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Inhibition Effects on Sour Rot of Citrus Fruits by Application of
Sodium Carbonate, Sodium Bicarbonate and Potassium Sorbate

LIU Li',LIU Xia* ,BAO Yong-hua'
(1. Department of Applied Engineering, Zhejiang Economic and Trade Polytechnic, Hangzhou, Zhejiang 310018;2. College of Chemistry and
Life Science,Zhejiang Normal University,Jinhua.Zhejiang 321004)

Abstract: The screening experiment was carried out to study the inhibition effects on sour rot of citrus fruits by in
vitro treating with different levels of sodium carbonate, sodium bicarbonate and potassium sorbate. The results showed
that citrus sour bacteria were significantly inhibited by in witro application of sodium carbonate, sodium bicarbonate
and potassium sorbate in the medium. Meanwhile, under a certain concentration range, better inhibition effects was
observed with increasing levels in the medium,and the mycelium growth was completely inhibited in the medium with
16 g/L sodium carbonate or 8 g/L potassium sorbate. The results indicated that sodium carbonate, sodium bicarbonate
and potassium sorbate were beneficial to prevent citrus sour disease.
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