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A B S T R A C T   

Pineapple is ranked sixth in terms of global fruit production and the most traded tropical fruit 
worldwide. Internal browning (IB), a physiological disorder of pineapple fruit after harvest, limits 
the export and industry development of pineapple. Evidence confirmed that endophyte played a 
pivotal role in plant disease. This study investigated the relationship between endophyte fungi 
community structure, population abundance in healthy and IB pineapple fruit; as well as the 
effect of endophyte Penicillium sp. inoculation on pineapple IB. Intended to explore a new 
effective measure for controlling IB and reducing postharvest losses in pineapple by an 
economical and environmentally friendly approach. We found the abundance of endophyte fungi 
in healthy pineapple fruit was different from that in IB fruit by high-throughput sequencing. The 
results emphasized that the endophyte Penicillium sp. inoculation dramatically alleviated pine-
apple IB intensity and severity, delayed crown withering and fruit yellowing, and maintained the 
exterior quality traits during the postharvest period at 20 ◦C. Penicillium sp. retarded H2O2 
accumulation and increased the total phenols level in pineapple. Application of Penicillium sp. also 
maintained the higher antioxidant capacity by increasing antioxidant enzyme activity and 
ascorbic acids levels, regulated of the homeostasis of endogenous hormones, and increased the 
abundance of Penicillium sp. in the fruit. In summary, Penicillium sp. retarded the occurrence of IB 
and enhanced the storability of pineapple at postharvest, and this economical and environmen-
tally friendly technology is convenient to spread in agriculture.   

1. Introduction 

Pineapple (Ananas comosus (L.) Merr.) is a commercial tropical fruit which is ranking sixth in world-wide fruit production [1] and 
the most traded global tropical fruit [2]. It is also known for its good source of nutrition [1]. Internal browning (IB) is known as ‘black 
heart’, which is a physiological disorder of pineapple at postharvest [3]. Most pineapple varieties suffer from IB during postharvest 
storage periods [4,5], and IB often causes economic losses for the producers [5]. Food and Agriculture Organization of United Nations 
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indicated that the max loss of pineapple was 49% at postharvest in pineapple producing countries in 2021. Pineapple is often 
consumed fresh, while IB is a major problem faced by local growers during distant transportation of fresh pineapple and thereby limits 
the export potential of fruit [5]. 

Traditionally, the chemical agents and fungicides are high efficiency in controlling plant disease [6,7], whereas, many of them may 
lead pathogens to develop fungicide resistance [6,8]. Furthermore, the chemical agents and fungicides may created a significant threat 
to environment [7,9], animal and human health [9–11]. Biological control agent is an environmentally friendly and economical 
strategy alternative to alleviate plant diseases, including the application of endophytes [12]. 

Accumulating evidence established that certain endophytes play vital roles in controlling plant disease [13,14] and stress [15,16]. 
Endophyte control plant diseases and stress to induce an induced systemic resistance (ISR) of plant [12] and directly make an 
antagonistic effect on the pathogen [12,17]. The directly effects mainly include: producting secondary metabolites [15,17,18], such as 
antibiotics [19](Deng et al., 2011), enzymes [20], phytohormones [15,21], and alkaloids [22]; enhancing the resistance of host plants 
[23,24]; protecting against pathogens [18,25,26]. 

Previous studies found that chili endophyte bacteria could induce ISR and control bacterial wilt of chili [27]. Acuna-Rodriguez 
et al. [15]provided convincing evidence that the bacterial endosymbionts enhanced plant tolerance to cold and freezing stresses by 
impacting photosynthesis and trehalose and raffinose accumulation levels in the host. Tiryaki et al. [20] pointed out that endophytes in 
the leaf can increase tolerance of cold-sensitive crops by producing ACC (1-aminocyclopropane-1-carboxylate) and stimulating 
antioxidant enzymes. The endophyte Streptomyces strains protected wheat plants against the pathogen Gaeumannomyces tritici, which is 
a causative agent of take-all disease [25]. In recent decades, researches have emphasized that Achnatherum inebrians-Epichloe endo-
phyte could enhance stress tolerances [22,28,29] and disease resistance [29,30] of drunken horse grass. 

Interestingly, some endophytes exhibited broad spectrum antifungal activity [25,29,30]. For instance, Bacillus velezensis possess 
strong antagonistic activity against Ralstonia solanacearum and Fusarium oxysporum via lipopeptides compounds [17]. The growth of 
Alternaria solani, Helminthosporium tritici-vulgaris, Curvularia lunata, Fusarium avenaceum, Fusarium solani and Trichoderma viride were 
obviously inhibited by the extract of endophytes endosymbionts of Achnatherum inebrians [31]. However, up to now no studies have 
shown that plant endophytes can control plant physiological disorders by regulating the endophytes in plants. However, whether 
endophytes could control plant physiological disorders has not been reported except for that endophyte fungus Aspergillus niger can 
alleviate IB [32]. 

Harvested fruit and vegetables are a good source of water and nutrition content [1,2], and therefore, it is highly perishable causing 
great economic losses [2]. Postharvest loss of pineapple fruit is a global concern [2]. Various methods have been used to controlling 
pineapple IB [33–37]; however, there are a few reports of endophyte controlling IB except for endophyte A. niger [32]. Especially, 
whether the community structure and population abundance of endophytes in pineapple are related to IB has not been reported. 

In order to solve the problems caused by chemical agents, find a new method to control pineapple IB reduce postharvest loss and 
explore the mechanism of controlling IB, we try to find endophyte fungi that can alleviate IB, and explore its mechanism. 

In this study, we found that the endophyte Penicillium sp. can alleviate internal browning, a physiological disorder, and first proved 
that the relative abundance of Penicillium sp. in pineapple fruit was negatively correlated with the severity of IB. This result provides a 
new potential for developing effective and environmentally friendly measures for controlling IB in pineapple and reducing postharvest 
losses. 

2. Materials and methods 

2.1. Plant materials and treatments 

2.1.1. Plant materials 
Pineapple (Ananas comosus L. cv ‘Comte de Paris’) fruit at maturity of 70% [37] and size of about 500 g, free of disease or insect 

symptoms and physical injury, were harvested from a commercial plantation in Xuwen County, Guangdong Province, China. 

2.1.2. Treatments of pineapple 
Experiment 1, pineapple fruit were randomly divided into three groups, with 23 fruit for each group, then packed into polyethylene 

bags (50 μm) and stored for 12 days in darkness at 20 ◦C and 90–95% RH. Samples of pulp tissues, each sample consisting of a single 
pineapple from a replication were collected at 0 days (St.0d) and 12 days (St.12d), and each group were selected two fruits randomly. 
The twelve samples were then pooled, frozen in liquid nitrogen, and stored at − 80 ◦C for high-throughput sequencing. 

Experiment 2, Penicillium sp. was incubated for 11 days at 28 ◦C with darkness. Spore suspension of fungus endophyte Penicillium sp. 
(5 × 107 spores⋅ml− 1) was sprayed as fine mist to the pineapple fruit and crown until run off and air-dried. These were sprayed with 
sterile water as control. Each treatment was applied to three biological replicates, with 14 fruits for each replicate. Following inoc-
ulation, the pineapples were wrapped with polyethylene bags (50 μm) and kept in darkness at 20 ◦C and 95% RH for evaluation of 
severity of internal browning. Samples of pulp tissues, each sample consisting of a single pineapple from a replication were collected at 
0 days (namely untreated), 3 days, 6 days, and 9 days and then pooled, frozen in liquid nitrogen, stored at − 80 ◦C. 

2.2. Internal browning severity assessment 

2.2.1. Assessment of the internal browning index (IB index) 
During storage, 1 pineapple fruit was randomly selected from each replicate every 3 days and cut along the longitudinal plane of the 
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fruit axis to observe IB incidence. When all 3 pineapple fruits in the control group had IB and there are at least two pineapples with IB 
index greater than 2, all pineapple fruits for observation were cut and IB index was analyzed. IB index was graded from 0 to 4 [38] 
based on the percentage of longitudinal section area with browning patches, 0 (<5% signs of longitudinal section area with browning 
patches), 1 (6–25%), 2 (26–50%), 3 (51–75%) and 4 (>75%). IB index =

∑
[(NY × Y)]/N, where Y represents browning severity (0–4), 

NY represents the number of pineapple fruit with the corresponding severity score and N represents the number of total fruits. 10 
pineapple fruits were used for the determination of IB index in each treatment, with three replications. 

