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1  |  INTRODUC TION

Grapes are perennial berry plant widely planted in the world. Table 
grapes are favored by consumers for their unique flavor. However, 
the maintenance of grapefruit quality after harvest is restricted 
by internal senescence and the external environment, resulting 
in limited storage time (Balic et al., 2018; Dong et al., 2020; Ghan 
et al., 2017). As independent individuals, the postharvest grapefruits 
will undergo a series of physiological and biochemical changes when 

dealing with pathogenic bacteria. Reactive oxygen species (ROS) are 
reactive molecules and free radicals produced by oxygen molecules, 
and its production is an initial and universal response of plant to 
pathogen attack (Mittler, 2002; Y. Xu et al., 2019). Uncontrolled over- 
production of ROS disrupts normal metabolism by oxidizing proteins 
and lipids affecting the integrity of cell membranes and inactivating 
cellular functions (Xu et al., 2008). The gray mold caused by Botrytis 
cinerea (B. cinerea) is one of the most widely postharvest diseases 
in grapes. Considerable researches show that B. cinerea can initiate 
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Abstract
Table grapes are susceptible to external pathogens during postharvest storage. The 
resulting continuous oxidative stress causes damage and aging, thereby reducing the 
defense against disease. In this study, the effect of biocontrol yeast T- 2 on the storage 
performance of grapes was evaluated. After T- 2 treatment, the grapefruits rot rate 
and lesion diameter caused by Botrytis cinerea (B. cinerea) were significantly decreased 
at 2– 5 days after inoculation (DAI). Additionally, the browning rate and shedding rate 
of grapefruit during storage were significantly reduced at 2– 5 DAI, and the weight 
loss rate was significantly reduced at 3– 5 DAI. The decreased malondialdehyde (MDA) 
content in grapefruits at 1– 5 DAI with T- 2 indicated a reduction in oxidative damage. 
Furthermore, the activities of antioxidant enzymes such as peroxidase (POD), catalase 
(CAT), phenylalanin ammonia- lyase (PAL) were significantly increased during most 
storage time after being treated with T- 2. Moreover, the contents of total phenolics 
and flavonoids and the expression levels of key enzyme genes in metabolic pathways 
were increased after T- 2 treatment during most postharvest storage time, providing 
evidence that T- 2 changed the biological process of phenolic flavonoid metabolism. 
The increase in enzymatic and nonenzymatic antioxidants after treatment with T- 2 
reflected the strengthening of the antioxidant system, hence postponing fruit senes-
cence and promoting storage performance under the stress of B. cinerea.
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the ROS stress on plants and easily lead to lipid peroxidation which 
is represented by malondialdehyde (MDA) content, and considered 
to be the main feature of harvested fruits undergoing cell damage 
and senescence (Deighton et al., 1999; Temme & Tudzynski, 2009). 
However, senescence and death of plant cells are conducive to 
pathogen infection, leading to host susceptibility (Laxa et al., 2019; 
Mengiste, 2012). Therefore, postponing tissue aging is of great sig-
nificance for maintaining the quality of grapes after harvesting and 
reducing the occurrence of disease (Rahman et al., 2020).

To adapt to resist the invasion of external pathogens, the con-
tent of secondary metabolites will be adjusted to maintain the life 
activities of fruits during postharvest storage (Kim et al., 2011; Xu 
et al., 2021). Among them, the substances of phenolics and flavo-
noids, as the main active antioxidant substances in grapes, play an 
important role in the coping with oxidative stress. Therefore, keeping 
a high concentration of phenolics and flavonoids after grape harvest 
will improve grape preservation and storage (Georgiev et al., 2014; 
Singh et al., 2019; Thompson et al., 1987). The content of these 
secondary metabolites in fruits depends on different factors (Li 
et al., 2019). Recent studies have shown that plant defense induced 
by biocontrol bacteria is one of the most effective strategies in en-
hancing the production of secondary metabolic compounds (Houille 
et al., 2015; Romero et al., 2020). For example, combined using both 
Bulgaricus Strain F17 and Leuconostoc lactis Strain H52 can increase 
the content of phenolic substances in grapes, strengthen the anti-
oxidant capacity of the fruits, delay the ripening and aging process 
of grapes, and prolong the storage time of grapes after harvest 
(Ramirez- Estrada et al., 2016). Godana found that Pichia Anomala 
increased the accumulation of total phenols and flavonoids in blue-
berries and increased resistance to gray mold (Godana et al., 2021).

Besides metabolites, antioxidant enzymes are also an import-
ant part of the antioxidant system. Plants can launch an arrange-
ment of antioxidant enzymes to hunt destructive ROS and defend 
cells from oxidative injury under persistent oxidative stress (Luo, Li, 
et al., 2015; Singh et al., 2019). One of the emerging strategies to 
mitigate loss during storage is to apply natural inducers to stimu-
late the response of fruits and increase the content of antioxidant 
enzymes. Zhou found that Bacillus amyloliquefaciens NCPSJ7 can re-
duce the content of antioxidant enzymes such as peroxidase (POD) 
and polyphenol oxidase (PPO), and control the occurrence of gray 
mold (Zhou et al., 2020). Zhao found that B. subtilis CF- 3 can reduce 
plant cell damage by activating antioxidant enzymes such as POD 
and catalase (CAT) (Zhao et al., 2019).

In recent years, most researches on yeast- mediated fruits decay 
control focuses on the induction of defensive enzymes against 
fungal pathogens (Castoria et al., 2003; Pedro et al., 2019; Zhang 
et al., 2017). However, there is also evidence that yeast- induced an-
tioxidants can resist the damage caused by oxidative stress induced 
by pathogens in postharvest fruits. Xu proposed that the increase 
in antioxidants can be used as a scavenger to reduce the pathogen- 
induced oxidative damage, ensuring resistance of fruits to pathogens, 
and using antagonistic yeast (Pichia membranaefaciens, Cryptococcus 
laurentii, Candida guilliermondii, and Rhodotorula glutinis) to verify on 

peaches (Xu et al., 2008). Li showed in the study that the POD activ-
ity of apples inoculated with Rhodosia glutinosa was higher than that 
of the control, indicating that the cell lipid peroxidation (MDA con-
tent) was lower than that of the control (Li et al., 2011). Hershkovitz 
found that the application of Metschnikowia fructicola increased the 
activity of phenylalanin ammonia- lyase (PAL) and the expression of 
genes related to the synthesis of phenolics compounds in a variety of 
plant defense metabolites in the phenylpropanoid biosynthesis met-
abolic pathway increased (Hershkovitz et al., 2012). Chen pointed 
out that genes encoding phenylpropane biosynthesis- related en-
zymes in citrus fruits, such as PAL, were upregulated and showed 
higher levels of total phenolic compounds when treated with Pichia 
galeiformis, including flavonoids, ferulic, and erucic acid indicated 
that P. galeiformis can induce the accumulation of resistant metabo-
lites by modulating the postharvest citrus phenylpropanoid biosyn-
thesis pathway. Based on their research results, it was hypothesized 
that yeast can reduce oxidative damage caused by pathogenic bacte-
ria by strengthening the oxidation system, including non- enzymatic 
and enzymatic antioxidants (Chen et al., 2021).

Yeasts from the Metschnikowia Pulcherrima (M. Pulcherrima) 
branch of the genus Macro Ascomycetes have antagonistic effects on 
many types of microorganisms (Sipiczki, 2020). Studies have shown 
that M. Pulcherrima has a control effect on various postharvest fruits 
disease, but there is still a lack of relevant researches on postharvest 
grapes (Oro et al., 2018; Tian et al., 2018). The M. Pulcherrima T- 2 
(T- 2), which was screened in the laboratory and has a control ef-
fect on gray mold, was applied to grapes inoculated with B. cinerea. 
In this study, we found that T- 2 reduced the grapes rot caused by 
B. cinerea during the postharvest. More importantly, T- 2 can main-
tain better sensory quality of grapes and delay fruits senescence. 
Then we evaluated the MDA content after T- 2 treatment, the main 
indicator of oxidative damage in grape berries, on the basis of its 
significant reduction, we evaluated the changes of antioxidant en-
zymes including CAT, PAL, and POD, biologically active substances 
flavonoids and total phenolics in the antioxidant system. In addition, 
the expression levels of genes related to phenylalanine metabolism 
and total phenolics were also measured in fruits after T- 2 treatment. 
Through the above biochemical and molecular analysis, we wonder 
whether the fresh- keeping performance with the T- 2 treatment may 
be attributed to the activation of intrinsic antioxidant capacity.

