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Abstract:  The quality of blueberry stored at (0+0.3) °C after different concentrations (5.0x10° CFU/ml, 3.0x
10° CFU/ml, 2.1x10° CFU/ml) of Trichoderma harzianum spraying was studied by detecting the physiological and chemi-
cal indices and biological activities. All three T. harzianum treatments could inhibit the fruit decay, maintaining high levels

of firmness, soluble solids content, titratable acid content, anthocyanin content, total phenolic content and flavonoid con-

tent. The applications of T. harzianum mnot only reduced
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respiration rate, ethylene production rate, polyphenol
oxidase activity, and pectinase activity, but decreased the
drop of peroxidase activity, ascorbic acid content, gluta-

thione content, total antioxidant capacity and a-glucosidase

[ B4 B E PG (201306) activity. Among three concentrations, 7. harzianum at
EBEN W FR(1988-) , H T FED, B+, Y, 323 = 3.0x10° CFU/ml showed the best effect.
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Fig.1 Effects of Trichoderma harzianum on the rot ratio (A) and hardness (B) of blueberry
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Fig.2 Effects of T. harzianum on the soluble solids content (A) and the titratable acid content (B) of blueberry
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Fig.3 Effects of 7. harzianum on the anthocyanin content ( A) , the total phenolic content ( B) and the flavonoid content ( C) of blueberry
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Fig.4 Effects of T. harzianum on the respiration rate (A) and the ethylene production rate (B) of blueberry
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Fig.5 Effects of T. harzianum on the polyphenol oxidase activity (A ), the peroxidase activity (B) and the pectinase activity (C) of blue-

berry
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Fig.6 Effects of T. harzianum on the ascorbic acid content (A) and the glutathione content (B) of blueberry
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