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Evaluation of Effectiveness of Different Fungicides on Cucumber

Corynespora cassiicola (Berk curt) Wei in Door
CHI Xiao-hong!, GAI Xin?, LI Hui-zi*, YIN Xiang-bo!, GUO Cai-xia*
(1. Yantai A cademe of China A gricultural University, Y antai 264670;
2. Wuyuzhang College, Sichuan University, Chengdu 610041, China)

Abstract: By means of the mycelium growth rate methods, effectiveness of five fungicides on cucumber
Corynespora cassiicola (Berk curt) Wei was evaluated in door. The results showed that when using 35%
difenoconazole-prochloraz, 25% prochloraz and 70% thiophanate-methyl, the suppressive effects on cu-
cumber Corynespora cassiicola (Berk curt) Wei were significant, the value of Ecs, were 0.35 w g/ml, 0.39
wg/mland 0.37 w g/ml. But the value of ECs, of 10% difenoconazole and azoxystrobin were obviously higher
than that of 35% difenoconazole -prochloraz, 25% prochloraz and 70%Thiophanate-methyl. The highest val-
ue of ECs(4.55 . g/ml) was 10% difenoconazole, which had the worst suppressive effect.
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