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In the agricultural sector, citrus is one of the most important fruit genus in the world. In

this scenario, Brazil is the largest producer of oranges; 34% of the global production,

and exporter of concentrated orange juice; 76% of the juice consumed in the planet,

summing up US$ 6.5 billion to Brazilian GDP. However, the orange production has

been considerable decreasing due to unfavorable weather conditions in recent years

and the increasing number of pathogen infections. One of the main citrus post-harvest

phytopathogen is Penicillium italicum, responsible for the blue mold disease, which

is currently controlled by pesticides, such as Imazalil, Pyrimethanil, Fludioxonil, and

Tiabendazole, which are toxic chemicals harmful to the environment and also to human

health. In addition, P. italicum has developed considerable resistance to these chemicals

as a result of widespread applications. To address this growing problem, the search

for new control methods of citrus post-harvest phytopathogens is being extensively

explored, resulting in promising new approaches such as biocontrol methods as “killer”

yeasts, application of essential oils, and antimicrobial volatile substances. The alternative

methodologies to control P. italicum are reviewed here, as well as the fungal virulence

factors and infection strategies. Therefore, this review will focus on a general overview of

recent research carried out regarding the phytopathological interaction of P. italicum and

its citrus host.

Keywords: Penicillium italicum, virulence factors, natural products, pathogen host interaction, blue mold disease,

blue mold

INTRODUCTION

Citrus is one of the most produced and exported fruit genus in the world (Liu et al., 2012; Papoutsis
et al., 2019) being consumed in natura or as derived products. Many substances that constitute
citrus fruits are essential for humans, being used in medicine and other sectors (Talibi et al.,
2014; Al-snafi, 2016), such as flavonoids that have anti-cancer and anti-inflammatory properties
(Benavente-García and Castillo, 2008). Brazil is the largest citrus producer and exporter in the
world (Lopes et al., 2011; de Vilhena Araújo et al., 2019), mainly of oranges. The country produces
34% of the global orange production and 76% of the juice consumed in the world, generating about
200 thousand direct and indirect jobs, and a contribution to the Brazilian GDP of US$ 6.5 billion
(Neves and Trombim, 2017; Bazioli et al., 2019).
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However, unfavorable climatic conditions in recent years
(USDA, 2020), such as warm temperatures and below-average
rainfall after the first two blooms and fruit set, and the increasing
number of pathogen infections have triggered a considerable
decrease in the orange production (Figure 1) (Palou et al., 2002;
Tayel et al., 2015; Cunha et al., 2018; Yang et al., 2020). The
resulting economic losses are estimated to account for up to 30
to 50% of all production (Singh et al., 2012; Vitoratos et al., 2013;
Yun et al., 2013; Aloui et al., 2015; Wan et al., 2017; Youssef and
Hussien, 2020).

Due to oranges acidic pH, around 4–5 in healthy fruits (Costa
et al., 2019a), most of the orange rot is caused by fungi and
not bacteria (Talibi et al., 2014). Phytopathogenic fungi can
produce and proliferate mycotoxins, secondary metabolites of
low molecular mass produced by filamentous fungi (Amadi and
Adeniyi, 2009; Zain, 2011), which are often toxic to the host and
other organisms that cohabit the same microenvironment (Zain,
2011; Dukare et al., 2019). Currently, more than 500 different
mycotoxins have already been reported, including economically,
and toxicologically relevant compounds that threat human
and animal life such as: aflatoxins, trichothecenes, fumonisins,
zearalenone, ochratoxin, and patulin (Bennett and Klich, 2003;
CAST, 2003; Köppen et al., 2010; Medeiros et al., 2012). The
FDA has estimated that more than half billion dollars have
been invested in mitigating costs due to only three mycotoxins:
aflatoxins, fumonisins, and trichothecenes (Bhatnagar et al.,
2006).

The most harmful phytopathogenic fungi of oranges are
Penicillium digitatum, which causes the green mold disease,
responsible for about 90% of post-harvest losses (Costa et al.,
2019b; Papoutsis et al., 2019), and Penicillium italicum Wehmer,
the causing agent of the blue mold disease. The latter disease
develops more slowly, however, it presents higher resistance to
cold (Whiteside et al., 1993; Palou et al., 2002; Iqbal et al.,
2012, 2017) and to low water availability (Plaza et al., 2003),
easily spreading and contaminating a greater number of healthy
oranges. The presence of wounds in the fruit surface is essential
for infection by these fungi (Caccioni et al., 1998; Talibi et al.,
2014).

Louw and Korsten (2015) noted that P. italicum caused
significantly large lesions on ambient storage lemon fruit (33.9
± 11mm) being also able to cause smaller lesions (19.9 ±

11.0 nm) under cold-storage conditions (86.4 ± 4.5% relative
humidity). The lesions growth rates are 4.8 and 1.4 mm/day at
ambient and cold conditions storage, respectively. Additionally,
infections caused by P. italicum showed the first signs of lesion
development under cold conditions after 12–13 days, while
under ambient conditions, the first signs were observed after
2–3 days (Louw and Korsten, 2015). The symptoms of blue
mold disease consist of a watery soaked fruit appearance, soft
and discolored (due to the production of pathogenic hydrolytic
enzymes such as polygalacturonase and glucosidase (Papoutsis
et al., 2019), causing losses of smoothness in infected rind tissue
and increasing susceptibility to mechanical damage (Louw and
Korsten, 2015). As the white mycelium grows and extend deeper
into the infected tissue, it later sporulates into blue conidia
(Louw and Korsten, 2015). The infection’s proliferation occurs

through the spread of fungal spores in the air, being only able to
contaminate by direct contact with wounded healthy fruits before
or after harvest (Kellerman et al., 2016; Papoutsis et al., 2019). The
disease severity increases with fruit maturity. Temperature at the
range of 20–25◦C and high spore concentration in skin wounds
also increases de severity of disease development (Papoutsis et al.,
2019).

CONTROL METHODS

Concerning food waste and financial losses, some measures were
taken to decrease post-harvest decay due to fungal infections,
such as the one caused by P. italicum, in which chemical methods
are the most used today. Currently, the main pesticides used
to control P. italicum are sterol demethylase inhibitor (DMI)
Zhang et al. (2019) fungicides, like Imazalil (IMZ), Pyrimethanil,
Fludioxonil, and Tiabendazole, which are toxic chemicals that
are harmful to the fruit and also to human health (Ragsdale and
Sisler, 1994; Singh et al., 2012; Papoutsis et al., 2019). Studies
demonstrated that P. italicum has developed higher resistance
to these chemicals as a result of its continued use (Iwao, 1999;
Arrebola et al., 2010; Tayel et al., 2015).