2  |  MATERIAL S AND METHODS

2.1  |  Biological materials and experimental design

“Shine Muscat” grapes were harvested at commercial maturity from 
grape plantation located in Jinghai, Tianjin, China. The grape clusters 
with the same maturity and without mechanical damage, disease, 
insect pests, are transported to the laboratory immediately after 
being picked.

Biocontrol yeast: Metschnikowia Pulcherrima T- 2 was provided 
by the Laboratory of Plant Immunity and Biological Control, Tianjin 
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Agricultural University, China. A single colony was cultured in YPD 
solution at 180 r/min and centrifuged at 28°C, the supernatant was 
discarded, washed with sterile water, and obtain T- 2 cells. Diluting 
was performed with sterile water and counted 1 × 108 CFU/ml on a 
hemocytometer.

Botrytis cinerea (B. cinerea): Provided by the Laboratory of Plant 
Immunity and Biological Control, Tianjin Agricultural College, China. 
Take it out a week before use and activate it in PDA medium. Transfer 
to a PDA plate and culture for 10 days until spores are formed. After 
being washed with sterile water, four layers of sterilized cheese-
cloth are filtered to obtain the spore liquid, which is counted to 
1 × 106 CFU/ml with a hemocytometer.

Disease resistance test of grapefruits: Select uniform in size 
and relatively consistent in maturity, cut them with sterile scissors 
at 3 mm of the stalk, and immerse them in 70% (v/v) ethanol soak-
ing for 30s, 2% (v/v) sodium hypochlorite soaking for 2 min, washed 

with tap water, and put them in the sterile typhoon for 1 h to dry the 
surface moisture before use. Use a cork borer to punch holes at the 
equator (diameter 2 mm, depth 5 mm). For the treatment group, each 
well was inoculated with 20 μl of bacterial suspension T- 2, while 20 μl 
of sterile water was used for the control group, after 2 h of inocula-
tion with 20 μl of B. cinerea spores of all berries, then grape berries 
are stored for 5 days at a humidity of 85%– 90% and a temperature 
of 25°C. Each treatment consists of three replicates, each with 165 
grape berries, of which 15 are used to determine the diameter of the 
disease spot and the decay rate in 1– 5 days, and 30 fruits are taken 
out every day in 1– 5 days, 15 fruits were ground and mixed with liq-
uid nitrogen, of which are used for both of determination of flavo-
noids, total phenolics and extraction of RNA extraction, 15 fruits 
were used for the determination of malondialdehyde (MDA) content 
and antioxidant enzyme activity.

Validation of T- 2 on grapefruits preservation effect: Select fresh 
grape clusters that are healthy, disease- free, no fruit shedding, and 
relatively consistent maturity. The treatment group was soaked and 
inoculated with 1 × 108 CFU/ml T- 2 bacterial suspension, and the 
control group was soaked and inoculated with sterile water. After 
2 h, each cluster of grapes was soaked and inoculated with a con-
centration of 1 × 106 spore/ml B. cinerea spore suspension. After 
processing, the grape clusters are stored for 5 days at a humidity of 
85%– 90% and a temperature of 25°C. Each treatment consists of 
three replicates with six grape clusters per replicate. The browning 
rate of fruits shaft, the rate of fruits removal, and the rate of weight 
loss are measured every day.

2.2  |  Quality evaluation of grapes

Weight loss: Rotting grapes were counted daily from 0 to 5 days 
after treatment, and the results are indicated as percentage (%).

Browning index: Evaluate the browning index of the grape ra-
chis according to the browning grade reference Ni et al. (2016). The 
browning index is calculated by the following formula every day, 
where d is the grape shaft for scale browning; ƒ is their respective 
number; N is the total number of grape shafts examined; and D is the 
highest degree of scale browning.

Fruit shedding rate was calculated as per the following formula:

weight loss: Each grape string was weighed after each sampling date 
from 0 to 5 days after treatment, and weight loss is indicated as a per-
centage (%).

2.3  |  Content of MDA

Lipid peroxidation was determined in terms of MDA content by TBA 
reaction, The samples of fruits were ground into powder in liquid 
nitrogen, 2 g was used for the determination of MDA content. The 
determination refers to the method of Luo (Luo, Wan, et al., 2015), 
and the final result is expressed in nmol/g FW.

2.4  |  Activity of antioxidant enzymes

The samples of fruits were ground into powder in liquid nitrogen, 3 g 
of them were used to determine antioxidant enzyme activity, and 
6 ml sodium phosphate buffer (pH 6.0) was added. The crushed fruit 
was then centrifuged at 8500 g/min for 10 minutes and collected 
the supernatant for the enzymatic activity assay. POD was deter-
mined reference to the method of Li et al. (2011); PAL and CAT were 
determined according to the method of Javadi Khederi et al. (2018). 
Results were obtained as 1 POD PAL, CAT active unit (U) when the 
absorbance value of the reaction system increased by 0.01 per min 
with FW, and the results are shown as U/g FW.

2.5  |  Determination of the content of 
flavonoids and total phenolic

The grape berry samples in the previous experiment were stored, 
cut into small pieces, stored at -  80°C, and ground in liquid nitro-
gen during the experiment to measure the content of flavonoids and 
total phenolic. The total flavonoids were determined as described 
by Yuan et al. (2019). Total phenolic content was measured using 
the Folin– Ciocalteu method and detected at a wavelength of 760 nm 
using a spectrophotometer (Fu et al., 2016).

(1)Browning index (%) =
[

∑

(df)∕ND
]

× 100

(2)

Shedding rate (%) =
[

∑

shed fruit weight∕grape cluster weight
]

× 100(%)

(3)Weight loss (%) =
[

Initial fruit weight − fruit weight after storage∕ Initial fruit weight
]

× 100(%)
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2.6  |  RNA isolation and quantitative real- time PCR

In the previous storage experiment, grape berry samples were taken 
daily, cut into small pieces, liquid nitrogen ground, and stored at 
−80°C to extract for RNA extraction. Total RNA extraction from 
grapefruit samples was carried out according to the instructions 
of the TIANGEN RNA prep Pure Polysaccharide Polyphenol Plant 
Total RNA Extraction Kit. Using total RNA as a template, Takara 
Prime Script TM RT regent Kit with gDNA Eraser (Perfect Real- 
Time) was used for reverse transcription and purification. Vv- Actin 
gene was selected as an internal reference gene; Primer sequences 
of the Vv- PAL, Vv- C4H, Vv- 4CL, Vv- CHS, and Vv- Actin genes are 
shown in Table 1, which were designed and completed by Sangon 
Bioengineering, Shanghai, China. Quantitative real- time PCR (qRT- 
PCR) was performed to estimate the relative expression of four se-
lected genes. The primers and reaction system are added according 
to the instructions (Takara).

3  |  RESULTS

3.1  |  T- 2 reduce gray Mold in grapes

Gray mold caused by Botrytis cinerea (B. cinerea) is the main dis-
ease in the postharvest storage of grapes (De Simone et al., 2020). 
In this study, grape berries were first inoculated with the T- 2 treat-
ment group (T- 2) and sterile water (CK), then inoculated with B. 
cinerea. After infected grape berries with B. cinerea, the lesions 
began to appear on the surface and showed watery spots, par-
tially recessed, and the color of the depression gradually changed 
to dark brown, gray- white hyphae appear, the picture showed the 
state of the disease of the grapes on 3 DAI (days after inoculation) 
(Figure 1a). The rot rate of the grapes in the T- 2 treatment group 
was significantly lower than that of the CK at 2– 5 DAI, which was 
96% in the CK and only 62% in the T- 2 treatment group at 5 DAI 
storage (Figure 1b). The lesions diameter on the surface of grape 
berries was also significantly lower than that in the CK group 
(Figure 1c).