2.2.2. Assessment of the internal browning incidence (IB incidence) 
IB incidence was examined as we described previously [37]. 

2.3. High-throughput sequencing of pineapple pulp 

We analyzed the composition of endophyte fungi in pineapple pulp by high-throughput sequencing. Total genome DNA from each 
sample in experiment 1 was extracted using CTAB method [39]. 

The nuclear ribosomal internal transcribed spacer region (ITS1-5F) was amplified by polymerase chain reaction (PCR) using the 
primer set for ITS5-1737F (5′-GGAAGTAAAAGTCGTAACAAGG-3′) and ITS2-2043R (5′-GCTGCGTTCTTCATCGATGC-3′). We con-
structed library using NEB Next® Ultra DNA Library Prep Kit. The constructed libraries were quantified by Qubit and q-PCR. After the 
qualified libraries were detected, NovaSeq 6000 (Illumina, San Diego, CA, USA)was used for high-throughput sequencing. 

2.4. Endophyte fungal isolation and cultivation 

Endophytic fungi were isolated from healthy pineapple pulp, as described previously with modification [40–42]. Pineapple pulp 
tissue was cut into pieces (5 cm × 5 cm) after fruit surface disinfection. Pieces was soaked with 5% sodium hypochlorite for 1 min, Then 
pieces were washed in sterilized distilled water three times. The segments were triturated with sterilized mortar and pestle, then 
soaked with sterilized distilled water for 10 min. The pineapple juice of gradient dilution was inoculated on potato dextrose agar (PDA) 
and incubated at 28 ◦C in dark. The organisms based on visual characteristics of the colonies were inoculated by triple re-streaking on 
fresh PDA until there is a single colony. All instruments being used for isolating and incubating endophytes are autoclaved (121 ◦C, 20 
min). The strain was labeled B3. 

The single colonies were transferred to fresh PDA for identification and maintained in paroline at 4 ◦C. 

2.5. The endophye fungal stain identification 

2.5.1. Morphology observations of the endophye fungal stain 
The isolated endophye from pineapple was identified on the basis of their morphological characteristics including conidia and 

conidiophores mycelia structures using a biological microscope. 

2.5.2. Molecular phylogenetic analyses of the endophye fungal stain 
The B3 strain was grown on PDA for 11 days, mycelia were triturated with sterilized mortar and pestle. Approximately, 0.1 g of the 

mycelia powder was used for DNA extraction according to the method by Sim et al. [43] with slight modification. Characterization of 
fungus endophyte was performed based on the conserved nuclear ribosomal internal transcribed spacer region (ITS rDNA) sequence 
analysis [44]. The partial nucleotide base-pair fragment of the ITS rDNA gene from B3 was amplified using PCR with universal primers 
set for ITS1-F (5′-TCCGTAGGTGAACCTGCGG-3′) and ITS4-R (5′-TCCTCCGCTTATTGATATGC-3′). The PCR was carried out 2 × Tolo 
FastTaq Premix (TOLOBIO, 21401-2) according to the manufacturer’s protocol. The amplified PCR product was detected by elec-
trophoresis in a 1% agarose gel (TOLOBIO, China, #21401/21411), which was then stained with ethidium bromide (0.5 μg ml− 1), and 
the amplicon was visualized under a gel documentation system (BIO-RAD Gel Doc™ XR + Alpha Innotech, San Leandro, USA). The gel 
section with desired band was carefully excised under UV light and carried out extraction using an SanPrep Column DNA Gel Recovery 
Kit (SK8131, Sango Biotech) according to the manufacturer’s instructions. After PCR, the PCR product was sent to a service provider 
for sequencing. The sequences obtained from B3 were discovered by making BLAST searches on the National Center of Biotechnology 
Information (NCBI) GenBank database. Subsequently, multiple sequences obtained were performed ClustalW analysis using MEGA 6.0 
software for the phylogenetic analysis. We used maximum likelihood method by combining dataset of ITS regions to generate 
phylogenetic tree. 

2.6. The relative abundance of Penicillium sp. evaluation 

2.6.1. DNA extraction 
The pineapple pulp samples came from experiment 1. The DNA from pineapple pulp was extracted by CTAB, following the 

manufacturer’s instructions of DNA Extraction Kit (Nobleryder, China). 

2.6.2. Real-time quantitative polymerasechain reaction (RT-qPCR) 
RT-qPCR was used for the analysis of the relative abundance of Penicillium sp. in pineapple pulp [32]. The 5.8s gene (F, 

5′-TCGAGTCTTTGAACGCACAT-3′, R, 5′-ATGTGACAAAGCCCCATACG-3′) was used as a reference gene (that is actin primers) to 
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correct the relative abundance. Primer set for RT-qPCR was F, 5′-TCCGAGGTCAACCTGGTTAAGA-3′ and R, 
5′-TGCCTGTCCGAGCGTCATT-3’. And the reactions were run in CFX96™ Optics Module (Bio-rad, USA). Three replicates of each 
sample were analyzed. A 20 μl RT-qPCR reaction was prepared containing 1 μl of template DNA (from 2.6.1.), 1 μl of primer mix, 10 μl 
of the iTaq Universal 2 × SYBR green master mix (Bio-rad, USA), and 8 μl of water. The final primer concentration used for DNA and 
primers (actin primers and primers) was 20 ng, and 0.4 μM, respectively. All samples were amplified under the following conditions: 
95 ◦C for 5 min for 1 cycle; followed by 40 cycles of 95 ◦C for 15 s, 57 ◦C for 30 s, and 72 ◦C for 20 s; final 72 ◦C for 10 min. Relative 
abundance level of Penicillium sp. in pineapple pulp was analyzed with the 2− ΔΔT algorithm by normalizing to the abundance levels of 
Penicillium sp. in the control day 0. The relative abundance of Penicillium sp. to reference gene was defined by the following equation: 
relative expression = (Eref)Ct ref/(EPs) Cttarget [45,46], where Eref and EPs are the efficiencies of the primers for the reference and 
Penicillium sp., respectively, and Ctref and CtPs are the mean Ct value of reference and Penicillium sp., respectively. 

2.7. Assays of total phenolic compounds (TPC) 

The TPC content from pineapple were determined according to the procedures we described previously [36]. Pineapple pulp (1 g) 
were ground in liquid nitrogen to fine powder and then homogenized in 2 mL of HCl-methanol, extracted at room temperature for 2 h 
under sealed conditions, centrifuged at 12,000 rpm for 20 min, the supernatant was used for measure of TPC by Folin− Ciocalteu. The 
absorbance at 765 nm was determinated measured and used to determinate TPC using gallic acid (GA) as a standard. Results were 
determinated and expressed as milligrams of GA equivalent (GAE) per gram of fresh samples. 

2.8. Assays of hydrogen peroxide (H2O2) 

The H2O2 content from pineapple were determined according to the procedures we described previously [36]. Frozen pineapple 
pulp (1 g) were ground in liquid nitrogen to fine powder and then homogenized in 4 mL of precooled 0.05 mM potassium phosphate 
buffer, pH 7.8, containing 5% (w/v) polyvinylpyrrolidone. The homogenate was centrifuged at 15 000g for 20 min at 4 ◦C. The su-
pernatant was used to assay the H2O2 content. 1 mL of hydroxylamine hydrochloride was reacted with 0.5 mL supernatant for 1h, then 
added 1 mL of paminobenzenesulfonic acid and 1 mL of α-naphthylamine, and the mixture was kept at 25 ◦C for 20 min. The 
absorbance at 530 nm was determinated, and the result was expressed as nmol⋅min− 1⋅g FW. The H2O2 content was calculated as a 
H2O2− titanium compound resulting from the reaction of tissue− H2O2 with titanium tetrachloride. Absorbance values at 415 nm were 
standardized to a standard curve generated employ known concentrations of H2O2. 

2.9. Determination of ascorbic acid (AsA) 

Pineapple pulp (100 g) was cut into small pieces, homogenized and filtered. The filtrate was used for was determining ascorbic acid 
level following Lu et al. [47]. 1 mL of pineapple juice, add 9 mL of 0.05 mol L− 1 oxalate-EDTA (ethylenediaminetetraacetic acid 
disodium salt), the solution was centrifuged at 12 000g for 5 min at 4 ◦C, take the supernatant, added 1 mL metaphosphate-acetic acid, 
2 mL 5% sulfuric acid, add 4 mL 5% ammonium molybdate, keep 30 min. Absorbance values at 415 nm were determinated to AsA 
content. It is used as mg of ascorbic acid per 100 mL of juice. 