Fungal Resistance
Ghosoph et al. (2007), Hamamoto et al. (2000), and Kiralj and
Ferreira (2008) elucidated the mechanism of IMZ resistance in
P. digitatum as a unique sequence insertion in the PdCYP51
gene promoter region, resulting in an increased production of
P450-dependant sterol 14-α-demethylase, affecting IMZ sterol
demethylase inhibition capabilities (Erasmus et al., 2015; de
Ramón-Carbonell and Sánchez-Torres, 2020).

To further understand the molecular basis of IMZ resistance,
Zhang et al. (2020) analyzed the comparative transcriptome
profile of two strains of P. italicum (Pi-R, highly resistant vs. Pi-
S, highly sensitive to DMI fungicides) treated with prochloraz.
Several differentially expressed genes were identified in Pi-
R, which are probably associated with P. italicum’s DMI-
resistance. Among them, ergosterol biosynthesis-related genes,
such as ERG2, ERG11 (CYP51 isoform), and ERG6, which
encodes a sterol isomerase, sterol 14-α-demethylase (Martel et al.,
2010), and sterol methyltransferase, respectively. Besides those,
ATP-binding cassette (ABC) transporter family proteins, multi-
drug and toxic compound extrusion (MATE) family proteins
and major facilitator superfamily (MFS) proteins have also
been up-regulated in fungal resistance. Ergosterol biosynthesis
related enzymes have been described as important factors to
cycloheximide resistance in Saccharomyces cerevisiae (Abe and
Hiraki, 2009). Similarly, the ABC transporter family and theMFS
proteins were already reported as up-regulated in P. digitatum
fungal resistance (Nakaune et al., 2002; Sánchez-torres and Tuset,
2011; Wang et al., 2012; Wu et al., 2016b). The similarities
between transcriptomic analysis of resistant P. italicum and P.
digitatum strains indicate common resistance factors in both
citrus pathogens.

Other metabolism regulating enzymes are thought to play
an important role in fungicide resistance. The cascade signaling
regulator effect of the mitogen-activated protein kinase (MAPK)
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FIGURE 1 | Global orange production in the last 6 years. Source: (USDA, 2020). Accessed on: Jan. 27, 2020.

regulates a series of other important protein kinases, resulting
in stress-induced cell wall remodeling regulation. To further
support the importance of MAPK activity in fungicide resistance,
Wang et al. (2014) reported that the Hog1-MAPK (PdOs2)-
mediated cell wall integrity (CWI) signaling system is involved in
P. digitatum’s resistance to fludioxonil and iprodione. Since Ca2+

and Ca2+/calmodulin-dependent kinase (CaMK) are usually
linked with MAPK pathway regulation, the overexpression of the
CaMK2 gene was evaluated in S. cerevisiae, indicating facilitated
resistance to azole-fungicides as well as fungal cell wall protective
activity against oxidative and heat stresses (Dudgeon et al.,
2008; Kumar and Tamuli, 2014). The MAPK/calcium signaling-
related genes were once again up-regulated in prochloraz-
treated Pi-R strains of P. italicum, indicating another important
resistance factor in this species. Furthermore, Nicolopoulou-
Stamati et al. (2016) confirmed the toxicity to human health of
these fungicides, thus being necessary to develop other methods
to control post-harvest fungi diseases.

To address this growing problem, the search for new methods
of post-harvest phytopathogen control is being explored.
Alternativemethods for controlling the bluemold disease include
the application of natural products (NPs) found in microbial or
plant extracts and essential oils from plants (Table 1) (Solgi and
Ghorbanpour, 2014; Trabelsi et al., 2016), the use of organic and
inorganic salts (Youssef and Hussien, 2020), biocontrol methods,
such as yeasts (Parafati et al., 2016; Cunha et al., 2018; Bazioli
et al., 2019), and physical methods (Figure 2).

Natural Product and Plant Extract
Applications
Several studies indicate that secondary phenolic metabolites,
flavonoids, anthraquinones, acetaldehyde, alkaloids, allicin,
benzaldehyde, benzyl alcohol, (E)-2-hexanal, ethanol,
ethyl benzoate, ethyl formate, glucosinolates, hexanal,
isothiocyanates, isoverbascocide, lipoxygenases, methyl
salicylate, phenylpropanoids, quinones, saponins, sterols,
tannis, terpenes, verbacocide play a considerable role in
P. italicum fungal control (Palou et al., 2002; Askarne
et al., 2012; Papoutsis et al., 2019). The isoprenoid citral,
naturally produced by citrus fruits with two isomers,
has been reported for its antifungal activity against P.
digitatum, P. italicum, and G. citri-aurantii. Citral solutions
and vapors in different concentrations have the ability to
inhibit fungal growth, spore germination, and germ tube
growth of these pathogens (Klieber et al., 2002; Droby et al.,
2008).

Chen et al. (2019b) explored the antifungal capacity of
the flavonoid pinocembroside, which is the main antifungal
component present in the Chinese propolis, through optical
and scanning electron microscopy (SEM) analysis to evaluate
changes in hyphal morphology. Due to the low toxicity
described, in addition to the higher antioxidant potential, and
strong antibacterial properties, the compound could be applied
as a promising method for the control of the blue mold
disease. Studies have shown that the complete inhibition of
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TABLE 1 | Alternative methods based in natural products (NPs) found in microbial or plant extracts and essential oils from plants.

