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experiéncia brasileira demonstrou a eficiéncia do vento
como agente de disseminacio i distincia. Porém, nfo
¢ possivel excluir a introdugio acidental, por pessoas
ou através de material vivo, Diante dessa tendéncia
de dissimina¢io generalizada, seriz importante um tra-
balho coordenado entre os paises cafeicultores, de modo
a garantit uma troca permanente de experiéncias, bem
como, de material genético.

No Brasil a ferrugem em fungio das condigGes
climiticas e da propria cafeicultura realizada, mostrou
comportamento distinto dquele relatado nos paises afri-
canos. Estudos sobre a epidimiologia indicaram que
para cada regilo, e conforme o ciclo productive da
planta, existirtd uma demanda de tratamentos litossani-
tirios. Da mesma formma, equipamentos adequados para
as diferentes condigdes das propriedades cafeeiras fo-
ram desenvolvidos e industrializados.

O desenvolvimento da situagio da ferrugem na Ni-
caragua, deveri ser acompanhado com expectativa. A
extensiio do ataque, a tentativa de erradicar ou nio a
moléstia. A erradicagio no Brasil, apesar da mobiiiza
cio geral apds a identificagio da moléstia, mostrou-se
impraticivel. Em pouco tempo foi possivel verificar
que a expansio da moléstia tinha sido tio ripida,
que qualquer medida nesse cardcter nio se aplicaria ao
Brasil. Fato semelhante poderi ocorrer na Nicaragua
No Brasil a generalizagio da moléstia levou quatro
anos, € o mesmo comportamento poderd ocorrer em
outras regides.

O Brasil demoenstror ser compativel conviver com
2 ferrugem, mantendo a cafetcultura competiva com
outros productos agricolas. A preocupacio maior deverd
ser dirigida aos cafezais existentes. O tempo apenas
permitird que o uso de variedades resistentes passe a
ser feito, e possa ser adotado em maior =scaia
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Effect of ethrel on carbohydrate frac-
tions of Coffea arabica L. fruits

Sumarlo. Aspersiones de ethrel acvose (240 ppm o
500 mt por planta} aceleraren la moduracion de frutes de
Coffen orubicu L cv 5795 y provocoron algunes cambios
cuantifatives en el metabolismo de carbohidratos. que no
fueron ni odversos fisioldgicamente ni afectaron la colided
del sabor de lo bebida, comparadas con los piontas tes-
tigo, sin aspersiones

Ethrel or ethephon or CEPA (2-chloroethy) phos.
phonic acid (an Amchem product, Ambler, USA)
releases ethylene in plant tissues (2), affecting nu-
merous physiological processes including hastening of
frait ripening which is commercially important (11).
Aqueous sprays of ethrel hasten fruit ripening in coffee
also (4, 9, 7, 5, 6). In view of the changes in carbo-
hydrate metabolism during natural ripening of fruits
(11), and due to the importance of carbohydrates in
beverage quality (12, 1), the effect of ethrel on carbo-
hydrate fractions in different fruit components of arabica
coffee was studied.

During 1974 crop season, a field trial was carried
out on hastening of fruit ripening with ethrel using
Coffea arabica L. cv "8.795" (19 years old). The plants
were grown under natural shade at Central Coffee
Research Institute. The fruits were sprayed with aqueous
solution of 240 ppm ethrel (0.25 ml ethrel in 500
m] water per plant), when they were physiologically
mature and green. Three weeks after spray, fully ripe
fruits were collected from 25 each of sprayed and
control (unsprayed) plants (one replication). Fruit
wall (exocarp), mucilage (mesocarp), parchment (en-
docarp) and seed were separated, and their reducing,
non-reducing and total sugars (3) and stazch (8, 10)
were determined.

The distribution pattern of carbohydrate fractions
in different components of naturally ripe fruits of
control (unsprayed) plants could be seen in Table 1,
In the fruits of ethrel sprayed plants, the content of
reducing sugars decreased by 26,35 and 19% in fruit
wall, mucilage and seed, respectively, as against the
respective fruit components in control Whereas non-
reducing sugars increased by 68 and 3295 in frait wall
and mucilage, and decreased by 30 and 3% in parch-
ment and seed, respectively, with ethrel spray as com-
pared to control. In the fruits of ethrel sprayed plants,
total sugars decreased by 1, 15, 21 and 79 in fruit
wall, mucilage, parchment and seed, respectively, as
against control. Starch content of fruit wall, mucilage
and parchment decreased by 4,9 and 139 respectively,
and increased by 1295 in seed with ethrel spray, when
compared to control. While total catbohydrate (total
sugars -+ starch) of seed incressed by only 2%, it
decreased by 7, 11 and 15% in fruit wall, mucilage
and parchment, respectively, with ethrel spray, as against
control.
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More or less a similar teend in the changes of car-
bohydrate fractions was obtained when the resuits were
calculated on the actual oven-dey weight of each com-
ponent in one ripe fruit of etheel sprayed plants as
compared to contzal (Fig 1). In one ripe fruit, reduc
ing sugars decreased by 2505, with ethrel spray as
against control,

