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Preliminary Research on Antifungal Bioactive Substance of
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Abstract: The characteristics of bioactive substance and biocontrol effect of Bacillus amyloliquefaciens IMAUB1034 were
studied. The results showed that the fermentation broth of B. amyloliquefaciens IMAUB1034 can reduce the incidence of the
disease. The disease index was 40.22 and the biocontrol effect was 35.9%. Besides, its fermentation broth can inhibit the
growth of Fusarium oxysporum , Botrytis cinerea, Alternaria solani, Phytophthora drechsleri Tucker, and Glomerella cingu-
late. The bioactive substance can survive heat stable and the antifungal activity was still obvious in pH 2-10. When
pracessed by protease, the antifungal activity was reduced inordinately.
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Tucker) | JK# % {155 18 (Botrytis cinerea) . 35 i 5-J%
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oxysporum) | S IRILNG W (Glomerella cingulate)
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Tab.1 Standards of disease grades
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Fig.1 Relation of bacteriostatios ratio of B. amyloliquefa-
ciens IMAUB1034 and its growth time
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Tab.2 Results of anti-plant pathogenic fungal spectrum of
B. amyloliquefaciens IMAUB1034
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Fig.2 Effect of the temperature on the antifungal activity
of B. amyloliquefaciens IMAUB1034
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Fig.3 Effect of protease on the antifungal activity of
B. amyloliquefaciens IMAUB1034
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Fig.4 Effect of pH on the antifungal activity of
B. amyloliquefaciens IMAUB1034
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Tab.3 Biocontrol effect of B. amyloliquefaciens IMAUB

1034 against the disease caused by Phytophthora
drechsleri Tucker
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