ORGANIC PEST CONTROL

Beetles and fungi love water hyacinths

Excessive growth of water hyacinths in
lakes, rivers and canals obstructs electricity generation, irrigation, navigability
and fisheries everywhere in tropical and
subtropical zones. To date, Ethiopia has
tried to control the thick layer of plants
mechanically and with pesticides. Several
East African countries have met with success in using weevils which feed off the
plants. Because of its more changeable
climate, South Africa is making use of
fungi. Gebregorius discovered that in
the Ethiopian climate a combination of
two weevils (Neochetina eichhorniae and
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Ethiopia can control the invasive
water hyacinth with organic pest
control using a combination of
weevils and fungi, shows research
by Firehun Yirefu Gebregiorgis, for
which he gained his PhD in Wageningen in March, in the Farming
Systems Ecology chair group.

N. bruchi) and the fungus Alternaria alternate
reduces the amount of water hyacinth
by fresh weight by 85 percent.

Importantly, these weevils only like water
hyacinth.
Info: paul.struik@wur.nl

FOOD WASTE

‘Long life’ better than ‘Best before’

Pigs can pass on emotions to each other.
Behavioural biologist Inonge Reimert
of Wageningen University & Research
discovered this by giving a pig from a
group a nice experience (a chocolate
raisin hunt) or an unpleasant one (isolation or a shock). When they returned to
the group, both the happy pig and its
companions became more active, playful
and sociable. The mistreated animal, on
the other hand, became more inactive,
which infected the group too. The effect
was still visible two weeks later. Reimert
is the first person to have demonstrated
this effect in pigs. The research can have
implications for the wellbeing of pigs in
a shed. Medical treatment currently takes
place in the shed; the findings suggest
it might be better to do it in a separate
space, suggests Reimert.
Info: inonge.reimert@wur.nl

To prevent food waste, it can help to replace
the warning ‘Best before’ on packaging
with the term ‘Long life’. The change
makes consumers throw out 31 percent less
food, say Wageningen experts after a consumer study.
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Pigs communicate
emotions

Too few consumers understand the
difference between ‘Best before’, a guarantee of quality of long-life products, and
‘Use by’, which is a recommendation for
the safe consumption of fresh foods.
They play it safe and throw out even
durable products such as coffee, tinned
fish, syrup, rice and packets of juice as
soon as the ‘Best before’ date has passed.
The score was much lower even for other
messages attempting to educate consumers, such as ‘after date X: look,
smell and taste’, or ‘quality
guaranteed until date X’. In the
Netherlands consumers are
responsible for 800 million
kilos of food waste per year,
which amounts to 47 kilos per
person. That is more than a
quarter of the total food waste.
Info: hilke.bos-brouwers@wur.nl