2.10. Measurement of enzyme activity 

For assay of polyphenol oxidase (PPO), peroxidase (POD) and superoxide dismutase (SOD) activity were measured following the 
procedures described previously [36,48]. The contents of extracted enzyme reaction liquid is the same as the H2O2 reaction liquid 
(from 2.8.). For PPO measurement, a 3 mL reaction mixture contained 0.1 mL of enzyme extract, 0.9 mL of 10 mM pyrocatechol, and 2 
mL of 50 mM phosphate bufffer, pH 7.8. PPO activity was defined as units of grams per fresh weight (FW). One unit was expressed as an 
increase in A398 of 0.01 min− 1. For POD determination, a 3 mL reaction mixture consisted of 0.1 mL of crude enzyme extract, 2.7 mL of 
0.1 M potassium phosphate bufffer, pH 7.8, 0.1 mL of 0.46% H2O2, and 0.1 mL of 1% (v/v) guaiacol. The PDO activity was detected by 
following the change in absorbance at 470 nm due to guaiacol oxidation. One unit of POD activity was expressed as an increase in A470 
of 0.01 min− 1. For SOD assay, a 3 mL reaction mixture consisted of 0.1 mL of enzyme extract, 2 mL of 0.2 M potassium phosphate 
bufffer, pH 7.8, 0.3 mL of 1.25 mM NBT (tetranitroblue tetrazolium chloride), 0.3 mL of 220 mM methionine, and 0.3 mL of 0.033 mM 
riboflavin. CAT activity was assayed by calculating the initial rate of H2O2 disintegration at 240 nm in a reaction of 10 mM H2O2, and 
its activity was expressed as unit g− 1 on a fresh weight. 

2.11. Assay of phytohormone contents 

2.11.1. Assay of abscisic acid (ABA) and gibberellin (GA4) contents 
The contents of abscisic acid (ABA) and gibberellin (GA4) were evaluated following Liu et al. [35]. A total of 1 g fresh pineapple 

sample was added with 80% (v/v) methanol, 2 mL of 1 mM butylated hydroxytoluene (BHT) and 0.1 g polyvinyl pyrrolidone (PVP), 
homogenated under ice bath, kept for 4 h at 4 ◦C, then centrifuged (15 min, 4000g), and collected the supernatant. The residue was 
extracted again for 1 h under 4 ◦C, centrifuged, and combined the supernatants and recorded the volume. Then the purified the 
extracted solution with a C18 plastic column, and concentrated with nitrogen gas. ABA and GA4 was calculated using the ELISA kit 
manufacture by China Agricultural University. 
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2.11.2. Assay of indoleacetic acid (IAA) contents 
IAA level was assayed in the same method described as ABA. 

2.12. The crown withering index assessment 

The crown withering index of pineapple was determined using the protocol of Liu [49] with minor modifications. The crown 
withering index was examined using the 0–8 scale based on the percentage of leaf area and leaf number with withering patches, 0, no 
leaf signs withering of patches; 1, only the crown tip is withering and the withering area is <25% of the total leaf area; 2, only the 
crown tip is withering and the withering area is 26–50%; 3, the withering patches of the crown tip is 25–50% at these leaves, and <25% 
area of crown stem is withering; 4, the withering patches of the crown tip and stem are both accounted for 26–50%; 5, 6 and 7, the 
withering patches of the crown tip are connected with stem, the withering patches are accounts for 26–50%, 51–75%, and 76–99% of 
the total leaves area, respectively; 8, leaves of crown are all withering. Crown withering index =

∑
[(NY × Y)]/N, where Y represents 

withering severity (0–8), NY represents the number of pineapple fruit with the corresponding severity score and N represents the 
number of total fruits. 10 fruits were used for determination of crown withering index in each treatment, with three replications. 

2.13. Statistical analyses 

The experiments were repeated two or three times with similar results in other experiments (those data were not published). There 
were three replications for analysis of each parameter. Data were analyzed by one way or two-way analysis of variance (ANOVA). 
Mean separations were executed using the least significant difference method (LSD test). Statistically significant differences were 
assumed when their P values were ≤0.05. 

3. Results 

3.1. Changes in internal browning and community structure and population abundance of endophyte fungi in pineapple during storage 

During storage at ambient temperature, IB index and IB incidence of St.12d pineapple was significantly increased compared with 

Fig. 1. A, changes in internal browning (IB) in pineapple during storage. B, IB index. C, IB incidence. D, venn diagram showing the shares and 
unique OUT number in pineapple by high-throughput sequencing. E, histogram showing the relative abundance of top 10 genus of endophyte in 
pineapple by high-throughput sequencing. St.0d, pineapple stored for 0 day, St.12d, pineapple stored for 12 day. Data from experiment 1. 
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those just harvested (stored 0 day, St.0d) (Fig. 1A, B, C). 
To clarify whether internal browning severity is retaled to the endophyte fungi in pineapple, high-throughput sequencing based on 

ITS was analyzed. A total of 1175 OTUs were identified from all of the samples, and there were 856 shares OTUs in the two group 
samples (Supplementary material 1). What’s more, the unique OUT number of St.12d was significantly higher than that St.0d (Fig. 1D). 
Following 12_d storage, relative abundance of top 10 genus of endophyte fungi in pineapple are differ from St.0d (Supplementary 
material 2). When compared with the St.0d, the relative abundance of Rhodotorula and Talaromyces are memorably higher in St.12d. 
While the relative abundance of Naganishia, Penicillium, Cystobasidium and Lysurus in St.12d are signally lower than that of St.0d 
(Fig. 1E). 

3.2. Endophye fungal isolation, cultivation and identification 

The endophytic fungus B3 was isolated the sterilized of fitness pulp tissue of pineapple. The colony is suble moss (Fig. 2A) and 
covered with pellucid light green and round spores (Fig. 2B) in late. It has a transparent sporangium in the shape of a broom (Fig. 2C). 
The ITS rDNA is 564 bp (Fig. 2D). The sequences of nearest eleven neighbors (Table 1) of the endophytic fungi B3 were retrieved from 
GenBank (NCBI) to construct the phylogenetic tree (Fig. 2E). Results from the alignment of the ITS rDNA regions, morphology, 
microscopic structures indicated that the strain endophyte fungus B3 is Penicillium sp.. 

3.3. Effect of Penicillium sp. on internal browning severity 

In order to determine whether the endophyte strain Penicillium sp. can control pineapple IB, pineapple was spray inoculated with 

Fig. 2. Morphology and molecular phylogenetic analyses of B3. A, the colony of B3. B, spores, C, sporangium and hypha, D, ITS rDNA (M, DL 10000 
Marker; 1, B3), E, phylogenetic tree. 
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spore suspension of Penicillium sp. (Ps). Following 9_d, the IB index and incidence of Ps-inoculated fruit were significantly lower than 
that of control (Fig. 3A, B, C). The result suggest that Penicillium sp. alleviated pineapple IB during storage. 

3.4. Effect of Penicillium sp. on the relative abundance of Penicillium sp. in pineapple 

To clarify the relationship between the relative abundance of Penicillium sp. in pineapple and IB, we determined the relative 
abundance of Penicillium sp. in pineapple fruit with time during storage. As showed in Fig. 3D, the time course changes of the 
endophyte Penicillium sp. relative abundance in control pineapple and Ps-inoculated were different, with the control rising to a peak on 
day 3 and then declining during the remaining time, while the Ps-inoculated fruit increased dramatically with time in the relative 
abundance of Penicillium sp. during the first 9 days. As a result, the Ps-inoculated fruit had markedly higher relative abundance of 
Penicillium sp. during the last 6 days of storage; especially on day 9, when those with Penicillium sp. inoculation fruit were 15.6 times of 
that of control. 

3.5. Role of Penicillium sp on TPC contents and PPO activities 

In order to determine the relationship between the accumulation of phenols and the control of IB by Penicillium sp., we determined 

Table 1 
Analysis of homology between pineapple endophyte B3 of and other strains.  

