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Introduction

Increasing 
concentrations of 
both fatty acids lead 
to significant 
decrease of D. 
suzukii courtship.

Fig 1:
Increasing 
concentrations of 
both fatty acids lead 
to significant 
decrease and 
abolition of D. 
suzukii copulation.

Fig 2:

Both fatty acids can 
induce a reversible
anesthesia of D. 
suzukii.

Fig 4:

Two volatile fatty acids significantly
decrease D. suzukii courtship and
copulation at increasing concentrations,
and even induce reversible anesthesia.
Hence these molecules are non-toxic, and
could be used to protect berry crops and
cherries in an environmental-friendly
manner, by providing a non-killing
technology suitable to preserve
biodiversity.

Conclusion

The mixture of both 
fatty acids used at 
lower concentrations 
lead to significant 
decrease of D. 
suzukii courtship.

Fig 3:
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Two volatile fatty acids significantly
decrease D. suzukii courtship and
copulation at increasing concentrations,
and even induce reversible anesthesia.
Hence, these molecules are non-toxic, and
can be used to protect berry crops and
cherries in an environmental-friendly
manner, suitable to preserve biodiversity.
This innovative technology is protected by
the patent deposit PCT/EP2020/075386.
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