3.2  |  T- 2 maintains the sensory quality of grapes

Grape berry senescence is usually accompanied by physiological 
and biochemical changes, which is manifested by the decrease in 
sensory quality after harvest. T- 2 can delay the browning index of 
the grape rachis, the weight loss rate of the grape clusters, and the 
rate of the grapefruit shedding. Grape richis browning is a common 
problem that affects grape quality and consumer preferences. The 
T- 2 treated grape rachis still maintained a green appearance at 3 DAI 
(days after inoculation), while the control (CK) clusters showed se-
vere browning (Figure 2a). The browning index of the T- 2 treatment 
group (T- 2) remained significantly different from that of CK at 1– 5 
DAI, with a decrease of 56% in the T- 2 treatment group compared 
to CK at 5DAI (Figure 2b). And after T- 2 treatment, the grape berry 
shedding rate was significantly reduced compared to CK at 2– 5 DAI, 
with a 62% decrease in the T- 2 treatment group compared to CK at 
5DAI (Figure 2c). Weight loss rate is one of the important indicators 
to measure the aging degree of grapes. The weight loss rate of grape 
groups after T- 2 treatment was significantly lower than that of CK in 
3– 5 DAI, with a 42% decrease in the T- 2 treatment group compared 
to CK at 5 DAI (Figure 2d).

3.3  |  T- 2 reduce the content of malondialdehyde 
(MDA) in grapes

The lipid peroxidation content is the main factor that accelerates 
browning and is considered to be the main feature of harvested 
fruits that undergo cell damage and senescence. Lipid peroxidation in 
fruits is usually represented by MDA content (Deighton et al., 1999; 
Dongdong Li et al., 2017). In this experiment, the MDA content in 
grape berries was measured separately at 1– 5 DAI, and it was found 
that after inoculation with B. cinerea, the MDA content in the fruit 
began to increase and the MDA level of the control group (CK) in-
creased rapidly at 1 DAI. In the T- 2 treatment group (T- 2), the level of 
MDA in the fruit was significantly lower than that of CK at 1– 5 DAI 
and the difference was the largest at 5 DAI, which was 8.3 nmol/
gFW in the CK and only 4.3 nmol/gFW in the T- 2 group (Figure 3).

Gene Primer sequence

Vv- PAL Vv- phenylalanin 
ammonia- lyase

F 5′ CAACCAAGATGTGAACTCCTT 3′

R 5′ TTCTCCTCCAAATGCCTC 3′

Vv- C4H Vv- Cinnamate- 4- hydroxylase F 5′ AAAGGGTGGGCAGTTGAGTT 3′

R 5′ GGGGGGTGAAAGGAAGATAT 3′

Vv- 4CL Vv- 4- coumarate coaligase F 5′ CGAAGAACCCGATGGTGGAGA 3′

R 5′ CACGAGCCGGACTTAGTAGGA 3′

Vv- CHS Vv- Chalcone synthetase F 5′ CGACACGTCTTGAGCGAGTATGG 3′

R 5′ TCAGCCGACTTCCTCCTCATC 3′

Vv- Actin Vv- Actin F 5′ CTTGCATCCCTCAGCACCTT 3′

R 5′ TCCTGTGGACAATGGATGGA 3′

TA B L E  1  The primer sequences of 
flavonoid and phenolic synthesis pathway 
genes analyzed in this study
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F I G U R E  1  Effect of T- 2 on fruit decay during storage after grape harvest. The surface of the grapefruit was disinfected and pretreated 
and then inoculated in groups. Grape berries were first inoculated with the T- 2 treatment group (T- 2) and sterile water (CK), then inoculated 
with B. cinerea. Measured after inoculation at 25°C for 5d (a) the decay rate of grape berries caused by B. cinerea at 3 DAI (days after 
inoculation). Photographs depicting representative disease development. From left to right, CK and T- 2 treatment group. (b) the rate of rot 
grapefruit caused by B. cinerea at 1– 5 DAI. The horizontal axis is the storage days after inoculation, and the vertical axis is the percentage of 
rotten fruit (%). (c) the lesion diameter of grapefruit caused by B. cinerea at 1– 5 DAI. The horizontal axis is the storage days after inoculation, 
and the vertical axis is the diameter of the lesion (cm). The error line is the standard deviation of multiple biological replicates; the results are 
mean ± standard deviation and the analysis of the significance of the data differences was performed using the t- test; *p < .05; **p < .01

R
ot

ra
te

(%
)

1DAI 2DAI 3DAI 4DAI 5DAI
0

20

40

60

80

100
CK
T-2

**
**

****

**
**

**

L
es

io
n

d
ia

m
et

er
(c

m
)

1DAI 2DAI 3DAI 4DAI 5DAI
0.0

0.5

1.0

1.5

2.0

2.5
CK
T-2

**

**
****

**

(a)

(b) (c)

F I G U R E  2  Effects of T- 2 treatment on the sensory quality of grapes. (a) Comparison of browning of the grape rachis at 3 DAI of T- 2 
treatment groups. From left to right, CK and T- 2 treatment group. (T- 2) and control groups (CK). (b) Changes in browning index between 1 
and 5 days. The horizontal axis is the storage days after inoculation, the vertical axis is browning index (%). (c) Shedding rate of grape clusters. 
The horizontal axis is the storage days after inoculation, the vertical axis is shedding rate (%) (d) weight loss percentage of grape berries. The 
horizontal axis is the storage days after inoculation, the vertical axis is weight loss rate (%). The error line is the standard deviation of multiple 
biological replicates; the results are mean ± standard deviation and the analysis of the significance of the data differences was performed 
using the t- test; *p < .05; **p < .01
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3.4  |  T- 2 stimulates activities of 
antioxidant enzymes

Antioxidant enzyme is an important part of the grape antioxidant 
system, which has the function of resisting oxidative damage (Li 
et al., 2016). The activity of antioxidant enzymes (POD, CAT, and 
PAL) of grape berries was determined during storage. The POD of all 
treated fruits increased significantly at 2 DAI and then the POD ac-
tivity of CK started to decrease. The POD activity of the T- 2 treated 
group (T- 2) was higher than that of CK at 2– 4 DAI and was signifi-
cantly different from CK at 2 DAI, 4 DAI, and reached 2.0 times CK at 
4 DAI (Figure 4a). The CAT activity showed an overall upward trend 
in all fruits treated. The CAT activity of T- 2 group was higher than CK 
at 1– 2 DAI and 4 DAI, and was different from CK at 1 DAI and 4 DAI, 
which constitutes a significant difference with the group reaching 
2.0- fold of CK at 4 DAI (Figure 4b). After inoculation treatment, the 
PAL activity of the fruit treated with T- 2 and CK had a great differ-
ence. The PAL activity in the T- 2 group was significantly higher than 
that of CK at 2– 5 DAI, and reached a peak at 2 DAI, which was 2.6 
times the changes of CK (Figure 4c).

3.5  |  T- 2 increases the contents of flavonoids, total 
phenolics in grapes

Secondary metabolites in plants play an important role in resisting 
oxidative damage. Secondary metabolites in plants play an impor-
tant role in resisting oxidative damage. In combination with the phe-
nylpropane metabolic pathway (the synthesis pathway of flavonoids 
and phenolics), the key rate- limiting enzyme PAL is activated, and 
the content of flavonoids and total phenolics is determined. The 
quantitative results showed that the content of flavonoids and total 

phenolics in the T- 2 treatment group (T- 2) was always higher than 
that of the control group (CK). The content of flavonoids in the T- 2 
group increased significantly and was significantly higher than that 
of CK in 1 DAI, which can reach 1.5- fold than that of CK, and the 
content of flavonoids continues to increase in 3 DAI to reach the 
maximum value, and has remained significantly higher than the level 
of CK level (Figure 5a). The total phenolics content of the T- 2 group 
always remained higher than the level of CK during the observed 
storage period. The total phenolics concentration of the T- 2 treat-
ment reached its peak value at 3 DAI, which can reach 1.9- fold than 
that of CK, then decreased thereafter at 4 DAI, which was signifi-
cantly higher than CK (Figure 5b).

