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Screening of Antagonism Yeasts as Biocontrol Preparation for Postharvest Diseases of Grapes
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Abstrac In this study, the biocontorl efficacies for postharvest diseases of grapes and growth adaptabilities on the grapes surface
were contrasted among 5 strains of antagonism yeasts. Results showed that Candida guilliermondi and Ctyptocccus laurentii can

effectively inhibit postharvest diseases of grapes. Candida guilliermondi is the optimum antagonism yeast to produce biocontrol
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preparation.
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Table 1 Standard of sensory evaluation on grapes
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Table 2 Results of sensory evaluation (X + SD)
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