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The aim of our study was to evaluate six LAB strains for antifungal action
against blue mould spoilage fungi on apple fruits. )
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The studies were performed on apple fruits,
subjected to artificial infection with Penicillium expansum.
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Wounded and non-wounded apples at 14 d

ays (a) after inoculation

,

Non-wounded apples after 21 days (a) from the inoculation

Legend: 1-LAB 58, 2-LAB 15, 3-LAB 13, 4-LCM5, 5-LAB 35, 6-Lpl, 7-Lpa,
8-LAB 43, 9-Mt (Control)+P.expansum, 10-Mt netratat (nontreated control)
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fruits treated with Lpl and LAB 43 strains, compared with the
untreated control.

The same LAB strains are tested on other fruits in order to

evaluate their antifungal protection against Penicillium spp. in
other fruit systems.
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