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Effect of cereal volatile matter on behavior of stored — grain insects and its application
ZENG Shu - jing' ,LV Jian — hua' ,HUO Ming —fei' ,ZHANG Yu - pu', WANG Peng — jie'
(College of Food Science and Technology, Grain Storage and Security Engineering Research Center of
Ministry of Education,Henan University of Technology,Zhengzhou Henan 450001 )

Abstract : The current research status of cereal volatiles, the effects of cereal volatiles on insects behavior,
the effects of learning behavior of phytophagous insects on stored grain insects behavior,and the relation-
ship between cereal volatiles and control of stored grain insects were summarized, in order to provide

support for future research and application of cereal volatile matter in integrated control of stored grain

insects.
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