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Isolation and identification of pathogenic fungi from postharvest blueberry in

Sichuan province and the inhibition effect on them by using essential oil
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Abstract: Objective: This study aimed to provide strategy for
controlling the fungal diseases of postharvest blueberry in Sichuan
province. Methods: The pathogenic bacteria from 14 planting
bases in Sichuan Province were isolate, identified, pathogenicity
determination. Moreover, the effects of temperature and light on
mycelia growth of the dominant and subdominant strains of blue-
berry after harvest were studied, and the effective natural anti-
bacterial components against them were screened. Results: The
blueberry postharvest rot diseases were caused by the following
nine kinds of fungi: Aspergillus niger, Aspergillus tubingensis ,
Neo fusicoccum parvum , Neopestalotiopsis sp.. Fusarium gra-
minearum , Alternaria alternata, Mucor fragilis, Penicillium
sp.» Cladosporium xylophilum. Aspergillus niger was the dom-
inant species with the highest isolation frequency and the most
Alternaria alternata .

pathogenic. and Neopestalotiopsis sp.,

Penicillium  sp., Cladosporium  xylophilum  were the
subdominant species with isolation frequencies greater than 10%.
The optimum growth temperature ranged from 20 °C to 35 °C of
dominant and subdominant strains of blueberry postharvest. The
effects of light on the mycelia growth of A. niger, Neopestaloti-
opsis sp.» A. alternata , and C. xylophilum were significant,but
that was insignificant on the growth of Penicillium sp. strains.
Thymol showed good broad-spectrum antibacterial activity, the
EC;, values of dominant and subdominant strains of blueberry
postharvest was 30~50 mg/L, while the thymol applied directly
to blueberry postharvest fungal control in aqueous solution should
Thymol is more

not be higher than 50 mg/L. Conclusion:

effective on postharvest diseases of blueberry in Sichuan province.
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Figure 2 Phylogenetic tree of postharvest pathogens of blueberry
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Table 2 Inhibitory effects of 15 plant essential oils on postharvest pathogenic fungi of blueberry
ARG I R/ %6 s
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QIW1 Q2W19 Q2W22 Q3W7 Q3W25 M2/ %
B3| 3.7145,378Ceh 32,557,527l 17.78 46,9348 —5.514£7.31Pe  —14,57+12,7D! —9.34
T 79.4047.474Ab 45.27+11,93Bde 4.70+4,25¢ 0.57+7.67C —21.38+11.16"" 18.39
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ER:R 4,154 3,320 21.3245.624h 20.4045.084¢ —4,38+2.74C¢ —21.7844.25" —8.87
05 i 5 3.5247.108h 60.46+10,5%¢ 10.2945.600 —2.8944.370 —1.6446.368d —8.43
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T8 7 Ty 100.0040.004 100.0040.004 100.0040.004 100.0040.004 100.0040.004 100.00
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B
TR EE 49.4945.044¢ 33.5945,748Cle 38.2349.38A8d 24.4541.45¢ 41.0848.49A80 36.20
A 40.87+3.660d 86.09+0.004P 58.86+4.108¢ 28.94+1.43Fc 50.15+0.00¢ 30.75
& 74.85+3.2680 83.53+1.104b 85.1940.004b 67.27+5.45 50.154-0.00PP 63.77

T FATRSE FREA R AR 2R B3 (P<<0.05) , [{F/NG T B A A 3R 2 5 3% (P<<0.05).,
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