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Introduction

Postharvest losses of fruits can be quite significant if
handling, processing, and storage conditions are
not optimal [1]. The principal method of controlling
postharvest diseases is to use synthetic chemical
fungicides [2]. However, synthetic pesticides are
being restricted because of concerns regarding their
potential impact on human health and environment
[3]. Biocontrol is one of the potential alternatives to
the use of chemical pesticides [3]. Yeasts are
naturally present on fruit surfaces, and have been
role as

especially emphasized regarding their

biocontrol agents [4].

Galactomyces geotrichum

 Found in different environments as soil, plants,
fruits, insects, mammals, and it is a natural of
dairy products [6 ].

* Non-Saccharomyces yeast able to produce a
strong fruity aroma in in wine, beer and cider
fermentations [ 7].

 Responsible for flavor formation and for
proteolysis in the Slovakian bryndza cheese [8]

e G. geotrichum is able to biodegrade harmful
compounds, which could be used to improve
the quality of the environment [8].

e To investigate the biodiversity of important
yeasts to the food industry;

e To study the antagonism mechanism of yeasts
against other yeasts, molds and bacteria;

e To understand the association among those
organisms correlated to general public health
and food safety.

Rosaceae family

The plant family Rosaceae consists of over 100
genera and 3,000 species that include many
important fruit, nut, ornamental, and wood crops
[5]. In this study 5 different species were used:

e Medlar (Mespilus germanica), Dog-rose (Rosa
canina), Quince (Cydonia oblonga), Sloe Fruit
(Prunus spinosa), Crab Apple (Malus sylvestris),
and Golden Apple (Malus domestica) (Fig. 1: a, b,

Figure 1. Rosacea fruits utilized in the study in order to isolate the yeast strains.
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e

The yeasts were isolated from the listed fruits on
selective media.

Further they were cultivated on RBC agar medium
and on YEPD agar medium. Incubation took place
for 3 days at 25 °C.

For the screening and identification of antagonism
activity, the Contact Method was used. The
concentration of suspension of G. geotrichum strain
was adjusted to 10° CFU/mL and spread on YEPD
medium. The vyeast strains examined were

inoculated in spots on the surface of the plates (Fig.
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Figure 2. Yeast strains isolation and Antagonism mechanism against G. Geotrichum.
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Results

e 5 strains from Rosacea family successfully
inhibited the growth of G. Geotrichum:

e 2svc 1.1; 3svc 2. 1b; 2.16vc.1.1re; BB 3.1p; BB
2.1p (Fig. 4)

Figure 4. Antagonistic yeast strains: 2svc 1.1; 3svc 2. 1b; 2.16vc.1.1re; BB 3.1p; BB 2.1p

* |ntotal, 129 yeast strains were obtained.

* 53 yeast strains from the Rosaceae family fruits.

* Screening for antagonism capability resulted on
5 yeast strains belonging to Rosaceae family
capable of inhibiting the growth of G.
geotrichum (Fig. 5: a, b, c).

C)

Figure 5. Antagonistic activity of strains
against G. geotrichum growth: a) BB 2.1p;
b) BB 3.1p & 2.16vc.1.1re; c) 2svc 1.1 & 3svc
2. 1b

Discussion

e 15 strains cultivated on YEPD medium to be
found antagonists. From Rosacea family, the
strains are from dog-rose and sloe fruits (Fig. 3).

Fruits

m Blackthorn
m AszU Berries

= Grape
= Grape Must

Dog-Rose

Figure 3. Antagonism strains isolated from Rosacea fruits and others.

This preliminary observation of antagonism ability
of our isolated strains is an interesting finding due to
its importance economically and to food quality,
improving the food safety and sensory qualities of
beverage processes, as those yeasts can act as
biocontrol agents against pathogenic
microorganisms that lead to a reduction in the
quality of fruits. Equal importance is given to public
health, as alternatives to the use of chemical
pesticides.

Conclusion

Further investigation is necessary in order to define
the exact mechanisms of antagonism. Other parts
of the plants will also be isolated in order to obtain
new yeast strains. To test the activity of the yeast
strains against other microorganisms is part of a
near future investigation.
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