Description Max score Total score Query cover E value Ident Accession 

Penicillium sp. 1007 1007 99% 0.0 99% FJ430745.1 
Penicillium sp. MH285 1003 1003 100% 0.0 99% HE651149.1 
Penicillium sp. CCF3779 1003 1003 100% 0.0 99% HE651147.1 
Penicillium oxalicum strain CBS 301.97 990 990 100% 0.0 98% KF465777.1 
Penicillium oxalicum 990 990 100% 0.0 98% HE651145.1 
Penicillium oxalicum (2) 990 990 100% 0.0 98% HE651144.1 
Penicillium oxalicum strain UWFP 974 990 990 100% 0.0 98% AY213676.1 
Penicillium sp. YY26 987 987 100% 0.0 98% JF727885.1 
Penicillium sp. BAB-3260 985 985 100% 0.0 98% KU504312.1 
Penicillium sp. BAB-3302 985 985 100% 0.0 98% KU504303.1 
Penicillium sp. BAB-3254 985 985 100% 0.0 98% KU504300.1  

Fig. 3. Effect of Penicillium sp. inoculation on internal browning in pineapple fruit storage at 20 ◦C for 9 days. A, internal browning severity, B, IB 
index, C, IB incidence, D, relative abundance of Penicillium sp in pineapple. Control, spray with sterile water, Ps, spray inoculation of Penicillium sp 
spore suspension, data from experiment 2, the same to below. 
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the total phenol compounds (TPC) contents and polyphenol oxidase (PPO) activity in pineapple. TPC content of pineapple fruit 
decreased dramatically (Fig. 4A), whereas activities of PPO increased sharply (Fig. 4B) with time. Those of the Ps-inoculated fruit 
higher than control in TPC content and PPO activities during the first 9 days of storage. 

3.6. Effect of Penicillium sp. inoculation on H2O2 

As is shown in Fig. 4C, the level of H2O2 increased obviously in postharvest pineapple fruit during storage. In addition, compared 
with the control, Penicillium sp. treatment decreased H2O2 contents. In other words, Penicillium sp. inoculation impaired the accu-
mulation of H2O2. 

3.7. Effect of Penicillium sp. inoculation on AsA levels, SOD and POD activities 

To determine whether Penicillium sp. alleviating IB is related to the antioxidant defense system of pineapple, we examined AsA 
levels, SOD and POD activities. 

The content of AsA in pineapple fruit decreased gradually over time, and the Ps-inoculated fruit maintained higher levels of AsA 
than that of the control during the whole 9 d in storage (Fig. 4D). 

The control decreased dramatically in activity of SOD and the Ps-inoculated fruit increased during the first 9 days (Fig. 4E). 
Furthermore, the Ps-treated fruit had much higher SOD activity during the last 3 days of storage, especially on 9 d (Fig. 4E). 

The time-course changes of the POD activity rose to a peak on 6 d and then declined during the remaining time (Fig. 4F); inoc-
ulation of Penicillium sp. fruit showed a higher POD activity than that of the control during the first 6 days of storage (Fig. 4F). 

3.8. Effect of Penicillium sp. on phytohormone contents 

The ABA and GA4 content of pineapple increased during the whole storage period; and those levels in the fruit of Ps-inoculated were 
always lower than that of the control (Fig. 5A and B). While Fig. 5C shows that the IAA level was much elevated compared with the 
control during storage, except for 6 d. 

3.9. Effect of Penicillium sp. on crown withering index and yellowing index 

In order to determine the effect of Penicillium sp. on the exterior quality of postharvest pineapple, the crown withering index and 
yellowing index were tested. Exogenous inoculation of endophyte Penicillium sp. significantly alleviated crown withering index 

Fig. 4. Effects of Penicillium sp. on the TPC levels (A), PPO activity (B), H2O2 content (C), AsA contents (D), SOD activity (E), and POD activity (F) of 
harvested pineapple fruit. 
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(Fig. 6A and B) and yellowing index (Fig. 6A, C) of pineapple following 9 d storage, suggesting that Penicillium sp. can control crown 
withering and fruit yellowing. 

4. Discussion 

Pineapple is a highly perishable fruit and is susceptible to postharvest losses [47]. Internal browning is a major problem faced by 
the global pineapple industry [33]. Over the past decades, techniques to control IB has been a global concern. In this study, it provided 
convincing evidence that inoculation of endophyte Penicillium sp. effectively alleviated IB (Fig. 3A, B, C), inhibiting crown withering 
(Fig. 6A and B) and yellowing (Fig. 6A, C) during ambient temperature storage. This unexpected result highlights the vital roles of 
endophytes in physiological disorders and provides a new perspective for studying and unraveling the nature of internal browning. 

So far, studies on endophyte controling plant diseases have focused on infectious diseases. Internal browning is a physical disorder 
of postharvest pineapple [33]. In our study, exogenous inoculation of endophyte Penicillium sp. alleviated pineapple IB during storage. 
This result indicated that endophytes could not only act as antagonists to control infectious diseases caused by pathogen, but also 
control the physiological disorder. During postharvest storage, the community structure and population abundance of endophyte fungi 
in pineapple were changed with IB degrees (Figs. 1 and 3D). The results implied that endophytes can regulate the physiological state of 
pineapple. The Penicillium sp. inoculated fruit had lower dramatically in IB index and IB incidence than that of the control during 
storage (Fig. 3A, B, C), while significantly elevated the relative abundance of Penicillium sp. in pineapple during the last 3 days 
(Fig. 3D). These proved that the physiological state of pineapple fruit is related to the abundance of endophytes. 

Endophyte in plant affect plant health [50,51]. It has been shown that cross-talk between the intestinal microbiota and the human 

Fig. 5. Effects of Penicillium sp. on the ABA (A), IAA (B) and GA4 (C) contents of harvested pineapple fruit.  

Fig. 6. A, effect of Penicillium sp. inoculation on the exterior quality traits in pineapple fruit storage at 20 ◦C for 9 days, B, crown withering index, C, 
yellowing index. 
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host is essential for human health, microbial dysbiosis associated with various human diseases [52–54]. Gut microbiota also affects 
therapeutic effect of human diseases [55,56]. For example, Lactobacillus could alleviate the intestinal flora imbalance and the trend of 
decreasing the diversity of intestinal flora that caused by chemotherapy, and had a good effect on improving diarrhea in Colorectal 
cancer patients [57]. In the present study we first found that the community structure and abundance of endophyte fungi in healthy 
pineapple fruit was different from that in IB fruit (Fig. 1). Furthermore, the higher the abundance of Penicillium in pineapple fruit, the 
lower severity of IB (Figs. 1 and 3). According to our current research, the increase of the abundance of endophyte Penicillium sp. in 
pineapple fruit is the direct reason for the decrease of IB incidence. And that, it may imply that Penicillium sp. is the beneficial 
endophyte fungus in alleviating pineapple internal browning. The higher relative abundance of Penicillium sp. in pineapple may serve 
as a potential biomarkers for alleviating IB. Nevertheless, whether there is a critical abundance of endophyte Penicillium sp. to control 
IB is still not well understood. If such a critical value exist, further studies are remains to be elucidated whether IB resistance and shelf 
life of pineapple can be predicted by detecting the abundance of Penicillium sp. after harvest. This may also provide a new method for 
nondestructive testing of postharvest pineapple. However, the causal relationship between endophyte abundance and fruit physio-
logical status remains to be elucidated. 

Pineapple internal browning results from enzymatic oxidation of phenolic compounds [58]. The most important factors that 
determine the rate of enzymatic browning are PPO active, phenolic compounds level e and the oxygen availability of the tissue [59]. 
An increase in PPO activity was directly contribute to the occurrence of IB symptoms, [60]. In our study, pineapple inoculated with 
Penicillium sp. were significantly increased in both PPO activity and total phenolic content (Fig. 4A and B), resulting in a lower IB index 
and incidence in Ps-treated pineapple than that of control (Fig. 3A, B, C). However, Youryon et al. [61] reported that higher IB 
incidence in pineapples was clearly associated with an increase in TPC and decreased PPO activity previously, this was inconsistent 
with our results. This might imply that the substrate of browning reaction was slower than the synthesis of total phenolic in Penicillium 
sp. treatment pineapple fruit. How inoculation of Penicillium sp. alleviated pineapple IB incidence by the biosynthesis and degradation 
of total phenolic remains to be elucidated. 

