FdbFRFBER 2008, 23(3); 156~159

Journal of Northwest Forestry University

36 g i X R 5 & A B S AR B iE 1 AU R I

K

Wl
>

éﬂﬂ% E}%LQ,S R

b4 ;‘{U_‘{E‘ﬁkil-,

EOAM, EER

(L IR MRHE A, Bt #Be 71210052, TL R 4Ol BE 4™ bl BT, T8 BT 210014,
3 LR L D IU AR AT 2100144, R A VRIEEREESE, TH 100716 )
B EMATHEBRSESNA 10,15,20,25 pl.« L7'36 FrH b R e F R G BREHXRY
BHoh, HREAA AGERSHEA 10 pl - L "ot BRAERAFRAR A 25 pl o L ' FABES
F. 20 pl - L7638 eH il . T A F St il B ebdn il R SR il AT R A AT A A
FA i EE TS . THFLETHRR THTHBF L0 bL R ER G FREXL 10004 L,

& R JE BIEA BRI R,
XBER M BREE; Hw; X6
hE S %S :S789. 9 XERFRIARS A

MBS :1001-7161(2008)03-0156-01
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Abstract: The antifungal and preservative activities of 31 kinds of essential oils were investigated with four

concentrations of 10 pLL= L ', 15 pLL = L ', 20 pL» L ' and 25 pl. - L !

on tomatoes under laboratory

conditions, Alter 12 days, the index ol rotted [ruits, the rate ol sound [ruits and the rate ol injured [ruits

ol tomatocs treated calculated statistically. The results indicated that concentration 10 pI. « 17" didn't dem

onstrate significant antifungal and preservative activities, tomatoes were injured by essential oils with con-

centration of 25 pl. = I ', The preferable concentration of essential oil for tomato preservation was 20 pl. =

L7 with a sound [ruit rate over 70%.
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Table 1 36 kinds of the tested cssential oils
I¥'5 L RILE KM F 4 T
1 H i ERETh Citrus auranti fulia Swingle ) E S
2 Fra g Cananga odorata Hook. f. et Thoms Thifs
3 bt ST Zingibe o f [icinule Rosc )RS
4 P S Myristica cagayanensis Merr. o Ao{E
5 Frigsim Citrus limon (L. ) Burm, f, w4k
[ Efug s ol Eucalyptus tereticornis Smith )RS
7 TAEHE R Citrus citrus Thifs
8 B oe ril] Camellia sinensis (L. ) 0. Kize )RS
9 T R Inula helenium Linn. o Ao{E
10 EEFE Rosmarinus of ficinalis I Mhifs
11 Fru- R Th Citrus sinensis (L., ) ) AR
12 HRHEH-HT i C. aurantium |.. T
13 FriEtEh LEucalyptus citriodora Tlook, f, ) E S
14 Wbz Cinamomum glanduli ferum (Wall. ) Nees )RS
15 A WEE Qenothera erythrosepala L3orb Thifs
16 1VEBEE Ocimum gratissimuwm var, Suave (wild) TTook, f, kAT
17 ik il Patrinia angusti foliu Hemsl )RS
18 AT Lavandula angusti folia Mill kEE
19 P Th IIi ppophae rhamnoidese 1., ) E S
20 TV HEAg Linum usitatissimum 1., Thifs
21 2T Cananga odorata TTook, f, et Thoms, ) E S
22 FrErHRE Osmanthus fragrans Lour )RS
23 o =i Allium sativum 1., Thifs
24 By 2o dEh Mentha spicata 1., ) E S
25 722 M Michelia alba D C )RS
26 FEEELT R Cymbapogon nardus (1. ) Rendle I Mhifs
27 LA ] Liex chinensis Sims puy i 14k
28 PIRERTH Cinamomum cassia Presl IeMio{E
29 T Menthn haplocalys Brig ) E S
30 AT Cymbopogon nardus (L. ) Rendle py 14k
31 L Tk Hliciwm verum Hood. [ IeMio{E
32 Fu - h Michelia serrufata 1.indl )M e S
33 PR TR Citrus reticulail Blanco B4k
Y AP ESRE C. limon (1) Burm, f, IHhifE
35 EmES TR C, reticulat! Blanco ) E S
36 THIEZHMW Svzygium aronaticum (1. YMerr. et Perry T fOdE
a7 TN AE 8. aronaticum(l.. YMerr, et Perry I HhifE
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RETUALE 390 R EBRIE oot R E N . AHTE
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Table 2 Effeet of postharvest treatments with cssential oils at different eoncentrations on the

