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Cabbage Anthracnose Pathogen Crude Toxin Optimized Culture Conditions

ZHANG Lin-qing,GU Jie-fen
(Huaiyin Institute of Technology , Huaian,Jiangsu 233003)

Abstract: The relation between crude toxin production and the optimum culture conditions was examined by testing the

toxicity of crude toxin with Chinese cabbage germination inhibition. The results showed that the optimum conditions for

toxin production were fries liquid medium at pH 6 and at 28°C, with successive dark periods and shaking during

culturing. Production of crude toxin reached the highest level on the 10th day of culturing.

Keywords : cabbage anthrax bacteria;crude toxins; pathogenic; germination inhibition
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