3.6  |  T- 2 induce expression of the phenylpropanoid 
pathway genes in grapes

In the experiment of determination of enzyme activity, the rate- 
limiting enzyme of the PAL phenylpropanoid pathway in fruits 
treated with T- 2 increased significantly. Therefore, the expression 
patterns of genes encoding phenylpropanoid ammonia- lyase (PAL), 
cinnamate- 4- hydroxylase (C4H), 4- coumarate coaligase (4CL), chal-
cone synthase (CHS) which in the phenylpropanoid pathway under 
T- 2 treatment were evaluated. After T- 2 treatment, the relative ex-
pression of PAL in the fruit increased rapidly on the first day, reached 
a 3.85- fold change difference of CK, and formed a very significant 
difference from the control group (CK), and the expression gradually 
decreased in the later period, but was still higher than the control. 
The expression of C4H in the fruit has a similar pattern to that of 
PAL, T- 2 treatment expression reached 1.49- fold change difference 
of CK at 1 DAI (Figure 6a,b). The expression patterns of 4CL and CHS 
were similar, and the general trend showed a slow upward trend at 
an early stage. The rapid increase in expression of the T- 2 treatment 
group was detected at 4 DAI, in which expression levels were 2.46-  
and 2.23- fold change significantly different from that of the control 
CK (Figure 6c,d).

4  |  DISCUSSION

Due to external biological stress, the quality of table grapes de-
creased rapidly. In production, chemical agents are used to fight 
fungi and maintain the quality of grapes. However, chemical agents 
will pose a great threat to the environment (Dias et al., 2020; Konuk 
Takma & Korel, 2017). Here, we provide a safe and effective alterna-
tive to maintain the postharvest performance of grape berries by 
making full use of biological bacteria T- 2. In this study, treatment 
with T- 2 and then inoculation with B. cinerea, the rot rate was re-
duced and lesion diameter was inhibited (Figure 1). More impor-
tantly, the grape berries of the treatment group maintained good 
sensory quality. For example, the grape rachis browning index, the 
weight loss rate, and the shedding rate of the T- 2 treatment were 
than that of the control group (CK) (Figure 2). The destruction of 

F I G U R E  3  Effect of T- 2 on the content of MDA in grape berries. 
Both groups were inoculated with B. cinerea, 2 h later inoculated 
with T- 2 as the treatment group (T- 2), and inoculated with the same 
dose of sterile water as the control group (CK). The horizontal axis 
is the storage days after inoculation, the vertical axis is content 
of MDA (nmol/g FW). Samples were measured separately at 1– 5 
DAI. The error line is the standard deviation of multiple biological 
replicates; results are mean ± standard deviation and the analysis 
of the significance of the data differences was performed using the 
t- test; *p < .05; **p < .01
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the cell structure caused by oxidative damage is an important factor 
leading to dehydration, an important reason for aging and weight 
loss. The browning of the grape rachis is often caused by the de-
struction of the cell membrane structure suffered from lipid oxidiza-
tion (Carvajal- Millan et al., 2001). T- 2 reduced the weight loss rate 
of grape berries and the browning index of the grape rachis. This 
suggested that T- 2 may play a positive role in strengthening the anti-
oxidant system to resist oxidative damage from pathogens.

The antioxidant system, made up of a series of antioxidants and 
antioxidant enzymes, protects plants from oxidative damage (Singh 
et al., 2019). In postharvest systems, MDA, as a product of mem-
brane lipid peroxidation, reflects the intensity of cell membrane per-
oxidation, and the increase in lipid peroxidation is considered to be 
the main characteristic of plant oxidative damage and senescence 
(Aghdam et al., 2020; Ayala et al., 2014). Among them, the increased 
activity of catalase (CAT) and peroxidase (POD) can inhibit the accu-
mulation of ROS intermediate oxygen intermediates (ROI) (Wagner 
et al., 2013), thus reducing lipid peroxidation (MDA content) caused 
by the continuous accumulation of ROI (Borsani et al., 2001). In 
this study, T- 2 increased the activity of POD and CAT in grapes 
(Figure 4a,b). This result is consistent with the research results of 
that the biocontrol bacteria NCPSJ7 activating the relevant defense 

enzymes in grapes (Zhou et al., 2020). Subsequently, Li found that 
four antagonistic yeasts can increase oxidase levels on apples (Li 
et al., 2011). It highly inhibited MDA content and reduces oxidative 
damage. The same effect was observed when used Hanseniaspora 
uvarum yeast on strawberries (Wang et al., 2019). Phenylalanin 
ammonia- lyase (PAL) is related to secondary metabolism in plants 
(Luo et al., 2008). PAL is a key and rate- limiting enzyme in the met-
abolic pathway of phenylpropane, which affects the synthesis of 
bioactive substances of phenolic and flavonoids in plants (Chen 
et al., 2006). Studies show that the activation of PAL can lead to a 
decrease of MDA content (Chen et al., 2019). In this experiment, the 
activity of PAL in the fruit after T- 2 treatment remained significantly 
higher than that of CK throughout the storage process. Combined 
with the lower MDA content caused by T- 2 (Figure 3), it was spec-
ulated that T- 2 reduced the membrane lipid peroxidation of grape-
fruits by increasing antioxidant enzymes, and reduced the oxidative 
damage caused by oxidative stress in grapes.

The content of flavonoids and total phenolics are key quality 
parameters for evaluating the storage effect of table grapes. These 
secondary metabolites help to maintain a balanced metabolism by 
quenching ROS and also play a direct antibacterial effect in plants 
(Apel & Hirt, 2004; Kumar Patel et al., 2020). Zheng's research 

F I G U R E  4  Effect of T- 2 on antioxidant enzymes in grape berries. (a) Changes in peroxidase (POD) activity. The horizontal axis is the 
storage days after inoculation, the vertical axis is activity of POD (U/g FW). (b) Changes in catalase (CAT) activity. The horizontal axis is the 
storage days after inoculation, the vertical axis is the activity of CAT (U/g FW). (c) Changes in phenylalnine ammonia- lyase (PAL) activity. The 
horizontal axis is the storage days after inoculation, the vertical axis is activity of PAL (U/g FW) samples that were measured separately at 1 
to 5 DAI. The error line is the standard deviation of multiple biological replicates; results are mean ± standard deviation and the analysis of 
the significance of the data differences was performed using the t- test; *p < .05; **p < .01

F I G U R E  5  Effect of T- 2 on the contents of flavonoids, total phenolics in grape berries. (a) Flavonoids content in grape berries. The 
horizontal axis is the storage days after inoculation, the vertical axis is the contents of flavonoids (mg/g). (b) Total phenolics content in 
grape berries. Samples were measured separately at 1 to 5 DAI. The horizontal axis is the storage days after inoculation, the vertical axis is 
the contents of total phenolics (mg/g). The error line is the standard deviation of multiple biological replicates; results are mean ± standard 
deviation and the analysis of the significance of the data differences was performed using the t- test; *p < .05; **p < .01
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showed that activation of PAL in plants increased the total phenolic 
content, strengthened the antioxidant level of pear fruits, and signifi-
cantly reduced the MDA content (Zheng et al., 2019). The research 
results of Chen and Manquian also supported this conclusion (Chen 
et al., 2019; Manquian- Cerda et al., 2018). After treatment with T- 2, 
the content of flavonoids and total phenolics was significantly higher 
than those of the control group (Figure 5). We interpret these results 
as the effect of PAL activity (Figure 4c). In the study by Godana, it was 
found that the yeast Pichia anomala also had the same effect of acti-
vating the activity of the PAL and increasing the content of flavonoids 
in grapes, which described the role of flavonoids and total phenolics 
in defense against pathogens (Godana et al., 2021). The expression 
levels of the key enzyme- encoding genes of the phenolics metabolism 
pathway in grapes were further determined. The expression of the Vv- 
phenylpropanoid ammonia lyase (Vv- PAL), Vv- cinnamate- 4- hydroxylase 
(Vv- C4H), Vv- 4- coumarate coaligase (Vv- 4CL), and Vv- chalcone synthase 
(Vv- CHS) genes (Figure 6) increased during T- 2 treatment, the con-
tent of phenolic acids was positively correlated with the expression 
of Vv- C4H and Vv- CHS, which was involved downstream of the flavo-
noids pathway (Conde et al., 2016; Thiruvengadam et al., 2015). The 
expression level of genes related to secondary metabolism indicates 
that T- 2 can affect the accumulation of flavonoids and total pheno-
lics in fruits. We believe that in this experiment flavonoids and total 
phenolics acted as antioxidants and bacteriostatic agents, to delay 

