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Determination of Extracellular Enzyme Activity of
Hami Melon Bacterial Fruit Blotch

MAO Liang ', WU Jiu-yun’ ,JI Yan-ling' ,PAN Wei-ping' ,ZHANG Yi-he' , WANG Xiao-dong’
(1. Xinjiang Turpan Agricultural Technology Promotion Center, Turpan, Xinjiang 838000 ;

2. Turpan Research Institute of Agricultural Sciences, Xinjiang Academy of Agricultural Sci-

ences, Turpan, Xinjiang 838000;3. Key Laboratory of Oasis Crop Disease Control and Preven-
tion, Shihezi University, Shihezi, Xinjiang 832000)

Abstract; In order to prevent the initial Hami melon bacterial fruit spot infection, through the determination of

pathogen bacteria growth curve of melon bacterial fruit blotch,extracellular enzymes pectinase change, extracel-

lular cellulase change,the law of extracellular enzyme pectinase and cellulose was mastered in the early stages

of infection of melon bacterial fruit blotch. The results showed that pectinase and cellulase were produced by

bacterial fruit blotch of melon, which indicated that pathogenicity of the pathogen was related to the activities of

these two enzymes at the initial stage of infection. With the growth curve of bacteria, the pectinase did not show

obvious trend, but the activity of cellulase increased gradually after the growth of bacteria entered the recession

period. Both pectinase and cellulase appeared peaks at the same time in 44 h,but there was no significant in-

crease in pectinase in the late 44 h to 72 h,cellulase showed an obvious upward trend,indicating that cellulase

plays a major role in the late growth of the disease.

Keywords: Hami melon; bacterial fruit blotch; enzyme activity; pathogenicity
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