Mittler [62] reported a strong oxidative burst leaded to cellular destruction and death. Plant diseases suppression was correlated 
with enhanced activity of antioxidant enzymes (POD, SOD, PAL, etc.) in the host plant [63]. The antioxidant capacity of pineapple 
coincided with IB tolerance [64]. Cells synthesized more ascorbic acids and antioxidants to balance ROS [64]. Under normal and 
healthy conditions, the ROS molecules were scavenged by various antioxidative defense mechanisms [65]. These included enzymatic 
antioxidant systems, such as SOD, POD, GR (glutathione reductase), and CAT (catalase), and nonenzymatic low molecular metabolites, 
such as ascorbic acids (AsA) and glutathione (GSH) [65–68]. Tiryaki et al. [20] pointed out that the inoculations of endophytes from 
various plants improved the resistance of bean seedlings. Jinal et al. [69] results clearly established that Bacillus paralicheniformis 
triggered ISR against Fusarium oxysporum-infected tomato plants and prevented oxidative damage by activating antioxidant defense 
enzyme (POD, SOD, PAL) that suppressed wilt diseases occurrence. In this study, Penicillium sp. significantly increased AsA contents 
(Fig. 4D) and elevated SOD and POD activities (Fig. 4E and F), demonstrating that Penicillium sp. strengthened the antioxidant capacity 
of postharvest pineapples. In Ps-inoculated pineapple, H2O2 contents was significantly lower than that of control (Fig. 4C), implying Ps 
efficiently detoxified ROS molecules. These results confirmed that the endophyte Penicillium sp. activated the antioxidative defense 
system to decrease ROS, which alleviated IB. 

The reactive oxygen species (ROS), including hydrogen peroxide (H2O2) and superoxide radicals (O2
− ⋅), is identified as cytotoxic 

molecules destructive to cells [70]. Choi et al. [71] reported that the generation of ROS reduced cell viability and possibly triggered 
apoptosis [71]. Previous studies on postharvest pineapple showed that exogenous application of ABA decreased H2O2 and resulted in 
reducing IB incidence [36]. Evidence confirmed that endophyte bacteria isolation from leaf apoplast decreased ROS levels such as O2

.- 

and H2O2 to increase the cold resistance of plants [20]. In this study, Penicillium sp. inoculation pineapple had decreased H2O2 content 
(Fig. 4C), which contributes to alleviated IB (Fig. 3A, B, C). It implied that Penicillium sp. improved ability of scavenging ROS in 
pineapple. 

Endogenous GAs levels are positively correlated to IB incidence [27,71]. Zhang et al. [72] reported that pineapple AcGA2ox gene 
was involved in control of GA biosynthesis and that the regulation of AcGA2ox expression could influence the occurrence of IB of 
pineapple fruits. Postharvest application of ABA reduced the IB index and incidence by up-regulating pineapple AcGA2ox expression, 
reducing endogenous GAs content and ingcreasing endogenous ABA level [72]. In this study, application of Penicillium sp. decreased 
endogenou GA4 and ABA contents in pineapple (Fig. 5A and B), and decreased IB index and incidence (Fig. 3A, B, C). It suggested that 
Penicillium sp. controlling IB by reducing endogenous GA4 and ABA content, AcGA2ox gene might regulate gibberellin content in 
pineapple. IAA could significantly inhibit the browning of explants in plant tissue culture [73]. Ge and Zhang [74] proved that 
Rhodopseudomonas palustris G5 induced systemic resistance in cucumber seedlings under salt stress by the production of IAA. Pre-
harvest application of mixture of ABA and IAA to crown indicating good effects in controlling IB [49]. Our studies have revealed that 
Penicillium sp. alleviated IB (Fig. 3A, B, C) and increased endogenou IAA level in pineapple (Fig. 5C). We first found that the increased 
endogenous IAA in pineapple fruits was closely related to IB. While, whether the decrease of IAA level resulting in the occurrence of 
pineapple IB is still not well understood. Hormones affected IB incidence of pineapple [27,33,71]. Previous studies have demonstrated 
that endophytes controlled plant diseases and improved stress resistance by producting phytohormones [15,21]. Our results might 
imply that Penicillium sp. directly enhanced the disease resistance of pineapples to alleviate IB by regulating of the homeostasis of 
endogenous hormones. 

Postharvest inoculation of Penicillium sp. in pineapple significantly reduced the crown withering index (Fig. 6A and B) and yel-
lowing index (Fig. 6A, C), furthermore, it obviously improved the IAA accumulation (Fig. 5C) and decreased ABA level (Fig. 5A). ABA 
regulates the abscission of leaves and fruits [75]. The role of ABA in the promotion of leaf yellowing has been widely studied [76]; 
which might be one of the reasons that Penicillium sp. reduced crown withering and yellowing index (Fig. 6A, B, C). Evidence suggested 
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that bacterium product IAA, and IAA is a crucial player in stimulating and facilitating plant growth [77,78]. Furthermore, plant growth 
regulator treatments can reduce potted geranium plants’ leaf yellowing [79]. These might account for Penicillium sp. application put off 
ripening. Liu et al. [35] pointed out that the higher IB occurrence in de-crowned pineapple might be related to the increased ripening. 
In our study, exogenous inoculation of Penicillium sp., together with the reduced IB index and incidence and put off ripening, which is 
concomitant with the findings of Liu et al. [35] indicated previously. In addition, in previous work, Worsley et al. [21] supported that 
Streptomyces antifungal activity was up-regulated about 2-fold in response to IAA, and its spores protected wheat seedlings against 
take-all disease. There was a strong correlation between Bacillus amyloliquefaciens JK6 significantly suppressed tomato bacterial wilt 
and JK6 produced IAA [80]. In conclusion, the Penicillium sp. treatment maintained the exterior quality traits and had a longer 
shelf-life of pineapple to a certain extent, which may be related to the regulation of endogenous hormones in pineapple fruit by 
Penicillium sp.. 

5. Conclusion 

During postharvest storage, the community structure and population abundance of endophyte fungi in pineapple were different 
with IB degrees. Furthermore, the relative abundance of Penicillium sp. in pineapple fruit was negatively correlated with the severity of 
IB. Exogenous inoculation of endophyte fungus Penicillium sp. can control physiological disorders of plants. Penicillium sp. treatment 
alleviated internal browning and maintained the storability of pineapple during the storage period at atmospheric temperature. This 
technology is economical and environmentally friendly, as well as convenient to spread in agriculture. In this chapter, our results also 
demonstrated that the lower incidence of IB was closely related to increased the relative abundance of Penicillium sp. in pineapple, 
retarded ROS accumulation, enhanced the antioxidant capacity and homeostasis of endogenous hormones by inoculation Penicillium 
sp.. This research provides a useful and new information on endophyte controling plant disease and nondestructive testing of post-
harvest pineapple, and the endophyte are potential to be used as a biological control agent to agricultural industry. 

Author contribution statement 

Fei Shen: Conceived and designed the experiments; Performed the experiments; Analyzed and interpreted the data; Contributed 
reagents, materials, analysis tools or data; Wrote the paper. 

Guang Wang: Analyzed and interpreted the data; Contributed reagents, materials, analysis tools or data. 
Xiaoyu Liu: Analyzed and interpreted the data; Contributed reagents, materials, analysis tools or data. 
Shijiang Zhu: Conceived and designed the experiments; Contributed reagents, materials, analysis tools or data; Wrote the paper. 

Data availability statement 

Data included in article/supp. material/referenced in article. 

Funding statement 

The study was supported by Special Fund for Agroscientific Research in the Public Interest funded by China Ministry of Agriculture 
(grant no 201203021), Guangdong Province Science and Technology Plan Project (grant no 2016A020210077). 

Declaration of competing interest 

The authors declare that they have no known competing financial interests or personal relationships that could have appeared to 
influence the work reported in this paper. 

Appendix A. Supplementary data 

Supplementary data to this article can be found online at https://doi.org/10.1016/j.heliyon.2023.e16258. 

References 

[1] S. Gomez, B. Kuruvila, P.K. Maneesha, M. Joseph, Variation in physico-chemical, organoleptic and microbial qualities of intermediate moisture pineapple 
(Ananas comosus (L.) Merr.) slices during storage, Food Produc. Process. Nutr. 4 (1) (2022) 5–17. 

[2] F. Vidinamo, S. Fawzia, M.A. Karim, Investigation of the effect of drying conditions on phytochemical content and antioxidant activity in pineapple (Ananas 
comosus), Food Bioprocess Technol. 15 (1) (2021) 72–81. 

[3] H.L.D. Weerahewa, N.K.B. Adikaram, Enhanced cold-tolerance in pineapple (Ananas comosus ‘Mauritius’) by combined cold- and heat-shock treatments or 
intermittent warming, J. Hortic. Sci. Biotechnol. 86 (1) (2011) 13–18. 

