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Fig. 1 Inhibitory effect of treatments on Botrytis

cinerea in substrate
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Fig. 2 Inhibitory effect of treatments

on Botrytis cinerea in water
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Fig. 3 The effect of Oson Botrytis
cinerea for different treatment time
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Fig. 4 The effect of cinnamaldehyde on Botrytis

cinerea for different treatment time
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Table 3 The effect of treatments with cinnamaldehyde or O3 on morbidity of grapes
/d /% /% O3/ %
2 15 0 0
3 25 0 0
4 55 20 10
5 75 25 25
4
Table 4 The effect of treatments with cinnamaldehyde or O3 on morbidity of punctured and inoculated grapes
/d /% + /% + + /% +03/% + +03/%
1 0 0 0 0 0
2 15 0 0 0 0
3 25 10 20 0 10
4 55 25 35 15 25
5 75 30 40 20 35
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Fig. 5 The effect of cinnamaldehyde or O3 on diameters of lesions of

non-punctured grapes after 5 days storage
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Fig. 6 The effect of cinnamaldehyde or O3 on diameters of lesions of

punctured and inoculated grapes after 5 days storage
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Study on Botrytis cinerea Inhibition Method for Grapes

WANG Xiang-yang, LV Li,SHI Qing-hong, XIANG Lian
(College of Food Science and Biotechnology Engineering, Zhejiang Gongshang University , Hangzhou, Zhejiang 310035)

Abstract; Using ‘Red globe’ grapes as experimental material and Botrytis cinerea was separated from them. Some

food additive and sterilizer treatments including alcohol, cinnamaldehyde, glutaraldehyde, stable chlorine dioxide,

potassium sorbate, ethyl-para-hydroxybenzoate, electrolyzed oxidizing water and O, were chosen and their effects on

Botrytis cinerea were investigated at the maximum allowable concentration. In order to get a healthy and effective

preservation method for postharvest grapes, The results showed that 3 pL/L cinnamaldehyde was optimum

sterilization for inhibiting growth ratio of Botrytis cinerea in substrate and in water,its inhibiting growth ratio were
99.09% and 99. 10%, respectively. Followed by O; with inhibiting growth ratio of 72. 73% and 97. 91%,

respectively. The optimal treatment time of cinnamaldehyde and O; were more than 15 min and 10 min, respectively.

Compared with control group,the two treatments could effectively inhibit morbidity and diameters of lesions of fresh

grapes non or inoculated with Botrytis cinerea. The sterilization ability of O, was better than that of cinnamaldehyde

for fresh grapes.
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