grape senescence and strengthen the grape's defense system, which 
is consistent with the results of the reduction in grape decay rate and 
lesion diameter (Figure 1). By summarizing the results of the increase 
in the content of non- enzymatic antioxidants (flavonoids and total 
phenolics compounds) and antioxidant enzymes (CAT, POD, PAL) in 
fruits treated with T- 2, this study indicates that strengthening the ox-
idation system to reduce oxidative damage may be the T- 2 biocontrol 
mechanism, which is of great significance for ensuring cytomembrane 
integrity and slowing down aging, thereby reducing the invasion of B. 
cinerea and fruit rot after fruit harvest.

5  |  CONCLUSIONS

T- 2 increased the activity of antioxidant enzymes (POD, CAT, PAL) 
and the content of antioxidant secondary metabolites (flavonoids 
and phenolics compounds) of grape berries. Whereas reduced the 
accumulation of MDA. Taken together, T- 2 plays an important role 
in reducing the oxidative damage on grape berries and inducing an-
tioxidant defense response to strengthen the resistance against fun-
gal pathogens, which finally contribute to both the reduction in rot 
rate and the delay in senescence of grape berries, it also delayed the 
senescence (browning index, weight loss rate and shedding rate of 
grape cluster) of grapes during postharvest storage.

F I G U R E  6  Effect of T- 2 on the expression of genes of the phenylpropanoid pathway in grapes. (a) Relative gene expression levels of 
Vv- phenylpropanoid ammonia- lyase (Vv- PAL). The horizontal axis is the storage days after inoculation, the vertical axis is the expression 
levels of Vv- PAL. (b) Relative gene expression levels of Vv- cinnamate- 4- hydroxylase (Vv- C4H). The horizontal axis is the storage days after 
inoculation, the vertical axis is the expression levels of Vv- C4H. (c) Relative gene expression levels of Vv- 4- coumarate coaligase (Vv- 4CL). 
The horizontal axis is the storage days after inoculation, the vertical axis is the expression levels of Vv- 4CL. (d) Relative gene expression 
levels of Vv- chalcone synthase (Vv- CHS). The horizontal axis is the storage days after inoculation, the vertical axis is the expression levels 
of Vv- CHS. Samples were measured separately at 1 to 5 DAI. The error line is the standard deviation of multiple biological replicates; results 
are mean ± standard deviation and the analysis of the significance of the data differences was performed using the t- test; *p < .05; **p < .01

Vv-PAL

noisserpxe
evitale

R

0 1 2 3 4 5
0

2

4

6 CK
T-2

**
*

Vv-C4H

noisserpxe
evitale

R

0 1 2 3 4 5
0

1

2

3 CK
T-2

*

*

Vv-4CL

noisserpxe
evitale

R

0 1 2 3 4 5
0

1

2

3

4 CK
T-2 *

Vv-CHS

noisserpxe
evitale

R
0 1 2 3 4 5

0

1

2

3

4

5 CK
T-2

 *

(a)

(c) (d)

(b)



    |  3227WU et al.

ACKNOWLEDG MENTS
We thank the National Key R&D Program of China 
(SQ2017ZY060083) and Vegetable modern agricultural industry 
technology system innovation team of Tianjin (ITTVRS2019011) 
for supporting this work.

CONFLIC T OF INTERE S T
The authors declare that there are no conflicts of interest.

DATA AVAIL ABILIT Y S TATEMENT
Data available on request due to privacy/ethical restrictions

ORCID
Yuanhong Wang  https://orcid.org/0000-0003-3623-1540 

R E FE R E N C E S
Aghdam, M. S., Luo, Z., Li, L., Jannatizadeh, A., Fard, J. R., & Pirzad, F. 

(2020). Melatonin treatment maintains nutraceutical properties 
of pomegranate fruits during cold storage. Food Chemistry, 303, 
125385. https://doi.org/10.1016/j.foodc hem.2019.125385

Apel, K., & Hirt, H. (2004). Reactive oxygen species: Metabolism, oxi-
dative stress, and signal transduction. Annual Review of Plant 
Biology, 55, 373– 399. https://doi.org/10.1146/annur ev.arpla 
nt.55.031903.141701

Ayala, A., Munoz, M. F., & Arguelles, S. (2014). Lipid peroxidation: 
Production, metabolism, and signaling mechanisms of malondial-
dehyde and 4- hydroxy- 2- nonenal. Oxidative Medicine and Cellular 
Longevity, 2014, 360438. https://doi.org/10.1155/2014/360438

Balic, I., Vizoso, P., Nilo- Poyanco, R., Sanhueza, D., Olmedo, P., Sepulveda, 
P., Arriagada, C., Defilippi, B. G., Meneses, C., & Campos- Vargas, R. 
(2018). Transcriptome analysis during ripening of table grape berry 
cv. Thompson seedless. PLoS One, 13(1), e0190087. https://doi.
org/10.1371/journ al.pone.0190087

Borsani, O., Valpuesta, V., & Botella, M. A. (2001). Evidence for a role 
of salicylic acid in the oxidative damage generated by NaCl and 
osmotic stress in Arabidopsis seedlings. Plant Physiology, 126(3), 
1024– 1030. https://doi.org/10.1104/pp.126.3.1024

Carvajal- Millan, E., Carvallo, T., Orozco, J. A., Martinez, M. A., Tapia, 
I., Guerrero, V. M., Rascón- Chu, A., Llamas, J., & Gardea, A. A. 
(2001). Polyphenol oxidase activity, color changes, and dehy-
dration in table grape rachis during development and storage 
as affected by n- (2- chloro- 4- pyridyl)- n- phenylurea. Journal of 
Agricultural and Food Chemistry, 49(2), 946– 951. https://doi.
org/10.1021/jf000 856n

Castoria, R., Caputo, L., De Curtis, F., & De Cicco, V. (2003). Resistance 
of postharvest biocontrol yeasts to oxidative stress: A possible new 
mechanism of action. Phytopathology, 93(5), 564– 572. https://doi.
org/10.1094/PHYTO.2003.93.5.564

Chen, C., Cai, N., Chen, J., & Wan, C. (2019). Clove essential oil as an 
alternative approach to control postharvest blue mold caused by 
penicillium italicum in citrus fruit. Biomolecules, 9(5), 197. https://
doi.org/10.3390/biom9 050197

Chen, O., Deng, L., Ruan, C., Yi, L., & Zeng, K. (2021). Pichia galeiformis 
induces resistance in postharvest citrus by activating the phen-
ylpropanoid biosynthesis pathway. Journal of Agricultural and 
Food Chemistry, 69(8), 2619– 2631. https://doi.org/10.1021/acs.
jafc.0c06283

Chen, J., Wen, P., Kong, W., Pan, Q., Zhan, J., Li, J., Wan, S., & Huang, 
W. (2006). Effect of salicylic acid on phenylpropanoids and phe-
nylalanine ammonia- lyase in harvested grape berries. Postharvest 
Biology and Technology, 40(1), 64– 72. https://doi.org/10.1016/j.
posth arvbio.2005.12.017

Conde, A., Pimentel, D., Neves, A., Dinis, L. T., Bernardo, S., Correia, C. 
M., Gerós, H., & Moutinho- Pereira, J. (2016). Kaolin foliar appli-
cation has a stimulatory effect on phenylpropanoid and flavonoid 
pathways in grape berries. Front Plant Sci, 7, 1150.

