaHCO, 4b
P B) 4, 1 BE VR . BB SUR 2 LB AR TS
SRERAE . 34, ATARE 7 A TR B R FH R A Y
BRI pH.

H o AL BB AR B A SO0 T2 05 ik

FER IEZZE o AWFSER BB 5 BT L

EAZ & e A D R 00 B BB A

BROETEIEE AR MoK FHG B oA R T 1

2k . JiAh  RAE LA B O AR L A BR e AR

CIEES

S 3K

(1] Ems, S, J& X, 5. MR 542 O A8 2 o % oF
)] LR 2. 2013 (24) : 146-149.

(2] sk, BAE T & RBCER S & Rai = [Cl/ /v 41+
VLA AR R R R T R 18 S8R AT P
FHE P2 .2012.

(3] skimst. A/NEE, ST, SORHE F% 04 T ik K 3L dt oF
LI AR50 T, 2010, 10(1) : 54-56.

L4 XUKH, XK. BACH 8 F5 A A R B m 0T . o
£ B, 2005, 24(6): 51-52,

[5] fM#M, BB BAHZHEMRRT 2050 L rE 2,
2013 (7): 156-158.

[67 gk, sk/NAE, BRIL BT RGN L™ st s dE Rl ]. ff
fif 5T, 2013, 13(3): 50-52.

(7] BT, Lo, SEE. mY 2R R B0 %], b E
FHSEMEL . 2008 (2): 35-37.

(8] 24T, Z=n, BURE. 55, 7 BE A0 A B A R BF 58 5 0 FH ok
LI, B &R . 2006 (7). 138-142.

Effects of High Temperature Stewing Time and Sodium

Carbonate or Sodium Bicarbonate Concentrations on

Cell Disruption of Auricularia auricula Judae

MA Huai-liang, CHEN Huan, MI Chun-xia, GONG Zhen-jie, JIANG Ming. SUN Huan,

ZHANG Liang

(College of Life Science and Technology, Mudanjiang Normal University, Mudanjiang, Hei-

longjiang 157011)

Abstract; In order to effectively extract ingredients and lay a foundation for deep development for fruit bodies of

Auricularia auricula Judae,the method of uniform design was applied to study the effects of high temperature

(121°C ) stewing time(20~120 min)and concentrations of sodium carbonate or sodium bicarbonate (0~0.5%)

on cell disruption of fruit bodies indicated by solute contents. The results showed that solute contents (y) had

a functional relation with time and concentrations of sodium carbonate,and concentrations of sodium bicarbon-

ate,y=—1.3921+135. 864 42, +0. 101 9x, —70. 209 6x,° (R*=0.992 8,P<C0.01), y=12.957 2+154. 161

Tx,° (R*=0.902 2, P<C0.01). Based on theoretical calculations of equations and further actual verifications,

the optimum conditions of cell disruption were 120 min and the sodium carbonate concentration was 0. 5% ; so-

dium bicarbonate concentration was 0. 5%, respectively.

Keywords: stewing; sodium carbonate; sodium bicarbonate; cell disruption; Auricularia auricula Judae
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