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ZHEIE © A pullulans B SR EE R - 45 RBURHERE ORI E 2076781 » RAKRHF
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Table 1. The temperature test of antagonistic yeast

Isolate Temperature
0C 4C 16°C 32T 36C 40°C 44°C

TCYO05 - +1 + + + + +
TCY12 + + + + + - -
TCY14 - -2 + + + - -
TCY20 + + + + + + +
TCY38 - - + + - - -
TCY70 + + + + + - -
TCY97 + + + + + + -
TCY98 + + + + + - -
TCY102 - - + + + + +

1+ means yeast can grow in that temperature.
2 - means yeast can’t grow in that temperature.

= HENBESERBABLZRAMENR

A B A RIS B B B S 3 B s 2 B a R - ERETCY12 ~ TCY70KTCY14
AR A B P E R B n#50% L o [HIER 5 B E571.0% ~ 67.0%5256.0% > DLE ik
TCY12 7 [ AR R izt > BERRTCY102 7 [h/AR (=R ) -
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Table 2. Inhibition efficiency of the antagonistic yeast against to Pestalotiopsis sp. PDS1-2 on guava

Isolate Inhibition rate (%)
TCYO05 34.1 ¢t
TCY12 71.0 a
TCY14 67.0 ab
TCY20 31.5¢cd
TCY38 359¢

TCY70 56.0b
TCY97 20.5d
TCY98 363 ¢
TCY102 20.1d

1 Means followed by the same letter in the column are not significantly different at p<0.05 according to LSD test.
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BN EE RS T ERPI6TC » AMRITEREMWC » RKEARHEEHZEZ -7
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RN ER 5 5 2 AR T 2 SR DABEIRRTCY12 ~ TCY14 K TCY 70 B3 SR 4 2 5 hi s
BRI (B —) > ol BN IE4E & OB E T s BT 2 R > B a3 By rl 2 £50% DL & - 3FRE I
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&l — ~ Aureobasidium pullulans E#% TCY12 (A) ~ TCY14 (B) K TCY70 (C)jA YM Bz A iz 5
RZEEIRE

Fig. 1. Colony morphology of Aureobasidium pullulans isolate TCY12, TCY14 and TCY70 cultured on
the YM medium for 5 days
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Evaluate the Efficacy of Yeasts on Controlling
Postharvest Disease of Guava®

Pei-Hsin Lo?, Chien-Chih Kuo® and Chung-Ta Liao®

ABSTRACT

Biological control using microbial agents has been used as an alternative approach to
chemical fungicides for managing postharvest diseases. This study aims to isolate and
screen antagonistic yeasts from the environment, and evaluate the efficacy of the
antagonistic yeasts on controlling postharvest diseases of guava. There are 9 isolates
showing strong ability to inhibit the mycelium growth of Pestalotiopsis sp. PDS1-2. Among
the 9 isolates, there are 6 isolates can grow at 4°C, and 3 isolates can grow at 44°C.
Especially, isolate TCY20 can grow in the range from 0°C to 44°C. In vivo test on the
guava, inhibition rate of isolate TCY12 is 71.0%, TCY70 is 67.0% and TCY14 is 56.0%.
The LSU rDNA sequences of isolate TCY12, TCY14, and TCY70 show 100% identity with
Aureobasidium pullulans, a is black yeast species. It is expect that the black yeasts TCY12,
TCY14 and TCY70 have the potential to control postharvest diseases in the future.

Key words: postharvest disease, antagonistic yeast, black yeast
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