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Abstract: The effects of bio-antagonists on the preventi

apple and pear were analyzed in this paper. The fungu
molecular biology. The antagonistic effect of fungus on

experiments, which indicated that the-fungus could inhib

Ve
Isa‘{:eratosperma and 5107 CFU/mL of the fungus had good effect on the

of Valsa ceratosperma and the application in fruit postharvest fresh-keeping of
d into Galactomyces geotrichum by microexamination combined with

ceratosperma was studied based on the plate bacteriostasis and in vivo

prevention of pear and apple rot inoculated with 510 spores/ml pathogenic bacteria. Compared with the control fruit, the rot rate of pear treated

by the fungi solution decreased 20% after storage 20 d\and the apple decreased 30% after storage 60 d. Furthermore, the softening of fruit could

be delayed and the fruit maintai

sea had high potential in biologi
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d-good nutritional quality after treated by the fungus. The experiments showed that the fungus separated from
trol of fruit disease and could be applied in the fruit preservative and fresh-keeping.
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Fig.1 The colony morphology of the strain separated from sea bp. K Aril45 ﬁﬂ'?G

water 1T Blast 538 lactom
: PEEIE 99% L FATRIAT ) 58 2% T ] ROk
actomyces geotrichum.

23 R I AR

A PR ASORTIRFI 2 S 7K 7 128 BRI  A2 98 1 (1
TFERER, R 4 s, WIRAERTR2 d)5,
HR 22K P S R AG TTREZK 20 B PR AT
JEIERE IR 97 2 d J . AEPITTERR A R ST
i, RUNZERING] TR SRR, 45508
BT TE.

& 2 JBKERH R LA

Fig.2 The microstructure of strain separated frorﬁ se
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Xt 6S rDNA DI/D2 X% 5347 Fig.4 The antagonism effects of the strain separated from sea
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BRI EHES GenBank PEETAIE 26s rDNA FHIFEINIEELES

Table“l The sequences homology comparison of 26S rDNA between the separated fungus from sea and the other known fungus

A AR AR /%
Galactomyces geotrichum strain LMA-70 JQ668740.1 99
Galactomyces geotrichum strain LMA-20 JF262181.1 99
Galactomyces geotrichum strain LMA-21 JQ668739.1 99
Pichia anomala strain TJY9d EU327111.1 73.42
Pichia anomala strain VTT C-04565 DQ377650.1 71.96

Pichia anomala strain LGMG 8.B EF694618.1 69.47
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Fig.5 The bio-control effects of fungus on pear fruit Valsa
ceratosperma
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Fig.6 The bio-control effects of fungus on apple fruit Valsa
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Table 2 The effects of 10"CFU/ ung% suspension on the Chili pear storage characters
e 8B 1) /d L2 20N TR 2%, A EM(Kg cm™) REF/Y, Tk B 4/% T B Y%
0 9.47+0.86" 0 16.00+1.25° 0.16+0.01°
40 Y 424+0.32° 6.41+0.42° 11.78+0.58" 0.06+0.02°
10 4.92+0.44° 5.51+0.58° 12.83+0.81° 0.10+0.01°
E: #(p<0.05), TR
3 10" CFU/mL BB HERR SKIEAF AR
Table 3 We effects of 10’ CFU/mL fungus suspension on the apple storage characters
e 4 1848 BAEY, AR/ (kg-em®) REE,  TREERS  TELR%
0 g 0 791+1.21° 0 11.72+1.22° 0.10+0.01°
60 4 xt R 40 4.69+1.33° 14.65+2.11° 10.26+0.58° 0.08+0.00°
60 Akt 10 7.2740.65" 10.52+1.23° 11.25+1.46" 0.10£0.01°
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