MK EmBHL

FR R RIEIE 18RS E KB ia SRV L5

RES, KW, XKFEHE
(1. FTA B AF R AMFRFT, B RE 050051)
(2. FTAbE RARAF R A IZPT, bz KE 050051)
WE: NEARI6AE T A8 RGREZR Efe AR 5B ik 3|3t wédkT0E Adlternaria alternate (Fr.
2 PRI E BRI IEATIS, BAEEANES T A F LA AAELF AT (Bacillus subtilis). FR m?g%%&?&
R30s, i TEeiEttmRAHEERE, LEEELIRGLAFINAL6.57%, BRAFR LRGFe I, HRLS 55 S tbA
B FCaCly, KHBi(Salicylic acid, SA), & HAE(Chitosan) L Ee/E, “TRIKISEA LA RE, TERZEDHE AW ISR, S+
52% CaClyA= 1% Fobe 5Bt & 4945 0 &R L5 85 4 72.81%A777.07%, BA 1RIF6 5 A T % .
) /

T REAE BRE A5
subtilis 318 and

Modern Food Science and Technology 2011, Vol.27, No.1

rilAey R R e

XEES: 1673-9078(2011)1-6-10 = N

Identification of a Bacterial Strain Bacill

its Resistance to Pear Alternaria Rot Disease

SONG Cong', SONG Shui-shan', GUAN Jun-feng?
(1.Institute of Biology, Hebei Academy of Sciences, Shijiazhuang 050051, China)
(2.Institute of Genetics & physiology, Hebei Academy of Agriculture and Forestry‘Sciences, Shijiazhuang 050051, China)
Abstract: A bacterial strain with a high ability of inhibiting alternaria tot disease'on pear was isolated from the pear fruits and orchard soil
collected from different area across China with in vitro“and in vivo methods. By morphological observation, physiological and biochemical

characterization and the analysis of the 16S rDNA sequencé, this strain was identified as Bacillus subtilis J18. Pretreatment with 10° CFU/mL

cell suspension of B. subtilis J18 for 30s could decrease th c}of alternaria rot on pear to 16.6% after inoculation with pathogenic fungi
ac

Alternaria alternate (Fr.) Keissler. Sﬂﬁplement with s: id, CaCl, and chitosan resulted in a significant increase in biocontrol effect of
B. subtilis J18. It also showed he biocontrol effect of B.
combined with 2% CaCl, ‘dl% [¢

controlling the fruit postharve:

ilis J18 on pear alternaria rot could reach up to 72.81% and 77.07% when
an, respectively. These results revealed a potential application B. subtilis J18 as an antagonist for
Lse es.
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Fig.1 Inhibition of Alternaria alternata on PDA plates by the
antagonists
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Table 2 Inhibition of alternaria rot on PDA plates by the
isolated microorganisms
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Fig.2 Inhibition of alternaria rot of pears by the isolated
microorganisms

E: A N8y A B (REK).

G K RV EAT, PPN SR
U ALB SO SRR, 2R 3. X RAUR 7
d JaEARARIA, T ADY) 1RGSR bl R E R A7y
B 118 XIALEBER AR I BERHSIER (o<
0.05), KIFLUN 19.44%, THIZA 77.78%. Fifh
FAR TR BRI R 2 ALE 40% L) b, BB EAR
HNT R I 2  SE 5
22 fEBUAE 118 EE

FE ST T AEE, TRk J18 K/ 0.6%2.7 um,
AR, FRAME AR, RS, R



R EmiB Modern Food Science and Technology 2011, Vol.27, No.1

WHEEARPAKRE. WEAAM, JotE, T T4 18 O TRAE (AT
W, GRS, FEkER, RIHEEEGHES: 4% Table 4 Physiological and biochemical characters of J18
ZIRG, J18 N RIAVER . BARAEE A L EbR XA H BRI MKAA  EHIIS
Nk 4. 2% NaCl +
*® 3 N EREEX SR EREREIE NaCl & 5% NaCl +
Table 3 Inhibition of alternaria rot of pears by the isolated S 7% NaCl + FhERR -
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Fig.5 Quantity of live spores on the surface of pear in 7 to 30
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233 ARIREEREDUR 018 SH e AERT TR A X
Z4 ST P R R

e, BRARIEHTRE IR E S, 107 cfu/mLi
FEHT B 700 AR J5 96 2 R B 280 K T 108 cfu/mL 1)
B3k, (EMRIREERSHIE (1X 107 cfw/mL) 2% CaCls,
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Fig.6 Effect of different treatments on alternaria rot of pear

fruits
v : 1:J18 1x10° cf/mL, 2: J18 1x107 cfwmL, 3: J18 1x10’
cfu/mL+ 2% CaCly, 4: 2% CaCly, 5:J18 1x107 cf/mL+2 mmol/L
SA, 6:2 mmol/L SA, 7: J18 1x107 cfu/mL+1% Chitosan, 8: 1%
Chitosan, #R &7 £5H7, p<0.05, FRFEHEATERZE.
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