Organism Natural products Minimum inhibitory

concentration (MIC)

References

Aspergillus, Penicillium, or Acetobacter

species

Kojic Acid (KA) combinated with H2O2 12.8 and 1.5mm (KA and

H2O2, respectively)

Kim and Chan, 2014

Aspergillus terreus SCSIO 41202 Sinulolide I, (9Z,

12Z)-N-(2-hydroxyethyl)-octadeca-9,12-dienamide,

dodecanoic acid and decanoic acid

0.031-0.125mg mL−1 Yang et al., 2020

Bacillus pumilus (B. pumilus) Volatile Organic Compounds (VOCs): methyl isobutyl

ketone, ethanol, 5-methyl-2-heptanone, and

S-(-)-2-methylbutylamine

- Morita et al., 2019

Chinese propolis Pinocembrin 400mg L−1 Peng et al., 2012

Chinese propolis Pinocembroside 200mg L−1 Chen et al., 2019c

Citrus aurantium α-terpineol, terpinen-4-ol, linalool, and limonene 2.5 µL mL−1 Trabelsi et al., 2016

Cinnamon bark (Cinnamomum cassia L.) Cinnamaldehyde and eugenol 130–398.11 µL mL−1 Kanan and Al-Najar, 2009

Citrus fruits Citral 0.5 µL mL−1 Droby et al., 2008; Tao

et al., 2014b

Citrus fruits Octanal 1.0 µL mL−1 Klieber et al., 2002; Droby

et al., 2008; Tao et al.,

2014a

Garlic oil nanoemulsion (GO NE) Dimethyl trisulfide, diallyl disulfide, diallyl sulfide, diallyl

tetrasulfide, 3-vinyl-4H-1,2-dithiin, diallyl trisulfide,

1,4-dimethyl tetrasulfide, methyl allyl disulfide and methyl

allyl trisulfide

0.01265% Ding et al., 2014; Li et al.,

2014; Li W.-R. et al., 2015;

Long et al., 2020

Laminaceae spp. Carvacrol and thymol - Pérez-Afonso et al., 2012

Peganum harmala L. (harmal seeds) Harmine, harmaline, and tetrahydroharmine (THH)

alkaloids

263.03–514.81 µL mL−1 Kanan and Al-Najar, 2009

Pomegranate (Punica granatum) peel

extract (PGE)

Phenolic compounds - Nicosia et al., 2016;

Pangallo et al., 2017

Populus euramericana cv. “Neva” (poplar

buds)

Flavonoids of pinocembrin, chrysin, and galangin - Yang et al., 2016

Ramulus cinnamomi Cinnamic acid and cinnamaldehyde - Wan et al., 2017

Sedum aizoon L. (FSAL) Gallic acid, quercetin and kaempferol 1.75mg mL−1 Luo et al., 2020

Streptomyces globisporus JK-1 Dimethyldisulfide, dimethyltrisulfide and acetophenone - Li et al., 2010

Thymus species (T. leptobotris, T. riatarum,

T. broussonnetii subsp. hannonis, and T.

satureioides subsp. pseudomastichina)

Thymol, carvacrol, geraniol, eugenol, octanal, and citral <500 µL L−1 Boubaker et al., 2016

Thymus leptobotris Thymol and carvacrol - Ameziane et al., 2007

Thymus vulgaris L. Thymol 0.13 e 0.50 µL mL−1

(mycelium growth and spore

gemination, respectively)

Vitoratos et al., 2013

P. italicum’s mycelial growth by pinocembroside occurred at
a minimum inhibitory concentration (MIC) of 200 mg/L, half
the concentration required for the effect of both pinocembrin
(Peng et al., 2012), and sodium dehydroacetate. Higher
concentrations of the compounds 7-demethoxytylophorine
(1.56µg/mL) (Chen et al., 2019b), citral (0.5 µL/mL) (Tao
et al., 2014b), and octanal (1.0 µL/mL) (Tao et al., 2014a) were
required for activity. Despite the known mechanism of action
of flavonoids, which inhibit the mycelial growth mainly by
causing cell membrane damage accompanied by the outflowing
of certain intracellular components interrupting metabolic
respiration and disturbing enzymes related to fungus energy
production, the antifungal mechanisms of pinocembroside have
not been fully elucidated. However, the authors suggest that the
mechanism is related to changes in the cell membrane structure,

increasing permeability, accelerating lipid peroxidation and
reducing the activity of antioxidant enzymes (Chen et al.,
2019b,c).

Some bioactive compounds derived from fatty acids can
also be effective in fungal growth control as they move
easily into fungal cells to exert their toxic effects. In the
study of the ethyl acetate extract from the marine-derived
fungus Aspergillus terreus SCSIO 41202, Yang et al. (2020)
found four bioactive compounds derived from fatty acids
that had antifungal activity: sinulolide I, (9Z, 12Z)-N-(2-
hydroxyethyl)-octadeca-9,12-dienamide, dodecanoic acid,
and decanoic acid. The antifungal activity was related
to the long aliphatic chain and the acidic group of these
compounds, presenting MIC values between 0.031 and 0.125
mg/mL, indicating that these compounds may be an effective
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FIGURE 2 | Type of control methods against P. italicum.

alternative method for the control of P. italicum (Yang et al.,
2020).

In addition, there are some volatile NPs produced by the
fruit that collaborates with the fungus growth. According to
Droby et al. (2008), the meroterpenes limonene, α-pinene, β-
pinene and myrcene were stimulatory for P. digitatum and
P. italicum, probably serving as host recognition signaling,
since they also presented small inhibitory effect to non-citrus
pathogens. Although these are promising results, it is necessary
more studies concerning the basic biochemistry and molecular
understanding of how these chemicals trigger germination
or inhibition activities in P. italicum and P. digitatum. New
studies on this phytopathological relationship are increasingly
needed, since understanding the fungus-host interaction is an
essential step in the development of new, safe, and efficient
control methods.

In the general review of non-chemical methods used
for prevention of postharvest fungal rotting caused by P.
digitatum and P. italicum, Papoutsis et al. (2019) discovered
that, in general, extracts from isolated or combined plants
are promising fungicides with well-documented antifungal
activity, low phytotoxicity, systemic mechanism of action,
decomposability, and low environmental toxicity. Methanolic
extracts from cinnamon bark (Cinnamomum cassia L.) and
sticky fleabane leaves (Inula viscosa L.) have been associated
with a high amount of phenols, flavonoids, and anthraquinones,
while the antifungal activity of harmal seeds (Peganum harmala
L.) has been attributed to its high concentration of phenolic
compounds and alkaloids (Kanan and Al-Najar, 2009). Phenolic
extracts from pomegranate (Punica granatum) peels didn’t
cause any phytotoxic syndrome in citrus, being an excellent
candidate for fungal control (Nicosia et al., 2016; Pangallo et al.,
2017).

In general, the molecular mechanisms involved in growth
inhibition by plant extracts are: the inhibition of DNA
gyrase, responsible for DNA biosynthesis, energy production
metabolism and cellular respiration; inactivation of essential
enzymes and the function of genetic material; and interference
with membrane permeability, modification of the fungal cell
structure. (Telezhemetskaya and D’yakonov, 1991; Cushnie and
Lamb, 2005; Xu et al., 2011;Wu et al., 2013; Silva et al., 2014; Yang
et al., 2016; Pangallo et al., 2017). In addition, plant extracts can
stimulate the host’s defensive responses, initiate oxidative stress
and react with the pathogen’s cell membrane proteins (Yang et al.,
2016; Papoutsis et al., 2019).

