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Inhibition against competitive microbes of Pleurotus ostreatus by garlic ex-
tract and its growth-promoting effects
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Abstract: In order to reduce the use of chemical fungicides in the production of Pleurotus ostreatus, inhibitory
effects of garlic ethyl acetate extract with different pH values and different extraction time on competitive bacteria and

fungi were studied by inhibition zone method. To Bacillus subtilis and B. mycoides, garlic ethyl acetate extract

exhibited the strongest inhibition after extraction for 6. 0
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bition after extraction for 6.0 — 48.0 h, and the
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at pH8 and pH7, the inhibitory effects on B. subtilis were better than that at pH9, while for garlic extract at pH7, the

inhibitory effects on B. mycoides and B. pumilus were better than those at pH8 and pH9. The inhibitory effects of garlic

extracts with different pH values on fungi varied. At pH8, the effect on Mucor was better than that at pH7, which was

likewise better than that at pH9 on Trichoderma. Garlic extract with different extraction time did not affect the growth of

P. ostreatus 8105 hyphae. Compared with control ( no garlic extract) , budding time and harvest interval of the fruiting

body added with garlic extract were shorter, and the yield was increased by 43. 36%. Added with 6. 0-h extracted gar-

lic, P. ostreatus fruiting body protein content was raised by 48. 46% , fat was decreased by 50. 00% , and dietary fiber

was increased by 116. 70%.
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Table 2 Inhibitory effects of garlic extract extracted for different

periods of time on fungi

MTEE B2 (mm)

O FREIRCHT 1]
(h) pH7 pHS pHO
W 0.5 22.89 33.06 44.44
1.0 28.10 32.60 33.84
2.0 32.56 32.38 32.30
4.0 33.32 32.50 31.78
6.0 31.30 25.40 26.30
12.0 34.40 24.50 28.60
24.0 16.68 19.70 17.30
48.0 18.26 33.00 12.28
B 0.5 12.18 14.94 8.64
1.0 16.20 22.16 13.44
2.0 17.02 17.06 14.52
4.0 12.30 14.12 12.12
6.0 22.36 24.72 25.04
12.0 13.76 31.78 31.04
24.0 7.04 38.00 28.44
48.0 6.00 33.92 10.00
AR 0.5 23.40 18.82 15.82
1.0 17.74 23.04 26.42
2.0 25.42 23.64 16.68
4.0 23.22 20.38 21.92
6.0 16.20 17.00 10.50
12.0 19.40 24.40 16.72
24.0 22.76 18.40 12.68
48.0 22.76 17.40 12.42
i 0.5 32.56 32.52 32.60
1.0 28.00 21.04 34.56
2.0 15.64 15.64 32.16
4.0 27.86 36.80 37.18
6.0 7.64 33.64 12.82
12.0 28.64 21.88 48.00
24.0 32.56 27.64 34.84
48.0 26.28 33.44 14.00
R 0.5 20.52 28.90 34.70
1.0 22.48 15.34 30.74
2.0 19.84 28.64 23.24
4.0 19.88 17.44 18.40
6.0 6.00 9.28 6.00
12.0 17.70 7.38 6.00
24.0 17.20 15.00 6.00
48.0 9.30 7.88 6.00
R 0.5 14.48 21.40 28.84
1.0 26.68 27.48 31.32
2.0 23.88 29.82 13.88
4.0 21.80 29.06 14.48
6.0 18.24 19.62 20.42
12.0 20.78 19.48 13.18
24.0 16.82 18.68 12.48
48.0 19.72 23.74 22.92
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Table 3 Effect of garlic extract extracted for different periods of time on Pleurotus ostreatus 8105 fruiting body

FREIBCS ] U [E] s T 5 K/ AR LRI SR ] F
(h) (d) (g) (mm) (mm) (d)
0.5 3 759.95dE 93.64 30.56 3.06 4.0
1.0 2 1 214.25bBC 68.02 33.04 2.06 8.5
2.0 4 1 243.43bB 85.09 34.54 2.46 8.0
4.0 3 1 108.23¢CD 61.46 31.87 1.93 6.8
6.0 16 1 604.84aA 77.00 36.38 2.12 6.0

12.0 8 1 302.20bB 68.21 31.27 2.18 6.7
24.0 16 1 070.12¢D 63.19 32.77 1.93 5.5
48.0 20 367.00(F 70.70 30.00 2.36 6.0
POyl 24 659.45¢E 55.92 27.38 2.04 10.0
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Table 4 Effects of garlic extract on P. ostreatus fruiting body nutri-

ents
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