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Mutagenesis of Bacillus subtilis with High Toxicity and Strong Resilience,

and Its Effect of Control of Botrytis cinerea of ‘Poinsettia’

LI Na,LIU Jin-xia,DU Wen-jing,LI Jing, DING Pin,ZHANG Jian-jun, WU Jian-rong
(Institute of Biology,Gansu Academy of Sciences,lLanzhou,Gansu 730000)

Abstract; Taking the mutagenesis of Bacillus subtilis Bs-a by UV and NTG combined with the test of resilience and

indoor and outdoor antibacterial activity, filter out two superior strains of bacteria D17 and W03, which had stable

inheritance high toxicity,strong resilience. The results showed that the anti-UV ability of the bacterias were strong,the

living bacteria concentration of which remained viable up to 10° cfu/mL or more after ultra-vioket radiation for 2 hours.

The range of withstand temperature and pH were 0 —60°C and pH 3 —9, Their control effect of Botrytis cinerea of

“Poinsettia” were more than 85%. It was significantly different with original strain Bs-a. D17 and W03 were industrial

development valuable in microbial biocontrol bacteria.

Keywords: Bacillus subtilis ;high toxicity;resilience; breeding ; Botrytis cinerea Pers. ; ¢ Poinsettia’
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Fig. 1 Effect of different storage temperatures on

fresh pumpkin chilling index
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Fig. 2 Effect of different storage temperatures on

fresh pumpkin weight loss rate
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Fig. 3 Effect of different storage temperatures on

fresh pumpkin cell membrane leakage
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Fig. 4 Effect of different storage temperatures on

fresh pumpkin chlorophyll content
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Fig. 6 Effect of different storage temperatures on

fresh pumpkin soluble protein content
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Fig. 7 Effect of different storage temperatures on

fresh pumpkin MDA content
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Effect of Low Temperature on Physiology in Postharvest Fresh Pumpkin During the Storage

SHI Jun-yan, WANG Qing, WANG Qian,GAQO Li-pu
(Vegetable Research Center,Beijing Academy of Agriculture and Forestry Sciences, Key Lab. of Beijing, Agricultural Products of Fruit and
Vegetable Postharvest and Process,Key Lab. of Ministry Agriculture,North China of Horticulture Corp Biology and Germplasm,Key Lab. of
Urban Agriculture (North) Ministry of Agriculture,Beijing 100097)

Abstract: Taking fresh pumpkin as material,the effect of different low temperatures with 3,5,7,9,11°C on physiology in
postharvest during safe storage period were studied. The results showed that the fresh pumpkin chilling injury occured at
3,5,7,9°C. The index of chilling injury, weight loss, cell membrane leakage, flavochrome and MDA content in fresh
pumpkin were increased gradually,chlorophyll content and soluble protein content were decreased in the whole storage.
There were no chilling injury in fresh pumpkin at 11°C and the physiological metabolism of fresh pumpkin was obviously
inhibited, the nutritional quality was effectively maintained.

Keywords : fresh pumpkin;storage time;chilling; physiology
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