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Abstract
vest.[ Method ] A strain of biocontrol bacteria with highly antagonistic effect on citrus sour rot was screened out,and its effects on the contents of

[ Objective | To screen out a strain of antagonistic bacillus of citrus sour rot for the prevention and control of citrus sour rot after har-

soluble solid, titratable acid ,ascorbic acid and volatiles in citrus were studied.[ Result | The inhibition rate of screened antagonistic bacillus on
Geotrichum candidum Link was 82.58%.The morbidity of sour rot decreased from 96.67% to about 13.98% when the hiocontrol bacillus’ s in-
noculation amount was 10° CFU/mL.The antagonistic bacillus was identified as Bacillus amyloliqufaciens subsp.plantarum ,which could prolong
the decrease of ascorbic acid content, maintain the content of soluble solid and titratabe acid in the storage period,delaying the fruits’ aging,
increase the content of multiple flavor compounds, especially limonene , yrcene, linalool and kratos aldehyde ,and reduce the degradation of some
volatiles that could inhibit the propagation of pathogenic bacteria,such as hexanal , trans-2-hexenal , and so on.Furthermore, it could effectively
prolong the storage period of citrus,and ensure good fruit flavor,food quality and nutritional value during the storage period of citrus.[ Conclu-

sion ] The research could promote the development of citrus postharvest biological preservation industry.
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Table 2 Results of physiological and biochemical test results of HF-3 strain
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Note : CKgs.Content of soluble solid in the citrus during the storage ; SS.The soluble solid content in the citrus treated by HF-3 bacterial fluid; CKy,.The

titratable acid in the citrus during the storage; TA.Changes of titratable acid content in the citrus treated by HF-3 bacterial fluid; CKgg, 1, . Soluble

solid/titratable acid of citurus during the storage; SS/TA.Soluble solid/titratable acid of citrus treated by HF-3 bacterial fluid
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Fig.4 Variety of soluble solid and titratable acid during storage in citrus
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Table 3 Volatile substances in citrus flesh and their flavor description
- YRR I & YRR 5 e/ OAV (B
2] Content of volatile ATRN Volatile substances’
OAV {8 USTES
E) 5 Vii/ijfﬁ . substances // wg/g OAV value Flavor content/ OAV value
’ substances ne/'g description
SESREEE XXL CKL HF-3L XXL CKL HF-3L
1 IECEE 2.44+0.13 1.18+0.02 1.4120.05 0.017 EEUS 143.53 69.41 82.94
2 R -2-C 4.55+0.20 2.58+0.05 3.30+0.08 A
3 7 i 1.05+0.09 0.95+0.00 1.23+0.00 3.000 A 0.70 0.63 0.82
4 1B 1.03£0.10 0.89+0.03 1.29+0.19 0.700 FitR g R 1.47 1.27 1.84
5 PN 0.41+0.00 0.40+0.03 0.53+0.01 0.062 e 1) 6.61 6.45 8.55
6 3-EEgR 0.69+0.01 0.37+0.02 0.62+0.01 FrkE  png
7 1 1.03+0.03 0.49+0.01 0.97+0.02 0.040'" " 25.75 12.25 24.25
77
8 =il i 0.47+0.03 0.23+0.02 0.46+0.04 0.330 LT/ 1.42 0.70 1.39
9 i At 0.66+0.03 0.23+0.02 ND 0.040 S 16.50 5.75 0
10 DUA ND ND 0.81+0.02 0.002 VL Yo e 0 0 540.00

EAES
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] Content of volatile NETTAN Volatile substances’
OAV X %
T 5 Y substances // ng/g OAV Vllu e ﬂFﬁifrl_ content/OAV value
No. Volatile . ..
substances ne/s deseription
XXL CKL HF-3L XXL CKL HF-3L
11 TN 0.12+0.00 0.18+0.00 ND 0.005" g HHE 24 36 0
12 i A i 0.41+0.01 0.40+0.06 ND 0.260 Mg R 1.58 1.54 0
13 ARG 2.16+0.03 3.95+0.07 4.99+0.07 0.013 RAFE 166.15 303.85 383.85
14 iR 90.99+10.71  152.85+4.72 192.75+12.67 0.010 M K R 9 099 15 285 19 275
15 =1 0.25+0.01 0.37+0.06 0.72+0.01 R rAUS
16 HZ,H ND 0.08+0.00 0.09+0.00 0.065 A7, KR 0 1.23 1.38
17 T ND 1.02+0.01 1.85+0.01 0.001 (B 0 1 020 1 850
18 p—AAbkE 0.33+0.03 0.38+0.01 0.57+0.04 0.0131"! S 25.38 29.23 43.85
19 b3 0.48+0.03 1.20+0.07 1.60+0.02 0.002 b7 Mg 240 600 800

TE:ND R AR A
Note :ND stands for not detected
3 g
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ylotiq p-p
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