The flavonoids from Sedum aizoon L. (FSAL), which are
mainly composed of gallic acid, also contain significant amounts
of quercetin and kaempferol, presenting antifungal activity
against plant pathogens. Transcriptomic analyses performed by
Luo et al. (2020) on P. italicum grown in the presence of FSAL
indicated the flavonoids inhibitory activity against P. italicum.
Eighty-three genes encoding plasma membrane and 23 genes
related to the hyphal cell wall were differentially expressed in this
study, resulting in cell wall disintegration and hyphal collapse.
Furthermore, many critical oxidative stress resistance-encoding
genes were up-regulated in the presence of FSAL, indicating an
increase in reactive oxygen species (ROS) levels.

Another promising category of antifungal agents is
antimicrobial peptides (AMPs), which are polypeptides
synthesized by ribosomes and encoded by genes that are present
in a range of organisms. Most AMPs are cationic, amphipathic
and have low phytotoxicity (Wang et al., 2018). Wang et al.
(2018) found that AMPs could reduce the growth of P. italicum
in vitro by 70% or more and inhibit the progression of the disease
in vivo, by changing the permeability of the cell membrane and
the structure of the cell wall. Inhibition assays were performed
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utilizing 64µMof PAF56 (amino acid sequence: GHRKKWFW),
and the molecular inhibition mechanism was confirmed. The
peptide acts on fungal membranes and cell wall, resulting in
fungal death. Essential Oils (EOs) are also showing excellent
results against phytopathogens, as they are natural products safe
to human health and to the ecosystem, in addition to producing
low levels of traceable residues and having a smaller chance of
inducing pathogen resistance since they contain several volatile
substances, each with a different mechanism of action (Ameziane
et al., 2007; de Morais, 2009; Wu et al., 2016a; Papoutsis et al.,
2019). Research using essential oils such as those obtained from
Cinnamomum zeylanicum, Citrus aurantium, Thymus vulgaris,
Thymus leptobotris, Thymus riatarum, Thymus broussonnettii,
Eugenia caryophyllata Thunb, Bergamot, Thyme, Tea tree, and
Thymus capitatosmay be promising to inhibit P. italicum (Palou,
2014; Boubaker et al., 2016; Chen et al., 2019a; Dukare et al.,
2019; Papoutsis et al., 2019). Also, thymol, carvacrol and the
mixture of both (Pérez-Afonso et al., 2012) proved to be effective
in controlling this fungus. In their experiments with oranges, Li
et al. (2010) found that the volatile organic compounds (VOCs)
produced by Streptomyces globisporus JK-1 dimethyl trisulfide
and acetophenone showed effective inhibitory activity in vitro
and in vivo, being the first study to confirm such antifungal
action. VOCs produced by bacterial strains have been reported
to inhibit fungal mycelial growth and, in some cases, to be
responsible for the induction of plant resistance in stressed hosts
(Girón-Calva et al., 2012; Martins et al., 2019).

Other studies confirmed the antifungal effects of Garlic Oil
(GO) (Li et al., 2014; Long et al., 2020), which is rich in
organosulfur compounds, mono to hexa diallyl sulfides and vinyl
dithiin isomers, such as dimethyl trisulfide, diallyl disulfide,
diallyl sulfide, diallyl tetrasulfide, 3-vinyl-4H-1,2-dithiin, diallyl
trisulfide, 1,4-dimethyl tetrasulfide, methyl allyl disulfide, and
methyl allyl trisulfide. However, the low stability, high volatility,
and hydrophobic properties limit GO applications for antifungal
studies, in addition to having antioxidant activity, which aids
the development of fungal infection. To work around these
problems, Long et al. (2020) formulated a GO nanoemulsion
(NE) through ultrasonic technique. Thismethod allows increased
bioavailability of GO as well as reducing the cost of sterilization.
The NE was composed of the surfactants Span 80 and Tween
80 (Smix), which do not show antifungal activity in the absence
of GO. Research involving GO NE as an antifungal controller
managed to reveal its antifungal mechanism on P. italicum
based on structural andmolecular analyses, usingmicro-confocal
and surface-enhanced Raman spectroscopy that showed the
inhibition of mycelia in the medium and the destruction of
membranes and the cell wall of the fungus. On the other hand,
the authors are still looking for alternatives to remove the strong
odor of garlic to make it applicable on a commercial scale.

Another possibility for controlling the blue mold disease is
the use of chemosensitizing antifungal agents combined with
oxidative stressors. In the studies conducted by Kim and Chan
(2014), the antifungal efficacy of Kojic Acid (KA) produced
by certain filamentous fungi of the Aspergillus and Penicillium
genera (Liu et al., 2014) was analyzed considering different
treatment temperatures in the presence or absence of H2O2.

In treatments at relatively high temperatures (35–45◦C) H2O2

was more efficient, however, at higher temperatures (55◦C)
this efficiency decreases. KA, on the other hand, does not
change its effectiveness with increasing temperature. As KA
induces the generation of reactive oxygen species in cells, such
as in macrophages, stimulating phagocytosis, the combined
chemosensitization (KA + H2O2) generated high oxidative
stress, possibly being the mechanism of increased activity
resulting from this combination. Studies have shown that H2O2

damages the cellular integrity of P. italicum strains, inhibiting the
cell division cycle, in the antioxidant defense and metabolism of
the fungus. In short, the combined treatment of KA and H2O2

can be promising in the control of fungal pathogens, since KA
is a safe natural compound, as demonstrated by Fickova et al.
(2008) through cytotoxic assays, being used in cosmetic products
and medicines (Niwa and Akamatsu, 1991; Fickova et al., 2008;
Rodrigues et al., 2011; Kim and Chan, 2014; Liu et al., 2014;
Saeedi et al., 2019). Moreover, the treatment can be done in
considerably low temperatures, which reduces damage to crops,
the environment and health. However, it should be considered
the lack of sensitivity of several strains of P. italicum to this
treatment, explained by the fact that KA is produced by different
strains of Penicillium.