De Simone, N., Pace, B., Grieco, F., Chimienti, M., Tyibilika, V., Santoro, 
V., Capozzi, V., Colelli, G., Spano, G., & Russo, P. (2020). Botrytis 
cinerea and table grapes: A review of the main physical, chemical, 
and bio- based control treatments in post- harvest. Foods, 9(9), 1138. 
https://doi.org/10.3390/foods 9091138

Deighton, N., Muckenschnabel, I. I., Goodman, B. A., & Williamson, 
B. (1999). Lipid peroxidation and the oxidative burst as-
sociated with infection of capsicum annuum by botry-
tis cinerea. The Plant Journal, 20(4), 485– 492. https://doi.
org/10.1046/j.1365- 313x.1999.00622.x

Dias, C., Amaro, A., Salvador, Â., Silvestre, A. J., Rocha, S. M., Isidoro, 
N., & Pintado, M. (2020). Strategies to preserve postharvest 
quality of horticultural crops and superficial scald control: From 
diphenylamine antioxidant usage to more recent approaches. 
Antioxidants (Basel), 9(4), 356. https://doi.org/10.3390/antio 
x9040356

Dong, T., Zheng, T., Fu, W., Guan, L., Jia, H., & Fang, J. (2020). The ef-
fect of ethylene on the color change and resistance to Botrytis ci-
nerea infection in 'Kyoho' grape fruits. Food, 9(7), 892. https://doi.
org/10.3390/foods 9070892

Fu, M., Qu, Q., Yang, X., & Zhang, X. (2016). Effect of intermittent oven 
drying on lipid oxidation, fatty acids composition and antioxidant 
activities of walnut. LWT -  Food Science and Technology, 65, 1126– 
1132. https://doi.org/10.1016/j.lwt.2015.10.002

Georgiev, V., Ananga, A., & Tsolova, V. (2014). Recent advances and uses 
of grape flavonoids as nutraceuticals. Nutrients, 6(1), 391– 415.

Ghan, R., Petereit, J., Tillett, R. L., Schlauch, K. A., Toubiana, D., Fait, A., 
& Cramer, G. R. (2017). The common transcriptional subnetworks 
of the grape berry skin in the late stages of ripening. BMC Plant 
Biology, 17(1), 94. https://doi.org/10.1186/s1287 0- 017- 1043- 1

Godana, E. A., Yang, Q., Zhao, L., Zhang, X., Liu, J., & Zhang, H. (2021). 
Pichia anomala induced with chitosan triggers defense re-
sponse of table grapes against post- harvest blue Mold disease. 
Frontiers in Microbiology, 12, 704519. https://doi.org/10.3389/
fmicb.2021.704519

Hershkovitz, V., Ben- Dayan, C., Raphael, G., Pasmanik- Chor, M., 
Liu, J., Belausov, E., Aly, R., Wisniewski, M., & Droby, S. (2012). 
Global changes in gene expression of grapefruit peel tissue 
in response to the yeast biocontrol agent Metschnikowia fruc-
ticola. Molecular Plant Pathology, 13(4), 338– 349. https://doi.
org/10.1111/j.1364- 3703.2011.00750.x

Houille, B., Besseau, S., Courdavault, V., Oudin, A., Glevarec, G., 
Delanoue, G., Guérin, L., Simkin, A. J., Papon, N., Clastre, M., 
Giglioli- Guivarc'h, N., & Lanoue, A. (2015). Biosynthetic origin of 
E- resveratrol accumulation in grape canes during postharvest stor-
age. Journal of Agricultural and Food Chemistry, 63(5), 1631– 1638. 
https://doi.org/10.1021/jf505 316a

Javadi Khederi, S., Khanjani, M., Gholami, M., Panzarino, O., & de 
Lillo, E. (2018). Influence of the erineum strain of Colomerus vitis 
(Acari: Eriophyidae) on grape (Vitis vinifera) defense mecha-
nisms. Experimental & Applied Acarology, 75(1), 1– 24. https://doi.
org/10.1007/s1049 3- 018- 0252- 0

Kim, H. G., Kim, G. S., Lee, J. H., Park, S., Jeong, W. Y., Kim, Y. H., Kim, 
J. H., Kim, S. T., Cho, Y. A., Lee, W. S., Lee, S. J., Jin, J. S., & Shin, S. 
C. (2011). Determination of the change of flavonoid components 
as the defence materials of Citrus unshiu Marc. Fruit peel against 
penicillium digitatum by liquid chromatography coupled with tan-
dem mass spectrometry. Food Chemistry, 128(1), 49– 54. https://doi.
org/10.1016/j.foodc hem.2011.02.075

Konuk Takma, D., & Korel, F. (2017). Impact of preharvest and postharvest 
alginate treatments enriched with vanillin on postharvest decay, 
biochemical properties, quality and sensory attributes of table 

https://orcid.org/0000-0003-3623-1540
https://orcid.org/0000-0003-3623-1540
https://doi.org/10.1016/j.foodchem.2019.125385
https://doi.org/10.1146/annurev.arplant.55.031903.141701
https://doi.org/10.1146/annurev.arplant.55.031903.141701
https://doi.org/10.1155/2014/360438
https://doi.org/10.1371/journal.pone.0190087
https://doi.org/10.1371/journal.pone.0190087
https://doi.org/10.1104/pp.126.3.1024
https://doi.org/10.1021/jf000856n
https://doi.org/10.1021/jf000856n
https://doi.org/10.1094/PHYTO.2003.93.5.564
https://doi.org/10.1094/PHYTO.2003.93.5.564
https://doi.org/10.3390/biom9050197
https://doi.org/10.3390/biom9050197
https://doi.org/10.1021/acs.jafc.0c06283
https://doi.org/10.1021/acs.jafc.0c06283
https://doi.org/10.1016/j.postharvbio.2005.12.017
https://doi.org/10.1016/j.postharvbio.2005.12.017
https://doi.org/10.3390/foods9091138
https://doi.org/10.1046/j.1365-313x.1999.00622.x
https://doi.org/10.1046/j.1365-313x.1999.00622.x
https://doi.org/10.3390/antiox9040356
https://doi.org/10.3390/antiox9040356
https://doi.org/10.3390/foods9070892
https://doi.org/10.3390/foods9070892
https://doi.org/10.1016/j.lwt.2015.10.002
https://doi.org/10.1186/s12870-017-1043-1
https://doi.org/10.3389/fmicb.2021.704519
https://doi.org/10.3389/fmicb.2021.704519
https://doi.org/10.1111/j.1364-3703.2011.00750.x
https://doi.org/10.1111/j.1364-3703.2011.00750.x
https://doi.org/10.1021/jf505316a
https://doi.org/10.1007/s10493-018-0252-0
https://doi.org/10.1007/s10493-018-0252-0
https://doi.org/10.1016/j.foodchem.2011.02.075
https://doi.org/10.1016/j.foodchem.2011.02.075


3228  |    WU et al.

grapes. Food Chemistry, 221, 187– 195. https://doi.org/10.1016/j.
foodc hem.2016.09.195

Kumar Patel, M., Maurer, D., Feygenberg, O., Ovadia, A., Elad, Y., Oren- 
Shamir, M., & Alkan, N. (2020). Phenylalanine: A promising inducer 
of fruit resistance to postharvest pathogens. Food, 9(5), 646. 
https://doi.org/10.3390/foods 9050646

Laxa, M., Liebthal, M., Telman, W., Chibani, K., & Dietz, K. J. (2019). The 
role of the plant antioxidant system in drought tolerance. Antioxidants 
(Basel), 8(4), 94. https://doi.org/10.3390/antio x8040094

Li, D., Limwachiranon, J., Li, L., Du, R., & Luo, Z. (2016). Involvement of 
energy metabolism to chilling tolerance induced by hydrogen sul-
fide in cold- stored banana fruit. Food Chemistry, 208, 272– 278. 
https://doi.org/10.1016/j.foodc hem.2016.03.113

Li, D., Ye, Q., Jiang, L., & Zisheng, L. (2017). Effects of nano- TiO2 packag-
ing on postharvest quality and antioxidant capacity of strawberry 
(Fragaria ananassa Duch.) stored at refrigeration temperature. 
Journal of Science and Food Agriculture, 97(4), 1116– 1123.

