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Extraction of Oligosaccharides from Stachys geobombycis and

Ttis Application on the Discase Resistance of Plant

HUANG Jie' SONG Ji-rong! WANG Yang® LI Zhen-qi** XU Kang-zhen' YIN Tao'
(1. Department of Food Science and Engineering, Northwest University, Xi’ an 710069, China;
2. Deparment of Plant Protection, Northwest Agricultural University, Yangling 712100,China)

Abstract: Oligosaccharide was extracted from Stachys geobombycis with hot water and alcohol. The Stacats geobombycis was

boilcdat 80°C for 2.5 h with liguid-te-solid ratio of 10:1 ml/g and the content of total polysaccharide in supernatant fluid could reach

80% after filtration. Alcohol in different concentration was used to ireat the filtrae liquor through a fractionated precipitation

way 1o get the different oligosaccharide, which was then uscd to treat wheat to induce the resistance to wheat stripe rust.

Results show that the alcohol in higher concentration could get the oligosaccharide. which is more helpful to induce the resis-

tance of wheat to stripe rust.

Key words: oligosaccharide Stachys geobombycis: extract: wheat stripe rust disease
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WK 100 66.0 66.0 - 100 26.5 26.5 -
S0ug/ml MIET  54.55 8.75 477 92,77 63.64 5.57 3.54 86.62
A 100X 5455 26.00 1418 78.52 45.45 12.00 5.45 79.43
A 500X 4670 37.14 17.33 73.74 46.70 12.86 6.0 77.36
B 100 5560 18.10 10.06 83.32 52.20 13.08 6.83 74.23
B 500X 5560 20.00 1.12 83.15 55.60 14.10 7.83 70.45
€ 100X 80.00 6500 52.00 21.21 80.00 14.3% 1.5 56.60
€ 500X 92.31 51.67 47.69 27.74 76.92 6.60 5.08 80.83
D 100X 70,00 5857 41.00 37.88 60.00 24.17 14.5 45.28
D 500 90.91 58.00 52.73 20.11 90.91 13.50 12,27 53.70
E 100X 80.00  $5.00 44.00 3333 73.33 14.50 10.73 59.51
F 500 100 58.00 58.00 1212 60.00 64,17 14.50 45.28
F 100 % 76.92 12,71 9.78 85.18 39.28 8.86 3.49 86.70
F 500X 76.92 13.67 10.51 84.48 43.75 12.03 5.26 80.15
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