The study of Morita et al. (2019) explored bacteria that
produce volatile organic compounds as biocontrol agents. The
TM-R strain of the gram-positive bacterium Bacillus pumilus
(B. pumilus) showed the greatest antifungal activity among 136
bacterial isolates. Small and large-scale tests were performed
on four types of agar (Nutrient Agar—NA, Tripto-Soya Agar—
TSA, Luria-Bertani Agar—LBA, and TM Enterprise Agar—
TMEA). Despite the limitations to identify VOCs due to
their low concentrations, complexity of their compositions and
differences of the culture medium, four predominant VOCs were
detected and correlated to the antifungal activity, namely: methyl
isobutyl ketone, ethanol, 5-methyl-2-heptanone, and S-(-)-2-
methylbutylamine. Regarding the antifungal effect, B. pumilus
TM-R was able to inhibit from 95 to 100% (depending on the
medium) of the growth of P. italicum in the plaque test and
93% in the large-scale test in TMEA. Since it does not produce
hemolysin or DNase, B. pumilus TM-R has a high chance of
not being pathogenic to humans, which makes it very promising
in commercial applications. In addition, this study proved that
the bacteria promoted the growth of one of the tested fungus
species (Aspergillus niger), which obtained growth values of 36%
in the 12 L TMEA test and 9% in the plaque test, which can be
a potential problem in antifungal treatment if it stimulates the
growth of another citrus pathogen not studied.

Organic and Inorganic Salts
In the United States, the use of sodium carbonates and
bicarbonates is allowed to control mold, however, the disposal
of the used substances proved to be a problem due to
their high pH, sodium content and conductivity of sodium
carbonate (Smilanick et al., 2008; Li et al., 2010). Potassium
sorbate, ammonium bicarbonate, calcium polysulfide, sodium
ethyl paraben and sodium hydrosulfide also had their antifungal
activities tested (Papoutsis et al., 2019). In fact, the mechanism

Frontiers in Microbiology | www.frontiersin.org 6 December 2020 | Volume 11 | Article 606852

https://www.frontiersin.org/journals/microbiology
https://www.frontiersin.org
https://www.frontiersin.org/journals/microbiology#articles


Kanashiro et al. Penicillium italicum: An Underexplored Phytopathogen

TABLE 2 | Biocontrol methods against P. italicum.

Antagonist agent Mechanism of action References

Candida oleophila Increase phenylalanine ammonia lyase activity and accumulation of the phytoalexins

such as umbelliferone, scoparone, and scopoletin, which led to resistance induction.

Droby et al., 2002; Liu et al., 2019

Candida stellimalicola “Killer” activity, inhibition of conidial germination, and stimulates production of

chitinase.

Cunha et al., 2018

Cryptococcus laurentii

associated with cinnamic acid

Loss of membrane integrity which led to leakage of cytoplasmic materials and death

of the fungal pathogen

Li J. et al., 2019

Debaryomyces hansenii Competition for space and nutrients Droby et al., 1989; Chalutz and Wilson,

1990; Hernández-Montiel et al., 2010

Kazachstania exígua and

Pichia fermentans

“Killer” activity Comitini et al., 2009

Metschnikowia citriensis Iron depletion, biofilm formation, and adhesion to mycelia. Liu et al., 2019

Metschnikowia pulcherrima,

and Aureobasidium pullulans

Competition for nutrients and influence in superoxide dismutase and peroxidase

activities, which led to fruit resistance induction.

Parafati et al., 2016

Pseudozyma antarctica Direct parasitism, which causes fungal cell wall degradation. Liu et al., 2019

Saccharomyces cerevisiae “Killer” activity and competition for space and nutrients Comitini et al., 2009; Platania et al., 2012;

Kupper et al., 2013; Cunha et al., 2018

Saccharomycopsis schoenii Predation, competition for nutrients and other antagonistic interactions Pimenta et al., 2008

Wickerhamomyces anomalus

(or Pichia anomala)

“Killer” activity based on β-glucanase production, competition for nutrients, fruit

resistance induction, and antibiosis.

Comitini et al., 2009; Platania et al., 2012;

Aloui et al., 2015; Parafati et al., 2016

of action of these salts has not been determined yet, which have
greater efficacy when associated with other methods. However,
the osmotic stress generated by high concentrations of salts
applied to the fruit can decrease fungal population, in addition
to influencing the growth of the pathogen as fungi thrive best at
acidic and neutral pH. These salts combined with waxes or other
antifungal methods can induce an increase in SOD (superoxide
dismutases) (Parafati et al., 2016), PAL (phenylalanine ammonia
lyase) (Chen et al., 2019a), CHI (chitinase) (Pangallo et al., 2017;
Chen et al., 2019a), ROS (reactive oxygen species) (Pangallo et al.,
2017), and β-1,3-glucanases levels (Santos et al., 1978, 1979).

Biocontrol Agents
Recent studies increasingly indicate that the products generated
by biocontrollers are promising agents in the antifungal activity,
being safe for the environment and to human health (Table 2).
Killer yeasts can secrete lethal protein toxins or low molecular
weight glycoproteins to other susceptible yeasts (Aloui et al.,
2015), fungi and filamentous bacteria (Pimenta et al., 2008).
The advantages of using killer yeasts as biocontrol agents are
based on their adaptive characteristics, the low cost to quickly
produce large amounts of yeast, the absence of the production
of toxic compounds and the ability to colonize and survive
on the fruit surface for a long period of time and in various
environmental conditions. These advantages make killer yeasts
possibly better antagonists than other sources, acting by adhering
to the specific site, such as other yeasts or pathogenic cells, and
forming colonies in the wound that compete with the fungus
for nutrients. They secret specific enzymes and antimicrobial
substances, which can be soluble or volatile, and so they help
to inhibit the pathogen, by forming a biofilm on the inner
surface of the wounds, which act as a protective layer so that

the fungus cannot progress the infection process (Liu et al.,
2019). The efficiency of the yeast Saccharomycopsis schoenii (S.
schoenii) against three phytopathogenic species of Penicillium
was evaluated, with a 35.7% reduction in the severity of the
disease in oranges. Despite some desirable effects of S. schoenii
as a fungal controller, a high concentration of this yeast was
necessary for its effectiveness, as also demonstrated in other yeast
species (Pimenta et al., 2008). According to Ferraz et al. (2016),
the yeast Candida azyma presented potential as a biological
control agent againstG. citri-aurantii and ability to produce killer
toxin, as a mechanism of action. To Cunha et al. (2018), the
killer activity from C. stellimalicola strains might be the main
action mechanism involved in P. italicum biocontrol, when these
yeasts were preventively applied on citrus fruits for the blue
mold control.