[4] H. Abdullah, W. Ron, M.A. Rohaya, O. Zaulia, P.F. Lam, S. Mike, Blackheart disorder in fresh pineapple, Fresh Prod. 4 (1) (2010) 29–35. 
[5] K.Q. Hong, J.W. Xian, Z.W. Jia, X.W. Hou, L.B. Zhang, Genome-wide identification of Dof transcription factors possibly associated with internal browning of 

postharvest pineapple fruits, Sci. Hortic-Amsterdam 251 (2019) 80–87. 

F. Shen et al.                                                                                                                                                                                                            

https://doi.org/10.1016/j.heliyon.2023.e16258
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref1
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref1
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref2
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref2
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref3
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref3
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref4
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref5
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref5


Heliyon 9 (2023) e16258

12

[6] X.K. Cheng, X.J. Man, Z.T. Wang, L. Liang, F. Zhang, Z.W. Wang, et al., Fungicide SYP-14288 inducing multidrug resistance in Rhizoctonia solani, Plant Dis. 104 
(10) (2020) 2563–2570. 

[7] X.H. Li, H.J. Zhao, X.L. Chen, Screening of marine bioactive antimicrobial compounds for plant pathogens, Mar. Drugs 19 (2) (2021) 69–97. 
[8] M.E. Mechan-Llontop, L. Tian, V. Bernal-Galeano, K. Yoder, B.A. Vinatzer, Exploring rain-isolated bacteria as potential biopesticides to control fire blight, 

J. Plant Pathol. 101 (2019) 851. 
[9] A. Giampetruzzi, P. Baptista, M. Morelli, C. Cameirco, T. Lino-Neto, D. Costa, et al., Differences in the Endophytic microbiome of olive cultivars infected by 

Xylella fastidiosa across seasons, Pathogens 9 (723) (2020), 9090723. 
[10] Y. Hu, J.Y. Hu, W.H. Li, Y. Gao, Y. Tian, Changes of embryonic development, locomotor activity, and metabolomics in zebrafish co-exposed to chlorpyrifos and 

deltamethrin, J. Appl. Toxicol. 41 (12) (2020) 1345–1356. 
[11] M.S. Santana, L. Sandrini-Neto, D.M. Domenico, M.M. Prodocimo, Pesticide effects on fish cholinesterase variability and mean activity: a meta-analytic review, 

Sci. Total Environ. 757 (2021), 143829. 
[12] K. Raymaekers, L. Ponet, D. Holtappels, B. Berckmans, B.P.A. Cammue, Screening for novel biocontrol agents applicable in plant disease management-a review, 

Biol. Control 144 (2020), 104240. 
[13] S. Asad, P.B. He, P.F. He, Y.M. Li, Y.X. Wu, A. Ahmed, et al., Interactions between indigenous endophyte Bacillus subtilis L1-21 and nutrients inside citrus in 

reducing huanglongbing pathogen Candidatus Liberibacter Asiaticus, Pathogens 10 (10) (2021) 1304–1318. 
[14] D. Costa, T. Fernandes, F. Martins, J.A. Pereira, R.M. Tavares, P.M. Santos, et al., Illuminating Olea europaea L. endophyte fungal community, Microbiol. Res. 

245 (2021), 126693. 
[15] I.S. Acuna-Rodriguez, K.K. Newsham, P.E. Gundel, C. Torres-Diaz, M.A. Molina-Montenegro, Functional roles of microbial symbionts in plant cold tolerance, 

Ecol. Lett. 23 (2020) 1034–1048. 
[16] V.R. Chitnis, T.S. Suryanarayanan, K.N. Nataraja, S.R. Prasad, R. Oelmuller, R.U. Shaanker, Fungal endophyte-mediated crop improvement: the Way Ahead, 

Front. Plant Sci. 11 (2020), 561007. 
[17] Y. Cao, H.L. Pi, P. Chandrangsu, Y.T. Li, Y.Q. Wang, H. Zhou, et al., Antagonism of two plant-growth promoting Bacillus velezensis isolates against Ralstonia 

solanacearum and Fusarium oxysporum, Sci. Rep. 8 (2018) 4360–4374. 
[18] S.F. Worsley, M.C. Macey, S. Prudence, B. Wilkinson, M.I. Hutchings, Investigating the role of root exudates in recruiting Streptomyces bacteria to the Arabidopsis 

thaliana microbiome, Front. Mol. Biosci. 8 (2021), 686110. 
[19] Y. Deng, Z.X. Lu, H. Bi, F.X. Lu, C. Zhang, X.M. Bie, Isolation and characterization of peptide antibiotics LI-F04 and polymyxin B6 produced by Paenibacillus 

polymyxa strain JSa-9, Peptides 32 (9) (2011) 1917–1923. 
[20] D. Tiryaki, O. Aydın, O. Atıcı, Psychrotolerant bacteria isolated from the leaf apoplast of cold-adapted wild plants improve the cold resistance of bean (Phaseolus 

vulgaris L.) under low temperature, Cryobiology 86 (2019) 111–119. 
[21] S.F. Worsley, J. Newitt, J. Rassbach, S.F.D. Batey, N.A. Holmes, J.C. Murrell, et al., Streptomyces endophytes promote host health and enhance growth across 

plant species, 20, Appl. Environ. Microbiol. 86 (76) (2020), e01053. 
[22] X.X. Zhang, C.J. Li, Z.B. Nan, C. Matthew, Neotyphodium endophyte increases Achnatherum inebrians (drunken horse grass) resistance to herbivores and seed 

predators, Weed Res. 52 (1) (2012) 70–78. 
[23] S. Moin, A. Rahman, G. Perveen, F. Korejo, S.E. Haque, Amelioration of systemic resistance in tomato against root rotting fungi by the endophytic Trichoderma 

species, Pakistan J. Bot. 53 (1) (2021) 1–7. 
[24] O. Lastochkina, M. Seifikalhor, S. Aliniaeifard, A. Baymiev, L. Pusenkova, S. Garipova, et al., Bacillus Spp.: efficient biotic strategy to control postharvest diseases 

of fruits and vegetables, Plants 8 (4) (2019) 97–121. 
[25] S.F. Worsley, J. Newitt, J. Rassbach, S.F.D. Batey, N.A. Holmes, J.C. Murrell, Streptomyces endophytes promote the growth of Arabidopsis thaliana, biRxiv 12 

(2020), 532309. 
[26] M. Cheffi, A.C. Bouket, F.N. Alenezi, L. Luptakova, M. Belka, A. Vallat, et al., Olea europaea L. root endophyte Bacillus velezensis OEE1 counteracts oomycete and 

fungal harmful pathogens and harbours a large repertoire of secreted and volatile metabolites and beneficial functional genes, Microorganisms 7 (9) (2019) 
314–343. 

[27] T. Habazar, Y. Yanti, Y. Yunisman, R. Reflinaldon, N.R. Daulay, Planta screening of chili roots’ endophyte bacteria to control bacterial wilt disease, Earth 
Environ. Sci. 583 (2020), 012021. 

[28] N. Chen, R.L. He, Q. Chai, C.J. Li, Z.B. Nan, Transcriptomic analyses giving insights into molecular regulation mechanisms involved in cold tolerance by Epichloe 
endophyte in seed germination of Achnatherum inebrians, Plant Growth Regul. 80 (3) (2016) 367–375. 

[29] C. Xia, X.X. Zhang, M.J. Christensen, Z.B. Nan, C. Li, Epichloe endophyte affects the ability of powdery mildew (Blumeria graminis) to colonise drunken horse 
grass (Achnatherum inebrians), Fungal Ecol. 16 (2015) 26–33. 

[30] C. Xia, N. Li, X.X. Zhang, Y. Feng, M.J. Christensen, Z. Nan, An Epichloe endophyte improves photosynthetic ability and dry matter production of its host 
Achnatherum inebrians infected by Blumeria graminis under various soil water conditions, Fungal Ecol. 22 (2016) 26–34. 

[31] X.X. Zhang, Y.P. Wu, Z.B. Nan, Antifungal activity of petroleum ether extracts from Achnatherum inebrians infected with Neotyphodium gansuense, Sci. China Life 
Sci. 57 (12) (2014) 1234–1235. 

