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Abstract: To improve the biocontrol efficacy of antagonistic yeast Debaryomyceshansenii (D.hansenii), the combination of the yeast with
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different concentrations of chitin against postharvest diseases caused by Penicilliumdititatum (P.dititatumthan) in orange fruits were investigated
in vitro and in vivo. Meanwhile, the population dy namics of D.hansenii and the activity: changes of chitinas were tested. The results showed that
combining D.hansenii with chitin provided more effective control on Pdititatumthan than that only using the antagonistic yeast, and D.hansenii
combined with 1.2% chitin showed the best effect. The disease incidence rate and decay index were 15.51% and 14.62%, respectively after 6
days. Chitin at different concentrations had less inhibit effects on'the growth and proliferation of D hansenii in NYDB medium. The chitin (1.2%)
in wounded oranges showed the strongest stimulus for the growth of D.hansenii. And D.hansenii with 1.2% or 1.4% chitin had apositive effect
on inducing the increasing activity of chitinas in orange fruits. Therefore, the combination of D.hansenii with chitin may have great potential
value against green mold of arange fruits.
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Fig.1 Population growth of D.hansenii in NYDB
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Fig.2 Population dynamics of D.hansenii in orange fruits
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Table 1 The lesion diameter and disease incidence in

orange fruits
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Table 2 The decay index and control efficacy in orange fruit
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Fig:3 Changes of chitinase activity in NYDB medium
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Fig.4 Changes of chitinase activity in wounded orange fruits
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