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ABSTRACT

The green mould pathogen on tangerine fruit CV. Sai Nam Pueng, Penicillium
digitatum was isolated. It was treated on wounded and non-wounded tangerine fruit. The
pathogenic activity was showed on wounded tangerine fruit, this pathogen was used for
detection of antagonistic species. The isolate was dual cultured on potato dextrose agar
with [5 isolates of microorganisms used for wine, beer, sake and rogi (SB, SC, SE, SS,
AS, AR), yoghurt (I.C, LB, ST ), natto (BS), fermented vegetable (BC), cheese (SR), fermented
pork sausage (LP), vinegar (AA) and natadecoco (AC). The results came out that 11 isolates
exhibited greater inhibition than LB, SR. AA and AR. All of the 11 isolates were further
tested for detection of antagonistic species on malt extract agar with culture filtrate. The
result showed that BS,SB and SC 10" cell/m! exhibited greatest inhibition in concentration
1:2 to 1:8. Further test for the prevention of P. digitatum infection on wounded tangerine
fruit showed that BS was exhibited greatest inhibition. It had smallest lesion size which
was differed significantly from the control group.

The best result of the study on the cfficiency of combined ftreatments was the

treatment washed cell suspension of BS on wounded, 3 minutes dipped and inoculated



pathogen 2 hour later. It was found that this pathogen has the greatest inhibition with
smallest lesion size which differed from the control group, The tangerine fruit dipped in
washed cell suspension of BS for 3 minutes had no effect on physical, chemical and
sensory quality which differed significantly from the control group.

In this experiment, the antagonistic microorganism which had the efficiency on the

inhibition of green mold disease on tangerine fruit was Bacillus subtilis used for natto.



