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Biological control of grey mold (Botytis cinerea) in Tak Daneh Mashhad Sweet
Cherry by using Bacillus subtilis and Marjoram Essential Oil.
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Abstract

The cherry fruit is very corrosive and has a shelf life of up to 7-10 days. Gray Mold / (Botrytis cinerea)
is one of the most important post-harvest cherry fruit crops worldwide. In this study, the effect of bacterial
Bacilus subtilis and Marjoram essential oil was investigated in order to control post-harvest rotting of cherry
fruit in Mashhad single vegetative varieties under laboratory and environmental conditions. Experiments
were carried out in a completely randomized design with three replications. In vitro, the essential oil
concentration in 5 levels (125, 250, 500 and 750 ul/ L) and Bacillus bacteria were tested by cross-resistance
test against botritus. In environmental conditions, the first factor was Bacillus bacteria, the second factor
was Marjoram essential oil at five levels (250, 500, 750 and 1000 units ul / L) and the third factor was
storage time (0, 15 and 30 days), Zn The market penetration and cherry fruit rot should be carefully
monitored for keeping the fruits after treatment. Results of analysis of variance showed significant effect
of bacteria and essential oils in both test conditions. Under laboratory conditions, the concentration of 750
pl / 1 of essential oil and bacteria.

Keywords: Natural ingredients, Post-harvest life, Cherry.
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