Li, D., Zhang, X., Li, L., Aghdam, M. S., Wei, X., Liu, J., Xu, Y., & Luo, 
Z. (2019). Elevated CO2 delayed the chlorophyll degradation 
and anthocyanin accumulation in postharvest strawberry fruit. 
Food Chemistry, 285, 163– 170. https://doi.org/10.1016/j.foodc 
hem.2019.01.150

Li, R., Zhang, H., Liu, W., & Zheng, X. (2011). Biocontrol of postharvest 
gray and blue mold decay of apples with Rhodotorula mucilaginosa 
and possible mechanisms of action. International Journal of Food 
Microbiology, 146(2), 151– 156. https://doi.org/10.1016/j.ijfoo 
dmicro.2011.02.015

Luo, Z., Li, D., Du, R., & Mou, W. (2015). Hydrogen sulfide alleviates 
chilling injury of banana fruit by enhanced antioxidant system and 
proline content. Scientia Horticulturae, 183, 144– 151. https://doi.
org/10.1016/j.scien ta.2014.12.021

Luo, S., Wan, B., Feng, S., & Shao, Y. (2015). Biocontrol of posthar-
vest anthracnose of mango fruit with Debaryomyces Nepalensis 
and effects on storage quality and postharvest physiology. 
Journal of Food Science, 80(11), M2555– M2563. https://doi.
org/10.1111/1750- 3841.13087

Luo, Z., Xu, X., & Yan, B. (2008). Use of 1- methylcyclopropene for allevi-
ating chilling injury and lignification of bamboo shoot (Phyllostachys 
praecox f. prevernalis) during cold storage. Journal of the Science 
of Food and Agriculture, 88(1), 151– 157. https://doi.org/10.1002/
jsfa.3064

Manquian- Cerda, K., Cruces, E., Escudey, M., Zuniga, G., & Calderon, R. 
(2018). Interactive effects of aluminum and cadmium on phenolic 
compounds, antioxidant enzyme activity and oxidative stress in 
blueberry (Vaccinium corymbosum L.) plantlets cultivated in vitro. 
Ecotoxicology and Environmental Safety, 150, 320– 326. https://doi.
org/10.1016/j.ecoenv.2017.12.050

Mengiste, T. (2012). Plant immunity to necrotrophs. Annual Review of 
Phytopathology, 50, 267– 294. https://doi.org/10.1146/annur ev- 
phyto - 08121 1- 172955

Mittler, R. (2002). Oxidative stress, antioxidants and stress tolerance. 
Trends in Plant Science, 7(9), 405– 410. https://doi.org/10.1016/
s1360 - 1385(02)02312 - 9

Ni, Z. J., Hu, K. D., Song, C. B., Ma, R. H., Li, Z. R., Zheng, J. L., Fu, L. H., 
Wei, Z. J., & Zhang, H. (2016). Hydrogen sulfide alleviates posthar-
vest senescence of grape by modulating the antioxidant defenses. 
Oxidative Medicine and Cellular Longevity, 2016, 4715651. https://
doi.org/10.1155/2016/4715651

Oro, L., Feliziani, E., Ciani, M., Romanazzi, G., & Comitini, F. (2018). 
Volatile organic compounds from Wickerhamomyces anomalus, 
Metschnikowia pulcherrima and Saccharomyces cerevisiae inhibit 
growth of decay causing fungi and control postharvest diseases of 
strawberries. International Journal of Food Microbiology, 265, 18– 22. 
https://doi.org/10.1016/j.ijfoo dmicro.2017.10.027

Pedro, F., Fernanda, C., & Cândida, L. (2019). Potential of yeasts as bio-
control agents of the phytopathogen causing cacao Witches' broom 

disease: Is microbial warfare a solution? Frontiers in Microbiology, 
10, 1766.

Rahman, M. U., Ma, Q., Ahmad, B., Hanif, M., & Zhang, Y. (2020). 
Histochemical and microscopic studies predict that grapevine 
genotype "Ju mei gui" is highly resistant against Botrytis cine-
rea. Pathogens, 9(4), 253. https://doi.org/10.3390/patho gens9 
040253

Ramirez- Estrada, K., Vidal- Limon, H., Hidalgo, D., Moyano, E., 
Golenioswki, M., Cusido, R. M., & Palazon, J. (2016). Elicitation, 
an effective strategy for the biotechnological production of 
bioactive high- added value compounds in plant cell factories. 
Molecules, 21(2), 182. https://doi.org/10.3390/molec ules2 
1020182

Romero, I., Vazquez- Hernandez, M., Maestro- Gaitan, I., Escribano, M. I., 
Merodio, C., & Sanchez- Ballesta, M. T. (2020). Table grapes during 
postharvest storage: A review of the mechanisms implicated in 
the beneficial effects of treatments applied for quality retention. 
International Journal of Molecular Sciences, 21(23), 9320. https://doi.
org/10.3390/ijms2 1239320

Singh, R. K., Soares, B., Goufo, P., Castro, I., Cosme, F., Pinto- Sintra, A. 
L., Inês, A., Oliveira, A. A., & Falco, V. (2019). Chitosan upregulates 
the genes of the ROS pathway and enhances the antioxidant po-
tential of grape (Vitis vinifera L. 'Touriga Franca' and 'Tinto Cao') 
tissues. Antioxidants (Basel), 8(11), 525. https://doi.org/10.3390/
antio x8110525

Sipiczki, M. (2020). Metschnikowia pulcherrima and related Pulcherrimin- 
producing yeasts: Fuzzy species boundaries and complex anti-
microbial antagonism. Microorganisms, 8(7), 1029. https://doi.
org/10.3390/micro organ isms8 071029

Temme, N., & Tudzynski, P. (2009). Does botrytis cinerea ignore H(2)
O(2)- induced oxidative stress during infection? Characterization 
of botrytis activator protein 1. Molecular Plant- Microbe Interactions, 
22(8), 987– 998. https://doi.org/10.1094/MPMI- 22- 8- 0987

Thiruvengadam, M., Kim, S., & Chung, I. (2015). Exogenous phytohor-
mones increase the accumulation of health- promoting metabo-
lites, and influence the expression patterns of biosynthesis related 
genes and biological activity in Chinese cabbage (Brassica rapa 
spp. pekinensis). Scientia Horticulturae, 193, 136– 146. https://doi.
org/10.1016/j.scien ta.2015.07.007

Thompson, J. E., Legge, R. L., & Barber, R. F. (1987). Tansley review no. 8. 
The role of free radicals in senescence and wounding. New Phytol, 
105(3), 317– 344.

Tian, Y. Q., Li, W., Jiang, Z. T., Jing, M. M., & Shao, Y. Z. (2018). The preser-
vation effect of Metschnikowia pulcherrima yeast on anthracnose 
of postharvest mango fruits and the possible mechanism. Food 
Science and Biotechnology, 27(1), 95– 105. https://doi.org/10.1007/
s1006 8- 017- 0213- 0

Wagner, S., Stuttmann, J., Rietz, S., Guerois, R., Brunstein, E., Bautor, J., 
Niefind, K., & Parker, J. E. (2013). Structural basis for signaling by 
exclusive EDS1 heteromeric complexes with SAG101 or PAD4 in 
plant innate immunity. Cell Host & Microbe, 14(6), 619– 630.