index of roited [ruit, the raie of sound [ruit and the rate of injured [ruit of tomatoes

g =2 0] R/ HEEAIL/ Y

E=RlIEE ) )
A B C D A B C D A B C D
FE RS 42.3 32,5 25.2  20.5 231 332 232 232 0 0 3.3
[N llE ol 37.3 28.7  21.8 18.9 23.2 232 232 232 0 0 2.5
H 2T 28.3 151 13.1 8.5 33.1 553 60.5 726 0 0 0 3.1
P L 32,7 25,3 20,2 1.1 23,2 29,3 332 352 0 0 0 1.3
FrErsm 35.5 23,4 19.6  14.8 10.5 53.5 586  62.6 0 0 0 3.1
SRS 16.7 30,2 223 13.1 33.2 352 383 10,1 0 0 0 5.5
AR 45.2 355 27.8  19.9 43.2  45.2 482  48.2 0 0 3.8
i3 2% A 35.9  21.8  15.5 9.9 35.2  48.2  62.3  66.3 0 0 4.2
FHKTH 3.7 251 15.6 9.2 33.2  43.2 682  73.4 0 2 7.2
HEFHRTM 32.3 24,2 16. 4 1.4 33.3 35.3 43,2 53.2 ] 0 5.1
IR EIN 15. 8 9.5 5.8 33.5 60.5 736 758 0 0 0 3.3
il o 15.2 26,9 186  15.9 33.5 13.2 5.5  59.5 0 0 0 1.1
Frigtrm 291 19.4 128 8.5 13.9 581 686 735 0 0 0 3.5
(P2 i) 36.5 21,5 1.9  13.0 33.2 43,9 5.8  55.1 0 0 0 5.1
H AT 37.9 25,7 147 9.2 33.3 0 36.5 433 48.5 0 0 0 3.8
T & B #kG M 28.8  12.6 8.8 6. 6 46.3  69.2 777 73.8 0 0 0 4.9
4 SR 36.6 27.6 27.5 17.7 331 41.5 48.7 53.6 0 ] 0 2.8
AT 30.2 12,1 9.1 6.3 3.2 17.6 63. 8 7.9 0] ] 0 2.5
i =i 36.3 26,8 185 112 23.2 382 12,2 532 0 0 0 5.0
TR i 16,5 28,6 19,8  17.5 24,0 355 4L1 43,2 0 0 0 5.3
W2k 1.6 26,9  19.7  15.1 3.2 382  40.5  19.7 0 0 0 2.0
B 24.8  15.7 9.9 5.6 46.2  79.5  82.9  84.9 0 0 0 5.4
Fok 22.6 8.8 2.8 0.7 55.5  80.9 841  86.2 0 0 0 3.5
7 35.5  20.9  19.6 14. | 33.2 42,5  55.5  63.5 0 0 0 2.8
mREuy ot 39.4 26,5 22,2 122 25.2  30.2 437 55.5 0 0 0 6.8
PR 3.5 152 &0 3.3 35.9  66.8 725  85.1 0 0 2 6.5
ATTHR M4 2901 194 141 23.5 284 37.3 5.8 0 0 3 7.8
ARG 255 112 5.1 1.5 13.3 72,9 825  BL5 0 0 0 5.5
R 29.9 18,3 1.8  10.1 38.2 43,2  57.6  69.5 0 0 0 6.2
HEHEM 34.3 5.6  19.8  16.5 30.2 355 434 58.5 0 0 0 4.5
7 T 35.1 215 19.7 15.3 331 32,0 455  66.2 0 0 0 6.5
Lilug ot 36.8 27,4 19.2 16.3 300 33.5 446 56.3 0 0 0 4.4
e ] 28.6 165 1.1 1.1 15,1 63,2 732 805 0 0 0 1.9
ESERL il 0.2 224 169 1.7 35.5 AL6 531 63.5 0 0 0 2.5
EIEAL TS 274 20,9 12,4 9.5 15,5 687 70,2 815 0 0 3.6
Ak 25.6  10.5 1.3 0.9 53.5 745 782 882 0 0 1.8
T &M M 26.8  11.4 5.5 0.8 53.6 71.5  75.6  86.5 0 0 4.6

o plis 59. 7 23.2 0
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