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Preliminary Study of Fermental Condition of Bacillus sp.
Antagonistic to Verticillium Dahliae

Wang Huiping Yang Qiyin Yan Shuzhen Zhang Hui

Key Laboratory of Microbial Engineering School of Life Science Nanjing Normal University 210097 Nanjing China

Abstract The fermental condition influence on the inhibitory effect of bacillus sp. F53 antagonistic to Ver-
ticillium dahliae is studied. Through culture condition and orthogonal tests we obtain a optimal medium
composition %  cance sugar 0.3 corn flour 0.3 peptone 1.0 soybean meal 0.3 NaCl 0.5 Fe-
S0,0. 002 and MgS0,0. 04 when the strain is cultured with conditions as following initial pH7. 0 ~8.0
inoculation level 4% a 150 r/min shake revolutions with 50ml medium in 250 mL flask culture tempera-
ture 34°C and culture time 48 hours the diameter of inhibition zone reaches 2. 25 +0. 0763 cm.
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