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Abstract: Cantonese-style moon cakes are rich in nutrients

confirmed that the spoilage of Cantonese-style moon cakes was mainly

ing suitable for

rowth of microorganisms. Previous researches

to moulds. In thi er, the separation and identification of moulds

from Cantonese-style moon cake were studied, and the main fungal species which cause Cantonese-style moon cake mildew in Guangdong were

obtained. A variety of different types of fungicide were studied,.and the best fungicide was found. Sodium dehydroacetate, Natamycin, sodium

paraben complex, cinnamon essential oil and garlic essential

the Cantonese-style moon cake production in Guangdong b
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0il were chosen for their inhibition effect on the moulds. It was very important to
inhibit e mould to control the spoilage.
/

ntification; inhibition
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Table 1 Colony and cell morphology of the spoilage moulds in Cantonese-style' moon cakes
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Fig.2 Cell morphology of the spoilage moulds in Cantonese-style moon cakes (400x)
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3 EERRY, MARRRES SR A PRI
B R AN E 22 R AR, SRR TR AE 0.5
mg/mL; GNMEEZRER T 5 No.5G i [/ MIHIH A
0.08 pg/mL =T 74 \FIEE 10 fi5LAAE, XA\ FhEE
() e/ NERR FEAE 38 /3 A 7E 0.008 pg/mL A1 0.012
ug/mL; JE 145 A ERAMRT LR B 1 5 NI P
B3 ARLE 0.6 mg/mL F10.8 mg/mL; Kk T2
IIAGTE 0.10%F1 0.15%; 11 PRIAERE T8 %2503 A 1) g /)
FRHIAEN 0.01%.
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Fig.3 Screening effect (No.W1, added with inhibitors)
E: 0, No.W1 H, AR b5 B4 iRk
KA 10 mg/mL K F#4h. 10 mg/mL e 84 24 4. 100%

AR, AL, %GRS, TR, AIE-R 05k e E 7 3k

PPVRERIAT, (FGRRTI MO . 5 T, eR260F, BRI T 2 T
Ab, RS EA R SO B i RO, JCH 7 R AR R
2 HIERIMAI TR y
Table 2 The result of Preliminary screening of inhibitors
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1 19.17£6.79 0 0 0 48.83£0.76 0 25:33+0.58 0 3.00+£0.71 72.00£7.21 90.00£0.00 0
2 0 0 0 0 3597£2.05 0 17.33+£0.58 0 25.75+0.35 50.50+12.28 90.00+0.00 0
3 42.47+7.33 11.00+1.00 0 0 57.50+£0.87.<0 30.00£1.00 0 35.67£3.79 83.33+£7.02 90.00+£0.00 0
5G 27.50+3.50 0 16.87£3.78 0  45.67+4.0 24.33+1.15 0 46.50£7.21  90.00+£0.00 90.00+£0.00 0
6 24.33+4.04 0 0 0 48.67‘ 2 6.60+0.53 0 35.67+1.53 60.50+£3.04 90.00+0.00 0
9 18.17£2.93 0 0 0 456 8.00+0.65 0 33.67£1.53 58.73£12.90 90.00+0.00 0
Wi 0 0 0 0 746.50+ d 27.20+0.87 0 34.33+3.82 61.33+4.73 90.00£0.00 O
W2 26.5043.35 0 18.25+5.74/ 0  45.67+1.60 0 33.33%1.15 0 45.17£1.44  90.00+£0.00 90.00+0.00 0
R1 43.33+£1.15 0 17.00£1.73. 0  90.00+£0.00 0  38.33+1.53 13.33+1.15 54.50+0.71 90.00+£0.00 90.00+0.00 0
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Table 3 T! inimum inhibitory concentration (MIC) result of selected inhibitors
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/(mg/mL) " R/mm. /ApugmL") 42/mm /(mg/mL)  fZ&/mm 12/mm #2/mm
No.1 0.60a”, 1033+1.15° 0.012b 9.50+0.71 0.80a 8.00+0.00 0.0lc 8.00£0.00 0.15a  9.00+0.00
No.2 0.40¢ 8.00+0.00 0.012b 8.000.00 0.80a 8.25+0.35 0.02a 9.50+£2.12 0.15a 11.50+0.00
No.3 0.50b 8.000.00 0.008 ¢ 10.50+0.71 0.60b 8.00+0.00 0.0lc 8.50+0.71 0.10b  8.00+0.00
No.5G 0.50b 8.00+0.00 0.08 a 8.00+0.00 0.60b 8.00+0.00 0.01¢ 8.00+0.00 0.10b  8.00+0.00
No.6 0.50b 8.00+0.00 0.012b 8.75£1.06 0.80a 8.00+0.00 0.0lc 8.00+£0.00 0.15a  8.00+0.00
No.9 0.50b 8.00+0.00 0.012b 9.50+0.71 0.80a 9.00+£0.00 0.02a 9.50+2.12 0.10b  8.00+0.00
No.W1 040c 8.00+0.00 0.008 ¢ 9.75+0.35 0.80a 8.50+0.71 0.01c 8.00£0.00 0.15a  9.00+0.00
No.W2 0.50b 8.00+0.00 0.008 ¢ 10.50+0.71 0.60b 8.00+0.00 0.015b 8.00+£0.00 0.10b  8.00+0.00
No.R1 040c 12.00+4.24 0.008 ¢ 11.50+0.71 0.60b 11.50+4.95 0.015b 825+0.35 0.10b  8.00+0.00
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