In another analysis with biocontrol agents, Perez et al. (2016)
isolated 437 strains of native yeasts from leaves and fruits of
citrus plants as well as water from washing lemon peels, in order
to investigate the Killer potential against citrus pathogens. The
study identified, through the analysis of the D1/D2 sequence
of the 26S rDNA gene, six different genera: Pichia (8.1%),
Saccharomyces (13.5%), Kazakhstan (40.5%), Wickerhamomyces
(2.7%), Clavispora (8.1%), and Candida (21, 7%). Three types
of analysis were performed for determining how many strains
had the killer phenotype: eclipse assay (22 strains−5%), diffusion
plate technique (30 strains–6.9%), and diffusion plate with
addition of NaCl 2% (37 strains−8.5%). As the pH proved to
be of vital importance for the killer activity, these analyses were
carried out at a pH equal to 4.5, which showed to be another
advantage, since the pH of the infected fruit becomes more
acidic (around 5). Regarding the antifungal effect, 11 strains
of P. italicum had growth inhibition of ≥40%; 18 strains were
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inhibited between 16 and 39%; and the remaining 8 strains
showed ≤15% inhibition. S. cerevisiae (137) and Kazachstania
exigua (120) strains showed protective properties against the
attack of P. italicum. The authors also managed to define that
the killer and resistance genes were located on the same plasmid
(∼4 kb in size) and concluded that despite the positive results,
more studies should be performed since species such as Candida
catenulata, Candida Pararugosa, and Clavispora lusitaniae are
related to infections in immunocompromised patients.

Physical Applications
In addition to these methods involving plant extracts, salts and
biocontrol agents, new alternatives involving physical methods
are being analyzed and tested for the control of post-harvest
pathogens. One involves ionizing irradiation, such as gamma
and x-ray, and non-ionizing irradiation, such as UV and Blue
Light irradiation (Papoutsis et al., 2019). The fruit is exposed to
a certain distance from a lamp that radiates UV for a certain
period, with varying intensity of treatment. Many studies have
focused on the treatment with UV-B and UV-C, however, at
high intensities, the latter can alter the fruit’s flavor and affect
its quality. UV-B presents less harmful effects compared to UV-
C, which reduces the incidence of blue mold. The mechanisms
of action of UV irradiation are divided between direct, due to
the absorption of radiation by the surface of the fungus that
inactivates its conidia, and indirect, by the induction of metabolic
and anatomical alterations in the citrus flavedo, increasing the
resistance of the fruit against the pathogen, making their cell
walls thicker (Yamaga et al., 2016; Ruiz et al., 2017; Papoutsis
et al., 2019). In addition, after treatment, there is an accumulation
of polyphenols and phytoalexins in the flavedo, which are
secondary metabolites with antifungal activities. Although the
mechanisms of action of Blue Light (which radiates between
400 and 500 nm) have not been clarified yet, some authors
suggest that there are direct and indirect actions such as UV
irradiation, which damages the morphology and sporulation of
the fungus and regulates the metabolic pathways of plant tissues
via up-regulated expression of the phospholipase A2 (PLA2)
gene. Concerning ionizing irradiations, gamma irradiation is a
promising treatment because it is able to delay the ripening of
the fruit, since it inhibits ethylene production, as well as the
respiration rate, which regulates the enzymatic activity related
to the elimination of free radicals. Thus, the gamma irradiation
penetrates the fungus, damaging its physiology. However, this
treatment impairs the quality of the fruit and there are not many
studies on its action concerning P. italicum. In addition, it is
a strategy with high public resistance and fear of application,
due to the popular negative view on this type of irradiation.
In this sense, further analysis is still needed to reduce the
treatment’s impact in the fruit, in addition to promoting greater
acceptance by the population about the potential benefits of
gamma irradiation. The ionizing x-ray irradiation promotes
water photolysis, generating free hydroxyl and hydrogen radicals,
stimulating physiological functions in living organisms (Vaseghi
et al., 2018; Papoutsis et al., 2019). Furthermore, x-rays can
induce the synthesis of antifungal NP such as phytoalexins,
scoparone, and scopoletin, but their effectiveness is dependent

on the combination with carbonic acid salts (Palou et al., 2007;
Rojas-argudo et al., 2012; Papoutsis et al., 2019). Like gamma
irradiation, the x-ray is not a well-regarded method and will
possibly work better in association with other methods, which
still need to be explored (Papoutsis et al., 2019). Finally, the
last physical method discussed by Papoutsis et al. (2019) is the
treatment with hot water, which is already used to reduce the
deterioration caused by pathogens and to increase the useful
life of the fruit. The fruits can be dipped or sprayed with hot
water (52–53◦C and 62◦C, respectively), which can instigate the
accumulation of CHI and β-1,3-glucanases and disinfect the fruit
from the spores of P. italicum.

In general, these studies established the basis for better
understanding some mechanisms of antifungal treatment, as
well as several promising possibilities for the control of the
blue mold disease (Luo et al., 2020). However, although there
are many promising alternatives, there are none that have the
same efficiency as the current commercialized chemicals (Palou
et al., 2002; Talibi et al., 2014) and there are not enough studies
to prove that the exchange of chemical compounds currently
used by physical and biological alternatives have satisfactory
efficacy, well-documented antifungal activity, low phytotoxicity,
and environmental toxicity, economic and process viability
(Papoutsis et al., 2019).

Papoutsis et al. (2019) proposes some parameters to be
considered in order to develop new antifungals: (a) being effective
even after a short treatment period, (b) the quality of the fruit
should not be negatively affected, (c) the minimum effective dose
must be considerably low, (d) the efficacy of the product cannot
be affected by external conditions, (e) low residual activity,
in addition to being non-toxic to human health, and (f) not
having ample fungal activity against multiple phytopathogens.
In addition, the authors also point out that there should be
acceptance of the new control methods by consumers so that
there are no significant drops in consumption (Talibi et al., 2014).

Furthermore, P. italicum is more resistant to the described
antifungal compounds, such as essential oils from citrus fruits
(Caccioni et al., 1998) and from some plant extracts (Vitoratos
et al., 2013), which instigates the need to focus attention on
this mold, once that there are few studies aimed at trying to
understand the mechanisms of infection of this phytopathogen,
the NPs produced in vivo during infection and their possible
toxicities against the host and human health.

