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Abstract : In order to use jasmonate esters scientifically and reasonably,improve grape fruit quality and coloring,
flame seedless grapes were used as experimental materials, methyl jasmonate (MeJA) and propyl dihydrojas-
monate (PD]) were sprayed with different concentrations (20,60 and 100 mg+LL") at the early coloring stages.,
the contents of chlorophyll and anthocyanin in pericarp were measured regularly. The fruit size. vertical and
horizontal diameter,stem pull, hardness, soluble solid content, titratable acid and VC content were measured
when the fruit was ripe. The results showed that during fruit ripening,after jasmonates treatment, fruit colora-
tion index+a increased gradually,but had no significant effect on L,b and C values. The content of chlorophyll
decreased gradually, but always higher than that of the control, and the content of anthocyanin increased, and
the coloring effect of PDJ was better than that of MeJA,and the content of anthocyanin after PDJ 100 mg-L"
treatment was 4. 8 times of that of the control,and the content of anthocyanin decreased at the later stage of
fruit ripening. MeJA and PD]J treatments could increase the fruit size and soluble solid content,and the effect of
PDJ was better than that of MeJA. PDJ 60 mg+L" significantly increased the fruit weight by 13. 44 %, but
there was no significant difference with PDJ 100 mg+L", however, the effect of MeJA 100 mg+L"' was poor,
which increased the content of soluble solid increased by 1. 58% compared with the control. Jasmonates esters
had little effect on fruit hardness,stem tension, fruit diameter, fruit shape index, titratable acid and VC content.
Different concentrations of MeJA and PDJ could improve fruit quality and color,and the effect of PD] was bet-
ter than that of MeJA,the effect of MeJA 60 mg+L"' and PDJ 100 mg+L "' was better.
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Dietary Intake Risk Assessment of Pesticide Residues

in Brassica oleracea in Bijie City
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Abstract: In order to promote the healthy development of green agricultural products in Bijie City, in 2020,

51 kinds of pesticide residues in 74 cabbage samples in Bijie City were detected and analyzed. The acute dietary

intake risk( % ARfD)and chronic dietary intake risk( %5 ADI) were used to assess the dietary intake risk of pesti-

cide residues. The results showed that there were 14 kinds of pesticide residues in 51 kinds of pesticides, the

detection rate of pesticide residues was 71. 62% , and the over standard rate was 0, among which the detection

rate of fenpropathrin was 20. 3%. The risk of chronic dietary intake of 14 pesticides (% ADI) ranged from
0.19% to 16.25% ,with an average of 4. 74 % ; The acute dietary intake risk( % ARfD) ranged from 0. 33% to

51.9% ,with an average of 19.68% , and its risk is completely acceptable.
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