The changes in carbohydeate {ractions in fruits of
ethrel sprayed plants indicate that respiratory activity
might have been increased during stimulation of ripen-
ing process due to release of ethylene with ethrel speay
as revealed by considesable decrease in reducing sugars
{respizable substeate) in all the fruit components (ex-
cept parchunent) as compared to control A decrease
in starch content of fruit wall and mucilage with ethrel
spray as against these fruit components of control,
fusther support that the degree of shift from starch
to sugar was selatively more with ethrel spray, as
against control Hydrolysis of starch into sugars is o

common metabolic change during natural ripening
process in fruits (11) Ethrel spray hastened fruit
ripening and brought out some quantitative changes in
catbohydrate metabolism as described above, which
were not in any way physiologically adverse. Cup
quality tests of clean coffee samples were made by
Quality Control Officer, Coffez Board, Bangalore,
India, and found that ethrel spray did not affect the
beverage quality of seed and the flavour was on par
with seed of control plants™®.

Summary

Effect of aqueous ethrel (240 ppm, at 500 mi/
plant) spray on changes in carbohydrate fractions (re-
ducing, non-recﬁncing and total sugars and starch) in

= Cthe asthers are prateful to D GLD Souza, Disector of Reseacch
far eacouragerent,  They also thank Messers.  Apromore Limited,
Bangalore  for the free experimental sample of ethired
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different components (fruit wall, mucilage, parchment
and seed) of ripe fruits of Coffea arabica L. cv '§ 795
was studied. Ehrel hastened fruit ripening and resulted
in some gquantitative changes in catbohydrate metabo-
lism, which were neither physiologically adverse nor
affected the flavour quality of the beverage of sced,
as compared to control (unsprayed) plants
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RESENA DE LIBROS

BIRD, J y MARAMOROSCH, K. (ed) Tropical di-
seases of legumes New York, Academic Press
1975 171 p

Este libro, como dicen sus editores, esti orientado
hacia las necesidades de los paises tropicales, especial-
mente aquellas de Centro y Sur América, drea del Ca-
ribe y Oeste de Africa, en ¢l campo de Ia patologin
de leguminosas. Ciertamente existia un vacio en la lite-
ratuga fitopatologica de enfermedades tropicales de las
leguminosas, ya que no habfa hasta la fecha una pu-
blicacion especializads en el tema, Esta publicacién es
el resultade de un "Taller” realizado en Junic de 1974
en la Estacion Experimental Agricola de Rio Piedras
de Ia Universidad de Puerto Rico Comeo dice el Prefa-
cio, luego del “taller”, se tomo la decision de editar y
publicar los trabajos presentados en dicha reunion. Por
gsta razon uno encuentra en el libzo muchos datos ex-
perimentales no publicados, literatura reciente y aun
temas de naturaleza histdrica o especulativa. Este conte-
nido cabe muy bien dentro de los propositos que,
a juicio de los editores, pretende alcanzar el libro.

Sin embargo, el titulo de la obra no encaja muy
bien en estos propositos ni mucho menos con su con-
tenido. Asi tenemos «que se inicia sin ningln preim-
bulo o consideraciones generales acerca de fa pato-
logia de leguminosas. Su primer capitulo Enfermeda-
des de Tipo Rugoso (aquellas transmitidas por Ia
mosca blanca (Bemisia tabaci) se compone de 7 traba-
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jos que se extienden en 85 de las 171 piginas que
contiene el libro. Luego, el capitulo siguiente, Enfer-
medades ‘Tipo Mosaico presenta & trabajos expuestos
en 43 piginas. El capitulo 3, Enfermedades Bacteria-
nas, Control Quimico y Fcologia de Patégenos, como
su nombre lo indica es un capitulo heterogéneo con tra-
jabos de muy diversa indole. Comprende cuatro articu-
los, uno de Bacterias portadas en la semilla de soya
y su efecto sobre la germinacion y emergencia, otto
sobre control de enfermedades en frijol de costa, otro
sobre evaluacion de poblacion de nematodos en Caju-
as eajan y otro de tipo genreal sobre la importancia
de las enfermedades en relacién a los programas de
investigacion de leguminosas de grano en la region
Este del Caribe. Finalmente el capitulo 4 y dltimo titu-
lado Origen, Mejoramiento y Perspectivas del Trijol
comin consta de 2 trabajos que abarcan 7 piginas.

Como se puede observar, ¢l libro presenta un ao-
table desbalance propio de muchas obras con autores
colectivos. Tiene el mérito de ofrecer mucha informa-
c¢ion valiosa en forma de trabajos separados que se han
tratado de agrupar un poco forzadamente con el fin
de estructurar un todo ldgico El desbalance mencio-
nado parece obedecer en parte a fa especialidad de los
editores. Asi el 75 por ciento del contenido del fibro
trata de enfermedades virosas o semejantes; casi todos
los teabajos tratan de enfermedades de frijol comn,
aunque no por eso se han incluido algunas tan impor-
tantes en el frijol cultivado en el tropico come la



