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Abstract: Botrytis cinerea is the main pathogenic fungus causing gray mold in various economic crops such as grape and strawberry. To enhance the

antimicrobial activity of Bacillus amyloliquefaciens HRH317 against B. cinerea, using the diameter of the inhibition zone as the response value, the

fermentation conditions of B. amyloliquefaciens HRH317 were optimized using response surface methodology on the basis of single-factor experi-

ments. The results showed that the optimal fermentation conditions for B. amyloliquefaciens HRH317 to inhibit B. cinerea were as follows: fermentation

temperature 36 °C, time 25 h, liquid volume 53 ml/250 ml, and inoculum 2%. Under these optimal conditions, the diameter of the inhibition zone of
B. amyloliquefaciens HRH317 against B. cinerea reached (34.97+0.16) mm, which was 24.8% higher than that before optimization (28.02+0.69) mm.

The study results provided a theoretical basis for the further development of B. cinerea HRH317 as a biocontrol agent.
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Fig. 1 Effect of different fermentation temperature on the antibacterial
effect of Bacillus amyloliquefaciens HRH317
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Fig. 2 Effect of different fermentation time on the antibacterial effect
of Bacillus amyloliquefaciens HRH317
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Bacillus amyloliquefaciens HRH317
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Fig. 4 Effect of different inoculum on the antibacterial effect of
Bacillus amyloliquefaciens HRH317
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Fig. 5 Response surface plots and contour lines of effects of
interaction between each factor on the antibacterial
effect of Bacillus amyloliquefaciens HRH317
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