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Research progress on common diseases and pests of brambles and fruits
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ABSTRACT: As a fruit with rich nutrition, various health care functions and processing prospects, raspberry has
high economic value, but it is prone to be infected by diseases and pests during the growth process and after harvest,
especially in the high temperature and humidity environment in Chongqing. In order to improve the yield and quality
of raspberries, this paper analyzed the common pests and diseases in raspberry plant and postharvest fruit, the main
disease included Phytophthora fragariae, Didymella applanata, Fusarium prolifertum Nirenberg, Elsinoe veneta,
Sphaerulina rub, Didymella applanata, and Fuligo cinerea Morgan, and the common pests including Hepialidae,
Raspberry moth, Raspberry boring beetle, Tetranychid, Scarabs, Drosophila suzukii. According to the kinds of pests

HEWR: B R RARHL A8 L i (cstc2016shmszx80024 , cstc2017shms-kjfp120004) . R i F /sl A1 5 24 15 H (2016027)
Fund: Supported by Chongqing Social and People's Livelihood Science & Technology Innovation Project (cstc2016shmszx80024,
cstc2017shms-kjfp120004), and Jinan Small and Medium-sized Enterprises Innovation Fund Project (2016027)

“BITEE: XA, RIEEZ, FEMR T 10 LTRSS R 5 R EE 5N T, E-mail: yaminliu0511@163.com

*Corresponding author: LIU Ya-Min, Associate Professor, School of resources and environment, southwest university, No.2, Tiansheng Road,
Beibei, Chongqing 400715, China. E-mail: yaminliu0511@163.com



6580 B dn 2 4 R R I A 4R

F10 &

and diseases, this review summarized a set of control measures to provide a guarantee of high yield and quality, and

analyzed the common and new findings of pathogens in postharvest raspberry fruit. The main pathogen was Botrytis

cinerea Pers. and Gilbertella persicaria was first reported in raspberry fruit. At last, this article provided preharvest

and postharvest technologies for controlling fruit disease occurrence, in order to provide instructions for obtaining

high quality and quantity of raspberry fruit.

KEY WORDS: raspberry; fruit; pest and diseases; prevention and control technology
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