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Tab. 1 The resistance of Bactrocera dorsalis in low temperature and low oxygen
, (%~ S0 ) (2.96t 0 34C), (%o~ 4% ) (2.0C), (1% )

- 1 2 3 1 2 3 1 1 2! 2

1 70.00 93.00 87.50 9608 42.30 9607 839% 38M® — — @—  —
2 69.00 95.00 93.00 98 60 29.24 9657 6043 21.02 10.05 79.90 92. 13 90.70
3 70.30 95.00 89.50 99.00 3.07 7416 3316  4.35 31.36 81.50 90.45 90. 70
4 6430 95.16 87.00 97.47 3.78 4944  7.49 0 13. 61 72.50 48. 88 78.70
5 91.09 91.94 93.14 9616 0 2191  3.21 0 1.78 860 60.11 61.20
6 470 60.00 72.00 6520 0 2.81  0.53 0 8.88 070 46.06 51.40

7 15.70 26.50 82.00 80.50 0 0.56 0 0
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;“’L: Tab. 2 Theditermination of effective time
ﬁ for oriental fruit fly treatm ent
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Controlled Atmosphere and Cold Storage of
Litchi Fruits as a Quarantine Treatment

Liang Guangqinx Liang Fan Yang Guohai Situ Baolu He Weiguang

Abstract Using controlled atmosphere and cold storage of litchi fruits as a quarantine
treatment. The eggs and larvae of oriental fruit fly, Bactrocera dorsalis ( Hendel) which
have been artificial infected in litchi fruits it was found that the mortality under 1% ~ 3%

oxygen and 30~ 6% carbon dioxide at 2C was 100% after 13 days. Under this treat—
ment, the quality of litchi fruits was not damaged.
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