Wang, L., Dou, G., Guo, H., Zhang, Q., Qin, X., Yu, W., Jiang, C., & Xiao, 
H. (2019). Volatile organic compounds of Hanseniaspora uvarum 
increase strawberry fruit flavor and defense during cold storage. 
Food Science & Nutrition, 7(8), 2625– 2635. https://doi.org/10.1002/
fsn3.1116

Xu, Y., Charles, M. T., Luo, Z., Mimee, B., Tong, Z., Veronneau, P. Y., 
Roussel, D., & Rolland, D. (2019). Ultraviolet- C priming of straw-
berry leaves against subsequent Mycosphaerella fragariae infection 
involves the action of reactive oxygen species, plant hormones, 
and terpenes. Plant, Cell & Environment, 42(3), 815– 831. https://doi.
org/10.1111/pce.13491

Xu, X., Qin, G., & Tian, S. (2008). Effect of microbial biocontrol agents 
on alleviating oxidative damage of peach fruit subjected to fungal 
pathogen. International Journal of Food Microbiology, 126(1– 2), 153– 
158. https://doi.org/10.1016/j.ijfoo dmicro.2008.05.019

https://doi.org/10.1016/j.foodchem.2016.09.195
https://doi.org/10.1016/j.foodchem.2016.09.195
https://doi.org/10.3390/foods9050646
https://doi.org/10.3390/antiox8040094
https://doi.org/10.1016/j.foodchem.2016.03.113
https://doi.org/10.1016/j.foodchem.2019.01.150
https://doi.org/10.1016/j.foodchem.2019.01.150
https://doi.org/10.1016/j.ijfoodmicro.2011.02.015
https://doi.org/10.1016/j.ijfoodmicro.2011.02.015
https://doi.org/10.1016/j.scienta.2014.12.021
https://doi.org/10.1016/j.scienta.2014.12.021
https://doi.org/10.1111/1750-3841.13087
https://doi.org/10.1111/1750-3841.13087
https://doi.org/10.1002/jsfa.3064
https://doi.org/10.1002/jsfa.3064
https://doi.org/10.1016/j.ecoenv.2017.12.050
https://doi.org/10.1016/j.ecoenv.2017.12.050
https://doi.org/10.1146/annurev-phyto-081211-172955
https://doi.org/10.1146/annurev-phyto-081211-172955
https://doi.org/10.1016/s1360-1385(02)02312-9
https://doi.org/10.1016/s1360-1385(02)02312-9
https://doi.org/10.1155/2016/4715651
https://doi.org/10.1155/2016/4715651
https://doi.org/10.1016/j.ijfoodmicro.2017.10.027
https://doi.org/10.3390/pathogens9040253
https://doi.org/10.3390/pathogens9040253
https://doi.org/10.3390/molecules21020182
https://doi.org/10.3390/molecules21020182
https://doi.org/10.3390/ijms21239320
https://doi.org/10.3390/ijms21239320
https://doi.org/10.3390/antiox8110525
https://doi.org/10.3390/antiox8110525
https://doi.org/10.3390/microorganisms8071029
https://doi.org/10.3390/microorganisms8071029
https://doi.org/10.1094/MPMI-22-8-0987
https://doi.org/10.1016/j.scienta.2015.07.007
https://doi.org/10.1016/j.scienta.2015.07.007
https://doi.org/10.1007/s10068-017-0213-0
https://doi.org/10.1007/s10068-017-0213-0
https://doi.org/10.1002/fsn3.1116
https://doi.org/10.1002/fsn3.1116
https://doi.org/10.1111/pce.13491
https://doi.org/10.1111/pce.13491
https://doi.org/10.1016/j.ijfoodmicro.2008.05.019


    |  3229WU et al.

Xu, Y., Tong, Z., Zhang, X., Zhang, X., Luo, Z., Shao, W., Li, L., Ma, Q., 
Zheng, X., & Fang, W. (2021). Plant volatile organic compound (E)- 
2- hexenal facilitates Botrytis cinerea infection of fruits by inducing 
sulfate assimilation. The New Phytologist, 231(1), 432– 446. https://
doi.org/10.1111/nph.17378

Yuan, S., Li, W., Li, Q., Wang, L., Cao, J., & Jiang, W. (2019). Defense 
responses, induced by p- coumaric acid and methyl p- coumarate, 
of jujube (Ziziphus jujuba mill.) fruit against black spot rot caused 
by Alternaria alternata. Journal of Agricultural and Food Chemistry, 
67(10), 2801– 2810. https://doi.org/10.1021/acs.jafc.9b00087

Zhang, H., Chen, L., Sun, Y., Zhao, L., Zheng, X., Yang, Q., & Zhang, X. 
(2017). Investigating proteome and transcriptome defense re-
sponse of apples induced by Yarrowia lipolytica. Molecular Plant- 
Microbe Interactions, 30(4), 301– 311. https://doi.org/10.1094/
MPMI- 09- 16- 0189- R

Zhao, P., Li, P., Wu, S., Zhou, M., Zhi, R., & Gao, H. (2019). Volatile 
organic compounds (VOCs) from Bacillus subtilis CF- 3 reduce 
anthracnose and elicit active defense responses in harvested li-
tchi fruits. AMB Express, 9(1), 119. https://doi.org/10.1186/s1356 
8- 019- 0841- 2

Zheng, H., Liu, W., Liu, S., Liu, C., & Zheng, L. (2019). Effects of mela-
tonin treatment on the enzymatic browning and nutritional quality 
of fresh- cut pear fruit. Food Chemistry, 299, 125116. https://doi.
org/10.1016/j.foodc hem.2019.125116

Zhou, Q., Fu, M., Xu, M., Chen, X., Qiu, J., Wang, F., Yan, R., Wang, J., Zhao, 
S., Xin, X., & Chen, L. (2020). Application of antagonist Bacillus am-
yloliquefaciens NCPSJ7 against Botrytis cinerea in postharvest red 
globe grapes. Food Science & Nutrition, 8(3), 1499– 1508. https://doi.
org/10.1002/fsn3.1434

How to cite this article: Wu, C., Wang, Y., Ai, D., Li, Z., & Wang, 
Y. (2022). Biocontrol yeast T- 2 improves the postharvest 
disease resistance of grape by stimulation of the antioxidant 
system. Food Science & Nutrition, 10, 3219–3229. https://doi.
org/10.1002/fsn3.2940

https://doi.org/10.1111/nph.17378
https://doi.org/10.1111/nph.17378
https://doi.org/10.1021/acs.jafc.9b00087
https://doi.org/10.1094/MPMI-09-16-0189-R
https://doi.org/10.1094/MPMI-09-16-0189-R
https://doi.org/10.1186/s13568-019-0841-2
https://doi.org/10.1186/s13568-019-0841-2
https://doi.org/10.1016/j.foodchem.2019.125116
https://doi.org/10.1016/j.foodchem.2019.125116
https://doi.org/10.1002/fsn3.1434
https://doi.org/10.1002/fsn3.1434
https://doi.org/10.1002/fsn3.2940
https://doi.org/10.1002/fsn3.2940

	Biocontrol yeast T-2 improves the postharvest disease resistance of grape by stimulation of the antioxidant system
	Abstract
	1|INTRODUCTION
	2|MATERIALS AND METHODS
	2.1|Biological materials and experimental design
	2.2|Quality evaluation of grapes
	2.3|Content of MDA
	2.4|Activity of antioxidant enzymes
	2.5|Determination of the content of flavonoids and total phenolic
	2.6|RNA isolation and quantitative real-time PCR

	3|RESULTS
	3.1|T-2 reduce gray Mold in grapes
	3.2|T-2 maintains the sensory quality of grapes
	3.3|T-2 reduce the content of malondialdehyde (MDA) in grapes
	3.4|T-2 stimulates activities of antioxidant enzymes
	3.5|T-2 increases the contents of flavonoids, total phenolics in grapes
	3.6|T-2 induce expression of the phenylpropanoid pathway genes in grapes

	4|DISCUSSION
	5|CONCLUSIONS
	ACKNOWLEDGMENTS
	CONFLICT OF INTEREST
	DATA AVAILABILITY STATEMENT

	REFERENCES