VIRULENCE FACTORS

In order to develop new and safer strategies for effective
fungal control against the blue mold disease, it is important
to understand the molecular mechanisms of the fungi-host
interactions (Figure 3), as well as the pathogenicity and
disruption of the fruit’s defensive systems (Cheng et al.,
2020). Regarding infection in orange, the main virulence and
colonization factor known in this phytological interaction are
promoted by the hydrolytic enzymes polygalacturonases (PG)
produced by P. italicum and by other fungi that cause tissue
maceration or fruit rot (Prusky et al., 2004; Papoutsis et al., 2019).
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FIGURE 3 | Main virulence mechanisms of host-pathogen interaction.

These enzymes work better at lower pH and, since P. italicum
is able to acidify the environment with the accumulation of
organic acids, especially citric acid, the activity of these enzymes
is favored during infection (Prusky et al., 2004). This knowledge
suggests that pH is a regulator of gene expression, as it ensures
that genes encoding extracellular enzymes are expressed, such as
the PEPG1 of the polygalacturonase (PG) enzyme (Prusky et al.,
2004). In addition to PG, the enzymes pectate lyase (PL) and
pectin lyase (PNL) are also responsible for fruit tissuemaceration.
However, instead of catalyzing hydrolytic cleavage as PG does,
PL and PNL act by splitting the α-glycosidic bond between
galacturonic acid residues by trans elimination (Alana et al.,
1990). Although P. italicum produces only one type of PNL,
this strategy seems to be more effective since PNL has a greater
stability compared to the others, being active in different culture
media and a wide temperature and pH range, proving to be
important in the process pathology of P. italicum (Alana et al.,
1990).

Li T. et al. (2019) suggested in their studies that the
modification/degradation of the cell wall caused by enzymatic
and non-enzymatic factors is a crucial strategy for the infection
of the fruit promoted by P. italicum. Increased bioactivities of
both PG and pectin methylesterase (PME) and the increased
expression levels of xyloglucanendotransglucosylases/hydrolases
(XTH) help disassemble the cell wall and damage the integrity of
the host’s cells. The modification of the cell wall polysaccharides
was indicated by the decrease in acid-soluble pectin (ASP) and
hemicellulose as well as the increase in water-soluble pectin
(WSP), all symptoms caused by the infection of P. italicum. The
accumulation of reactive oxygen species (ROS) is also observed,

promoted by the reduction of antioxidant metabolites as well as
the activity of antioxidant enzymes such as superoxide dismutase
(SOD), catalase (CAT), peroxidase (POD) (Chen et al., 2019a),
and ascorbate peroxidase (APX).

Furthermore, histopathological studies in the tissues of citrus
peels infected by both P. italicum and P. digitatum showed
extensive demethylation of pectin, edema of the cell wall and
plasmolysis of cells in the vicinity of the hyphae. The dissolution
of the cell wall did not occur until hyphae penetration. The
reported symptoms of the early stages of their development are
linked to a high accumulation of D-galacturonic acid secreted by
these fungi (Hershenhorn et al., 1990).

Another mechanism of P. italicum infection is the
downregulation of hydroxyproline-rich glycoprotein (HRGP)
and germin-like protein (GLP) gene expressions, which are
related to fruit cell wall. At the transcriptional level, P. italicum
induced the modification of the cell wall by increasing the
expression of the XTH21, XTH29, XTH33, and Expansin-A16
genes, which contribute to cell wall degradation. Although
the study revealed an increase in lignin production, which is
related to a citrus defense mechanism, infection of the fruit by P.
italicum was still successful (Li T. et al., 2019).

Li T. et al. (2019) and Yin et al. (2020) observed that Dicer-
type genes, which encodes an RNase III-like endonuclease, an
important component of RNAi metabolism, play an important
role in the condition and pathogenicity of P. italicum. One
of the proposed virulence mechanisms is the cross-kingdom
RNA interference (ck-RNAi), which is a natural phenomenon
where small interference RNAs (siRNAs) are transferred between
host and pathogen. In this case, only a few siRNAs from
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TABLE 3 | Main virulence factors of P. italicum’s infection.

Action Agents responsible References

Accumulation of reactive oxygen species (ROS) Reduction of antioxidant metabolites and activity of

antioxidant enzymes such as SOD, CAT, POD, and APX

Chen et al., 2019a

Damage the integrity of the host’s cells Increase PME, PG, and XTH Li T. et al., 2019

Decreasing pH Organic acids, especially citric acid Prusky et al., 2004

Demethylation of pectin Accumulation of D-galacturonic and CAZymes such as PL1,

PL3, PL4, GH28, GH78, GH95, GH105, CE8 e CE12

Hershenhorn et al., 1990; Li T. et al., 2019; Yin

et al., 2020

Fruit tissue maceration PG, PL and PNL Alana et al., 1990; Prusky et al., 2004;

Papoutsis et al., 2019

Modification of the cell wall Decreasing ASP and hemicellulose. Increasing PME, PG,

XTH, WSP, D-galacturonic acid and expression of the XTH21,

XTH29, XTH33, and Expansin-A16 genes

Hershenhorn et al., 1990; Li B. et al., 2015; Li

T. et al., 2019

Neutralization or silencing of defense of host ck-RNAi and proteases contained in secretomes Li B. et al., 2015; Li T. et al., 2019; Yin et al.,

2020

Plasmolysis of cells in the vicinity of the hyphae Accumulation of D-galacturonic acid Hershenhorn et al., 1990

ASP, Acid-soluble pectin; APX, Ascorbate peroxidase; CAT, Catalase; CAZyme, Carbohydrate active enzymes; ck-RNAi, Cross-kingdom RNA interference; PG, Polygalacturonases; PL,

Pectate lyase; PNL, Pectin lyase; PME, Pectin methylesterase; POD, Peroxidase; WSP, Water-soluble pectin; XTH, Xyloglucanendotransglucosylases/hydrolases.

P. italicum manage to cross the borders of the plant and silence
its defensive genes, facilitating virulence, while most remaining
siRNAs act endogenously.

Genome analyses indicated that nine carbohydrate active
enzymes (CAZyme) families related to pectin, namely: PL1, PL3,
PL4, GH28, GH78, GH95, GH105, CE8, and CE12 are encoded
by P. italicum genes. Since cell wall of fruit cells present an
abundant amount of pectin, most of the virulence mechanisms
are related to themodification/degradation of polysaccharides (Li
B. et al., 2015). P. italicum also has a secretome of 662 predicted
secreted proteins (7.1% of the proteome) and, considering
that secretomes contain abundant proteases, they also help the
fungus in virulence, since the proteases allow the fungus to
exploit various environmental nutrients and neutralize defense
responses based on host proteins. Table 3 shows the main
virulence factors:

Interactions between pathogen and fruit remain relatively
unexplored (Cheng et al., 2020), mainly regarding the lack of
clarity of the virulence mechanisms of the phytopathogen P.
italicum. Furthermore, the development of these analyses is
hampered by the difficulty in individually identifying Penicillium
species, especially those whose genetics are remarkably
similar. However, this distinction is essential for estimating
fungal resistance and adapting effective strategies to control
decomposition and mycotoxin accumulation.

