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Fig. 1  Effect of tea tree oil dipping and fumigation on fruit decay index of Syzygium samarangense
Uppercase letters indicate highly significant difference at P <0.01; Lowercase letters indicate significant difference at P <0.05.
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Fig.2 Effect of tea tree oil dipping and fumigation on fruit firmness of S. samarangense
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Fig.3  Effect of tea tree oil dipping and fumigation on fruit soluble solids content of S. samarangense
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Fig.4 Effect of tea tree oil dipping and fumigation on fruit titratable acid content of S. samarangense
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Fig.5 Effect of tea tree oil dipping and fumigation on fruit ascorbic acid content of S. samarangense
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Optimization of Extraction of Scutellaria baicalensis
georgi Against Staphylococcus aureus

GE Huifang' > CHEN Jicheng' ZHANG Xiaolin® PANG Jie'

(1. Fujian Agriculture and Forestry University Fuzhou Fujian 350001 China; 2. Anhui Science and
Technology University Fengyang Anhui 233100 China)

Abstract: Scutellaria baicalensis georgi was extracted with distilled water at different ratio to analyze their inhibito—
ry effects on Staphylococcus aureus. The extraction methods were optimized by using orthogonal array design and
the minimum inhibitory concentration ( MIC) and minimum bactericidal concentration ( MBC) of aqueous extracts
of S. baicalensis georgi. was analyzed based on inhibitory zone size of the bacteria by using paper disc diffusion
method. The results showed that S. baicalensis georgi extracted with distilled water at a ratio of 1: 60 for 1 hour at
the temperature of 80 °C had the best inhibition effect on S. aureus with its MIC and MBC being 6.25 g * L.™" and
25 g+ L™ respectively.

Keywords: Scutellaria baicalensis georgi, aqueous extracts; Staphylococcus aureus
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Effect of Tea Tree Oil on Postharvest Fruit Quality and Inhibition of
Pathogenic Fungi of Syzygium Samarangense During Storage

CHEN Yangzhen LI Tingge GONG Sheng ZHANG Ke SUN Haiyan
SUN Xuefang ZHANG Li WANG Jian

( College of Tropical Agriculture and Forestry/College of Horticulture and Landscape Architecture/Ministry of Education Key Laboratory of

Conservation Development and Utilization of Tropical Crops Germplasm Resources Hainan University Haikou Hainan 570228 China)

Abstract: Wax apple ( Syzygium samarangense) fruits were dipped or fumigated with tea tree oil at different
concentrations to investigate the effects of tea tree oil treatments on postharvest fruit quality of wax apple during
storage and the inhibition effect of tea tree oil on the postharvest pathogenic fungi infecting wax apple. The inhi-
bition effects of the treatments were observed according to the mycelial growth rate of the pathogenic fungi by u—
sing the filter paper diffusion method. The results showed that tea tree oil treatments reduced the fruit decay in—
dex and that the treated fruits had higher firmness and higher contents of soluble solids titratable acid and vita—
min C under storage. The treatments significantly improved the postharvest quality of wax apple during storage
Dipping treatment with 10% or fumigation treatment with 500 pL * L™' of tea tree oil had the best effects on the
postharvest quality of the wax apple fruits. The result also proved the tea tree oil can significantly inhibit the
growth of the pathogenic fungi of Pestalotiopsis guepinii and Phytophthora palmivora infecting wax apple fruit.

Keywords: tea tree oil; Syzygium samarangense; pathogenic fungi; fruit quality



