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Abstract: The antifungal activity, stability and mechanism of limonin from lemon peel against Aspergillus niger were investigated. The
results showed that the minimal inhibitory concentration (MIC) and the minimal fungicidal concentration (MFC) of limonin from lemon peel on
Aspergillus Niger were 625 pg/mL and 5000 pg/mL respectively, and the half-effective concentration (ECsp) on spore germination and
mycelium growth were 311.03 pg/mL and 291.63 pg/mL respectively. The antifungal activity of limonin on Aspergillus niger was weakened
under UV light and pH 6~7. Fe** and Fe*' could enhance the antifungal activity. The limonin from lemon peel could greatly change extracellular
alkaline phosphatase (AKP) activity, soluble protein and total sugar content of mycelium of Aspergillus niger. Therefore, limonin destroyed the
integrity of cell wall and cell membrane of Aspergillus niger, resulting in a large amount of content exudation, affecting the normal metabolism
of cells, thereby inhibiting the growth and reproduction of cells.
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Fig.3 Effect of lemonoids on the cell wall of Aspergillus niger
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Fig.5 Effects of lemonoids on total sugar content of Aspergillus
niger

FERAEVF 2 A RARHER R iR S i O E AN,
PSR T R S A, TS EH)
WHEK. BB S5 A, FEFTEGE KA ER IR,
EMEHLAOESEENEE TRRES
(p<0.05), JREWE>1250 ug/mL I}, Bk RS
BARNE TP, FUERIKEY 2500 pg/mL I, H214&
SWEE DO ECGE RALBIN Y 1/3. #E—22
i W7 R AT UBBOA B Hh B A e, AR iR N 2
SNE, RIS, BERTERERT R R R RS K A i
233 /LT IEMENEATEEEATEHE
i@%éﬁ%“@

b 4zl (x10000) ‘
E 6 BphEHm T EMRE

Fig.6 Scanning electron microscopy (SEM) of Aspergillus niger
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