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Table 1 Effect of PA on cell grow th of strain L -227-03
PA /% OD  Number of OD
Concentra-
tion of PA Oh 6 h 12 h 18 h 24 h
10 Q 024 Q 174 Q 168 Q 197 Q 129
1 Q 192 Q 258 Q 249 Q 262 Q 222
Q1 Q 305 Q 350 Q 315 Q 354 Q 303
Q 01 Q 347 Q 384 Q 361 Q 388 Q 368
Q 001 Q 329 Q 360 Q 343 Q 357 Q 338
Q 000 1 Q 310 Q 344 Q 326 Q 349 Q 317
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2 PA L -227-03
Table 2 Effect of batch adding PA on grow th of L -227-03
PA A ddition of PA oD PA A ddition of PA oD
6h 18 h N umber of OD 6h 18h N umber of OD
CK CK Q 357 Q 005 Q 005 Q 376 bB
Q 002 Q 008 Q364fE Q 006 Q 004 Q 388 aA
Q 003 Q 007 Q 369dCD Q 007 Q 003 Q 367 eD
Q 004 Q 006 Q371cC
o= Q 05 , o= Q 01 (DUNCAN )

Note The letter indicates significant level Small letter means o= Q 05 and capital letter meanso= Q 01 (DUNCAN test).
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Fig 3 Effect of PA on the acid and alkali resistance of L -227-03
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Table 3 Effect of PA on salt-tolerance of L -227-03
PA PA PA

N aCl/% CK A dding PA K2H PO 4/% CK A dding PA M g0 4/% CK A dding PA

Q5 + + + + + + Q 05 + + + + + Q 05 + + + + + +

1 + + - Q1 + + + Q1 + + +

2 + Q2 + Q2 - + -

5 Q5 Q5 - +

10 10 10 -

T+t > 100; + +. 50 100; + - . 20 50; +. 0 20

Note + + +. Number of colonies> 100; + + . N umber of colonies 50- 100; + -
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Effects of phytic acid on the grow th, fetm entation and
antagonisn of biocontrol bacterium L -227-03

LU Yan-wen,AN De-rong, SHENG Cun-bo, CHEN L i
(K ey L aboratory o Plant Protection Resources and PestM anagementM inistry  Education, College o P lant P rotection,

N orthw estA & F U niversity, Yangling, Shaanxi 712100, China)

Abstract: The effects of PhyticAcid (PA) on the grow th, femmentation and antagonisn of biocontrol
bacterium L -227-03w ere studied The results showed that: (1) The optimum addition of PA w as adding
Q 006% after femented 6 h and adding Q 004% after femented 18 h,w hich best promote the cells grow th
of strainL -227-03 (2) PA accelerated cellsproliferation rate,m ade exponential phase ahead of schedule for
6 h and stationary phase extended for 6 h (3) A fter PA was added, the antagonisn of L -227-03 w as ad-
vanced, the biggest inhibiting zones in platew as 24 mm, bigger than CK by 6 mm, the strongest control ef-
fect of radish method and pot experment were 82 34% and 82 37%, better than CK by 13 39% and
12 26%; A fter PA was added, femented liquid ability of storagew as mproved and the time of femented
liquid preservationw asprolonged by 3- 6months (4) PA depressed the influence of pH and enhanced the
salt-tolerance of this strain
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