[32] F. Shen, Effect Pineapple Endophyte Fungus Spergillus niger on Pineapple Storability, South China Agricultural University. (8), 2020, pp. 1–42. 
[33] H.L.D. Weerahewa, I. Wicramasekara, Preharvest application of silicon reduces internal browning development of pineapple (Ananas comosus ‘Mauritius’) 

during cold storage: a novel approach, Acta Hortic. 1278 (2020) 39–44. 
[34] P. Youryon, S. Supapvanich, S. Supapvanich, Internal browning alleviation of Queen pineapple cv. ‘Sawi’ under cold storage using salicylic acid or abscisic acid 

peduncle infiltration, J. Hortic. Sci. Biotechnol. 9 (6) (2019) 744–752. 
[35] X.P. Li, X.Y. Zhu, H.L. Wang, X.F. Lin, H.W. Lin, W.X. Chen, Postharvest application of wax controls pineapple fruit ripening and improves fruit quality, 

Postharvest Biol. Technol. 136 (2018) 99–110. 
[36] J.Z. Liu, C.C. He, F. Shen, K.L. Zhang, S.J. Zhu, The crown plays an important role in maintaining quality of harvested pineapple, Postharvest Biol. Technol. 124 

(2017) 18–24. 
[37] Q. Zhang, Y.L. Liu, C.C. He, S.J. Zhu, Postharvest exogenous application of abscisic acid reduces internal browning in pineapple, J. Agric. Food Chem. 63 (22) 

(2015) 5313–5320. 
[38] R.J. Stewart, B.J.B. Sawyer, C.S. Bucheli, S.P. Robinson, Polyphenol oxidase is induced by chilling and wounding in pineapple, AJPP (Aust. J. Plant. Physiol.) 28 

(3) (2001) 181–191. 
[39] K. Padmalatha, M.N.V. Prasad, Optimization of DNA isolation and PCR protocol for RAPD analysis of selected medicinal and aromatic plants of conservation 

concern from Peninsular India, Aer. J. Biotechnol. 5 (3) (2006) 230–234. 
[40] S.K. Verma, J.F. White, Indigenous endophytic seed bacteria promote seedling development and defend against fungal disease in browntop millet (Urochloa 

ramosa L.), J. Appl. Microbiol. 124 (3) (2018) 764–778. 
[41] Z.D. Fang, Methods of Plant Diseases, China Agriculture Press. (3), 1998, p. 124. 
[42] P. Bayman, L.L. Lebron, R.L. Tremblay, D.J. Lodge, Variation in endophytic fungi from roots and leaves of Lepanthes (Orchidaceae), New Phytol. 135 (1998) 

(1997) 143–149. 
[43] J. Sim, K. Chai-Hoon, L. Learn-Han, C. Yoke-Kqueen, Molecular diversity of fungal endophytes isolated from Garcinia mangostana and Garcinia parvifolia, 

J. Microbiol. Biotechnol. 20 (4) (2010) 651–658. 
[44] S.I. Vijaya, I.S.M. Anuar, L. Zakaria, Characterization and pathogenicity of Colletotrichum truncatum causing stem anthracnose of red-fleshed dragon fruit 

(Hylocereus polyrhizus) in Malaysia, J. Phytopathol. 163 (1) (2015) 67–71. 
[45] T. Czechowski, R.P. Bari, M. Stitt, W. Scheible, M.K. Udvardi, Real-time RT-PCR profiling of over 1400 Arabidopsis transcription factors: unprecedented 

sensitivity reveals novel root- and shoot-specific genes, Plant J. 38 (2004) 366–379. 
[46] M.W. Pfaffl, A new mathematical model for relative quantification in real-time RT-PCR, Nucleic Acids Res. 29 (2001) 2002–2007. 

F. Shen et al.                                                                                                                                                                                                            

http://refhub.elsevier.com/S2405-8440(23)03465-5/sref6
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref6
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref7
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref8
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref8
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref9
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref9
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref10
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref10
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref11
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref11
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref12
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref12
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref13
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref13
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref14
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref14
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref15
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref15
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref16
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref16
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref17
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref17
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref18
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref18
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref19
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref19
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref20
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref20
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref21
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref21
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref22
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref22
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref23
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref23
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref24
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref24
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref25
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref25
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref26
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref26
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref26
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref27
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref27
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref28
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref28
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref29
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref29
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref30
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref30
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref31
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref31
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref32
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref33
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref33
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref34
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref34
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref35
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref35
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref36
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref36
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref37
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref37
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref38
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref38
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref39
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref39
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref40
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref40
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref41
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref42
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref42
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref43
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref43
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref44
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref44
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref45
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref45
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref46


Heliyon 9 (2023) e16258

13

[47] X.H. Lu, D.Q. Sun, Y.W. Mo, J.G. Xi, G.M. Sun, Effects of post-harvest salicylic acid treatment on fruit quality and anti-oxidant metabolism in pineapple during 
cold storage, J. Hortic. Sci. Biotechnol. 85 (5) (2010) 454–458. 

[48] B. Wang, S.J. Zhu, Pre-storage cold acclimation maintained quality of cold-stored cucumber through differentially and orderly activating ROS scavengers, 
Postharvest Biol. Technol. 129 (2017) 1–8. 

[49] J.Z. Liu, The Improvement on Techniques of Pineapple Blackheart Control by Application of ABA, South China Agricultural University. (8), 2020, pp. 1–58. 
[50] K. Lee, A. Missaoui, K. Mahmud, H. Presley, M. Lonnee, Interaction between grasses and Epichloe endophytes and its significance to biotic and abiotic stress 

tolerance and the rhizosphere, Microorganisms 9 (11) (2021) 2186. 
[51] S.K. Verma, P.K. Sahu, K. Kumar, G. Pal, S.K. Gond, S.K. Gond, et al., Endophyte roles in nutrient acquisition, root system architecture development and 

oxidative stress tolerance, J. Appl. Microbiol. 131 (5) (2021) 2161–2177. 
[52] R. Aarnoutse, J. Ziemons, J. Penders, S.S. Rensen, J. Vos-Geelen, M.L. Smidt, The clinical link between human intestinal microbiota and systemic cancer 

therapy, Int. J. Mol. Sci. 20 (17) (2019) 98–113. 
[53] J. Chen, J. Douglass, V. Prasath, N. Meghan, A. Siavash, H.M. Masoud, et al., The microbiome and breast cancer: a review, Breast Cancer Res. Treat. 178 (3) 

(2019) 493–496. 
[54] A. Noce, G. Marrone, F. Di Daniele, E. Ottaviani, W.G. Jones, R. Bernini, et al., Impact of gut microbiota composition on onset and progression of chronic non- 

communicable diseases, Nutrients 11 (5) (2019) 1073. 
[55] P.C. Li, W. Cao, H.M. Fang, S.H. Xu, S.Y. Yin, Y.Y. Zhang, et al., Transcriptomic profiling of the maize (Zea mays L.) leaf response to abiotic stresses at the 

seedling stage, Front. Plant Sci. 8 (2017) 290. 
[56] W. Zheng, Y. Ma, A. Zhao, T.C. He, N. Lyu, Z.P. Pan, et al., Compositional and functional differences in human gut microbiome with respect to equol production 

and its association with blood lipid level: a cross-sectional study, 2910, Gut Pathog. 11 (1) (2019) 2982. 
[57] X. Chen, Clinical Study on the Intervention of Complex Intestinal Microecological Preparation on Intestinal Microflora of Patients Undergoing Chemotherapy for 

Breast Cancer and Colon Cancer, Jilin University, (1), 2023, pp. 1–87. 
[58] K.E. Akamine, T. Goo, T. Steepy, T. Greidanus, Control of endogenous brown spot of fresh pineapple in postharvest handling, J. Am. Soc. Hortic. Sci. 1 (100) 

(1975) 60–75. 
[59] M.V. Martinez, J.R. Whitaker, The biochemistry and control of enzymatic browning, Trends Food Sci. Technol. 6 (1995) 195–200. 
[60] Y. Zhou, J.M. Dahler, S.J.R. Underhill, R.B.H. Wills, Enzymes associated with blackheart development in pineapple fruit, Food Chem. 80 (4) (2003) 565–572. 
[61] P. Youryon, S. Supapvanich, P. Kongtrakool, C. Wongs-Aree, Calcium chloride and calcium gluconate peduncle infiltrations alleviate the internal browning of 

