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Abstract: To explore the stability of the antifungal activity of the fermentation filtrate from antagonistic strain 1-3-3
against Botrytis cinerea, this study adopted temperature, ultraviolet (UV)irradiation, ions and organic solvents as control
variables, and employed the plate method to determine the antifungal activity of the fermentation filtrate against Botrytis
cinerea. The results showed that temperature and UV irradiation within a certain range could improve the antifungal activity
of the fermentation filtrate; among the seven tested ions, Na' significantly enhanced the antifungal activity of the filtrate
after 2 h of standing, the antifungal activity of the fermentation filtrate treated with Ca?" fluctuated greatly at 0 hour and
after 2 h of standing , while K, NH,", Mg, AI'" and Fe* exerted little effect on the antifungal activity; excluding the inherent
antifungal effect of organic solvents themselves, the antifungal activity of the mixed system was significantly improved
for all treatments except absolute ethanol after adding different organic solvents into the filtrate for 2 h. In conclusion, the
fermentation filtrate of strain 1-3-3 can maintain favorable antifungal activity under treatment with different temperatures,
ultraviolet rays, ions and organic solvents. This study provides data support for the development of microbial preparations
and the optimization of application conditions of the filtrate, indicating its great potential for application and development.
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Fig. 1 Test results of thermal stability assay for the fermentation filtrate
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Fig. 3 Test results of the stability of the fermentation filtrate toward ions
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