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Study on Antimicrobial Poperties of Pyvola callianthaExtracts and Application in Strawberry Preservation
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Abstract: To indicate that Pvolacallianthaextracts couldrestrainpenicilliumandrootmildew, etcactivities. Pvolacalliantha
extracts were added in coating solution to freat fresh strawberry. Some indexs were assayed during cold storage. The results
suggested that this treatment can sustain the content of soluble solid substance, VC and titratable acid and cut down the weight

loss. Themicrobial growth of treated fruit is inhibited, so the decay of treated strawberry ismuch less than the control, and shelf
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lifeisprolonged.
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Table 1  Antibacterial effects of Pyrola calliantha extracts
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Table 2 Effects of different concentrations of Pyrola calliantha
extracts on inhibitory rate

(37 SRR SR BOBR I (%) JEE B AR O

WA 0.625 1.25 2.5 5 10 20 MIC{H (g/ml)

TR 16 28.3 42,1 6.9 8.8 100 0. 05 (20%)

% 68 30 626 824 100 100 0.025(10%)
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Fig.1 Rot indexes changes during strawberry storage
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Fig.2  Weight loss changes during strawberry storage
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Fig.3 Soluble solids content changes during strawberry storage
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Fig.4  VC content changes during strawberry storage
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Fig.5 Titratable acid content changes during strawberry storage
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Table 3 Bacteria quantity changes during strawberry storage
(X £S, X 10°CFU/g)
Ak B TSR A ()
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B i Ak 3 1.95+0.02 3.10£0.02 3.83£0. 17 5.0%£0.03
C Wiab 1.95+0. 02 2.204£0.03 2.63+£0.04 5.20+0.04
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Table 4 Mould quantity changes during strawberry storage
(X +S, X 10*CFU/g)
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C AL T 1.08%£0.04 1.23£0.03 2.13£0.02 2.87%£0.02
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