Queen pineapple in refrigerated storage, Horti. Environ. Biotech. 59 (2) (2018) 205–213. 
[62] R. Mittler, Oxidative stress, antioxidants and stress tolerance, Trends Plant Sci. 7 (2002) 405–410. 
[63] S. Yasmin, A. Zaka, A. Imran, M.A. Zahid, S. Yousaf, G. Rasul, et al., Plant growth promotion and suppression of bacterial leaf blight in rice by inoculated 

bacteria, PLoS One 11 (8) (2016), e0160688. 
[64] K. Luengwilai, D.M. Beckles, U. Roessner, D.A. Dias, V. Lui, J. Siriphanich, Identification of physiological changes and key metabolites coincident with 

postharvest internal browning of pineapple (Ananas comosus L.) fruit, Postharvest Biol. Technol. 137 (2018) 56–65. 
[65] B.C. Gila, H. Moon, K. Antal, M. Hajdu, R. Kovacs, A.P. Jonas, et al., The DUG pathway governs degradation of intracellular glutathione in Aspergillus nidulans, 

20, Appl. Environ. Microbiol. 87 (9) (2021), e01321. 
[66] Y. Yao, M. Wang, P. Zhang, X.L. Wang, X.X. Huang, W. Liu, et al., Different responses in metallothionein gene expression and antioxidative enzyme activity lead 

to more ROS accumulation in rice exposed to Tl (III) than to Tl (I), Chemosphere 259 (2020), 127258. 
[67] S.D. Gupta, A. Agarwal, S. Pradhan, Phytostimulatory effect of silver nanoparticles (AgNPs) on rice seedling growth: an insight from antioxidative enzyme 

activities and gene expression patterns, Ecotoxicol. Environ. Saf. 161 (2018) 624–633. 
[68] W.J. Liu, F.J. Xu, T. Lv, W.W. Zhou, Y. Chen, C.W. Jin, et al., Spatial responses of antioxidative system to aluminum stress in roots of wheat (Triticum aestivum L.) 

plants, Sci. Total Environ. 627 (2018) 462–469. 
[69] H.N. Jinal, K. Sakthivel, N. Amaresan, Characterisation of antagonistic Bacillus paralicheniformis (strain EAL) by LC-MS, antimicrobial peptide genes, and ISR 

determinants, Antonie van Leeuwenhoek Int. J. G. 113 (2020) 1167–1177. 
[70] G. Tanou, A. Molassiotis, G. Diamantidis, Induction of reactive oxygen species and necrotic death-like destruction in strawberry leaves by salinity, Environ. Exp. 

Bot. 65 (2009) 270–281. 
[7][1]] Y. Choi, S. Gurunathan, J. Kim, Graphene oxide-silver nanocomposite enhances cytotoxic and apoptotic potential of salinomycin in human ovarian cancer 

stem cells (OvCSCs): a novel approach for cancer therapy, Int. J. Mol. Sci. 19 (3) (2018) 710–733. 
[72] Q. Zhang, X. Rao, L. Zhang, C. C He, F. Yang, S. Zhu, Mechanism of internal browning of pineapple: the role of gibberellins catabolism gene (AcGA2ox) and GAs, 

Sci. Rep-UK. 6 (1) (2016), 33344. 
[73] M.M. Shimizu, G.A. Melo, A. Santos, A. Bottcher, A.E.P. Mazz, Enzyme characterisation, isolation and cDNA cloning of polyphenol oxidase in the hearts of palm 

of three commercially important species, Plant Physiol. Biochem. 49 (9) (2011) 970–977. 
[74] H.L. Ge, F.L. Zhang, Growth-promoting ability of Rhodopseudomonas palustris G5 and its effect on induced resistance in cucumber against salt stress, J. Plant 

Growth Regul. 38 (1) (2018) 180–188. 
[75] S. Eggels, V. Avramova, C. Schon, B. Poppenberger, W. Rozhon, Assay for abscisic acid 8’-hydroxylase activity of cloned plant cytochrome P450 oxidases in 

Saccharomyces cerevisiae, Anal. Biochem. 553 (2018) 24–27. 
[76] W. Piao, S. Kim, B. Lee, G. An, Y. Sakuraba, N. Paek, Rice transcription factor OsMYB102 delays leaf senescence by down-regulating abscisic acid accumulation 

and signaling, J. Exp. Bot. 70 (10) (2019) 2699–2715. 
[77] B.X. Zhang, P.S. Li, Y.Y. Wang, J.J. Wang, X.L. Liu, X.Y. Wang, et al., Characterization and synthesis of indole-3-acetic acid in plant growth promoting 

Enterobacter sp, RSC Adv. 11 (50) (2021) 31601–31607. 
[78] M.K. Pradeep, Isolation and characterization of IAA producing plant growth promoting rhizobacteria (PGPR) from rhizospheric soil of ornamental (Marigold) 

plant, Int. J. Life Sci. 7 (2) (2019) 333–336. 
[79] S. Toscano, A. Trivellini, A. Ferrante, D. Romano, Physiological mechanisms for delaying the leaf yellowing of potted geranium plants, Sci. Hortic. 242 (19) 

(2018) 146–154. 
[80] H.Q. Xiong, Y.T. Li, Y.F. Cai, Y. Cao, Y. Wang, Isolation of Bacillus amyloliquefaciens JK6 and identification of its lipopeptides surfactin for suppressing tomato 

bacterial wilt, RSC Adv. 5 (100) (2015) 82042–82049. 

F. Shen et al.                                                                                                                                                                                                            

http://refhub.elsevier.com/S2405-8440(23)03465-5/sref47
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref47
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref48
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref48
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref49
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref50
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref50
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref51
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref51
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref52
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref52
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref53
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref53
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref54
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref54
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref55
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref55
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref56
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref56
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref57
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref57
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref58
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref58
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref59
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref60
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref61
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref61
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref62
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref63
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref63
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref64
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref64
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref65
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref65
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref66
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref66
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref67
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref67
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref68
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref68
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref69
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref69
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref70
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref70
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref71
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref71
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref72
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref72
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref73
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref73
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref74
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref74
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref75
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref75
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref76
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref76
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref77
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref77
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref78
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref78
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref79
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref79
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref80
http://refhub.elsevier.com/S2405-8440(23)03465-5/sref80

	Exogenous inoculation of endophyte Penicillium sp. alleviated pineapple internal browning during storage
	1 Introduction
	2 Materials and methods
	2.1 Plant materials and treatments
	2.1.1 Plant materials
	2.1.2 Treatments of pineapple

	2.2 Internal browning severity assessment
	2.2.1 Assessment of the internal browning index (IB index)
	2.2.2 Assessment of the internal browning incidence (IB incidence)

	2.3 High-throughput sequencing of pineapple pulp
	2.4 Endophyte fungal isolation and cultivation
	2.5 The endophye fungal stain identification
	2.5.1 Morphology observations of the endophye fungal stain
	2.5.2 Molecular phylogenetic analyses of the endophye fungal stain

	2.6 The relative abundance of Penicillium sp. evaluation
	2.6.1 DNA extraction
	2.6.2 Real-time quantitative polymerasechain reaction (RT-qPCR)

	2.7 Assays of total phenolic compounds (TPC)
	2.8 Assays of hydrogen peroxide (H2O2)
	2.9 Determination of ascorbic acid (AsA)
	2.10 Measurement of enzyme activity
	2.11 Assay of phytohormone contents
	2.11.1 Assay of abscisic acid (ABA) and gibberellin (GA4) contents
	2.11.2 Assay of indoleacetic acid (IAA) contents

	2.12 The crown withering index assessment
	2.13 Statistical analyses

	3 Results
	3.1 Changes in internal browning and community structure and population abundance of endophyte fungi in pineapple during st ...
	3.2 Endophye fungal isolation, cultivation and identification
	3.3 Effect of Penicillium sp. on internal browning severity
	3.4 Effect of Penicillium sp. on the relative abundance of Penicillium sp. in pineapple
	3.5 Role of Penicillium sp on TPC contents and PPO activities
	3.6 Effect of Penicillium sp. inoculation on H2O2
	3.7 Effect of Penicillium sp. inoculation on AsA levels, SOD and POD activities
	3.8 Effect of Penicillium sp. on phytohormone contents
	3.9 Effect of Penicillium sp. on crown withering index and yellowing index

	4 Discussion
	5 Conclusion
	Author contribution statement
	Data availability statement
	Funding statement
	Declaration of competing interest
	Appendix A Supplementary data
	References