SECONDARY METABOLITES PRODUCED
BY P. italicum

Only few studies are dedicated to understand the infection
mechanisms of P. italicum and so far, no secondary metabolites
produced by this fungus are described as virulence factors.
It is well documented that these molecules enhance disease
development, as well as inhibit or hinder fruit’s defensive system
in different pathogen-host interactions. Thus, comprehending

the secondary metabolites produced by the fungus during
infection including their role in virulence is crucial when
searching for new strategies to inhibit disease spread.

Frisvad and Filtenborg (1983) performed tests with species
of Penicillium to analyze mycotoxins and other secondary
metabolites (Table 4) and detected two NPs produced by
P. italicum. However, structure elucidation was not possible
in this study. Thus, it became unfeasible to characterize
them as mycotoxins or not. Nevertheless, further analysis by
Frisvad and Samson (2004) did not add P. italicum among
mycotoxigenic producers but reported secondary metabolites
such as deoxybrevianamide E (1), xanthocyllin (3), and PI-3 (9)

(Arai et al., 1989). Other studies developed by Faid and Tantaoui-
Elaraki (1989), Scott et al. (1974), and Arai et al. (1989) and
collaborators have also managed to identify some NPs produced
by P. italicum (Table 4), such as 5,6-dihydroxy-4-methoxy-2H-
pyran-2-one (5), which is classified as a mycotoxin according
to the Human Metabolome Database1 (HMDB) (Faid and
Tantaoui-Elaraki, 1989), low amounts of deoxybrevianamide E
(1) and dehydrodeoxybrevianamide E (2), common metabolites
from Aspergillus ustus (Scott et al., 1974), and 4-methoxy-6-n-
propenyl-2-pyrone (6) as well as new compounds such as PI-1
(7) PI-2 (8), PI-3 (9), and PI-4 (10) (Arai et al., 1989). Whilst
searching for NPs produced by species of Penicillium, Frisvad
and Samson (2004) listed the NPs already mentioned as well as
other NPs, such as arabenoic acid (12), dehydrofulvic acid (11),
formylxanthocillin X (4), 5-hydroxymethylfuric acid (13), and
other metabolites, which could not be identified. In this study,
Frisvad et al. (2004) pointed out NPs that could be characterized
as mycotoxins (5, 6, and 7), herbicides (1, 12, and 11) and
those with potential antibiotic activity (2, 6, and 13). Although
these metabolites have been detected in vitro in artificial culture

1Available online at: https://hmdb.ca/metabolites/HMDB0033517#ontology
(accessed February 20, 2020).
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TABLE 4 | Structure of the secondary metabolites produced by P. italicum already identified.

N◦ Secondary metabolite Chemical structure References

1 Deoxybrevianamide E Scott et al., 1974; Arai et al., 1989; Frisvad et al., 2004;

Smedsgaard et al., 2004

2 Dehydrodeoxybrevianamide E Scott et al., 1974

3 Xanthocyllin X Frisvad et al., 2004

4 Formylxanthocillin X Frisvad et al., 2004

5 5,6-dihydroxy-4- methoxy-2H-pyran-2-one Faid and Tantaoui-Elaraki, 1989

6 4-methoxy-6-n-propenyl-2-pyrone Arai et al., 1989

7 PI-1 Arai et al., 1989

8 PI-2 Arai et al., 1989

9 PI-3 Arai et al., 1989; Frisvad et al., 2004

10 PI-4 Arai et al., 1989

(Continued)
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TABLE 4 | Continued

N◦ Secondary metabolite Chemical structure References

11 Dehydrofulvic acid Frisvad et al., 2004

12 Arabenoic acid Frisvad et al., 2004

13 5-hydroxymethylfuric acid Frisvad et al., 2004

media, thesemetabolites have not been linked to infection yet and
many other metabolites remain to be identified (Frisvad et al.,
2004). In addition, there are no studies concerning the toxicity of
these NPs against humans, plants, animals and bacteria (Faid and
Tantaoui-Elaraki, 1989).

The P. italicum genome has already been sequenced, however,
the biosynthetic potential encoded is still untapped. It is
considered a necrotrophic plant pathogen and, due to the
relationship between host variety and genome size for fruit
pathogens, as proposed by studies such as Ballester et al. (2015)
and Marcet-Houben et al. (2012), P. italicum has an intermediate
host range (genome of about 29Mb), meaning it can infect
other fruits, despite having a larger pathogenicity in citrus fruits.
P. digitatum, for example, has a smaller genome size (genome
of about 25.7Mb) being only capable of infecting citrus fruits
(Ropars et al., 2016).

Li B. et al. (2015) sequenced the genome of three
phytopathogenic fungal species of the genus Penicillium
and functional analyses revealed interesting aspects about
the biosynthesis of secondary metabolites and pathogenicity
in the fungi P. expansum (apple pathogen), P. digitatum,
and P italicum. Comparative genomic analysis of the three
phytopathogens evaluated the natural products biosynthetic
gene clusters (BGCs), using the antiSMASH bioinformatics
program, revealing 55 BGCs in the genome of P. expansum,
compared with 30 in P. italicum, and 24 clusters in P. digitatum.
According to Li B. et al. (2015), some biosynthetic gene
clusters, interestingly, are shared by all three or two of the
studied Penicillium species, indicating that the species have
chemically similar secondary metabolite production potential.
Comparative analysis of the genome also indicated 10 clusters
of biosynthetic genes shared by P. digitatum and P. italicum,
pathogens that have great specificity with the citrus host. Such
metabolites could be important for their virulence/pathogenicity
and the biosynthetic studies of these compounds, as well as
functional analyses, would be important, contributing to the
understanding of the relationship between host-pathogen. The
understanding of the active secondary metabolites involved in
the pathogen-host interaction could increase the knowledge of

the disease and, in the future, be used to research safe ways
of control.

Studies in this field could contribute to a higher understanding
of the fungal metabolomic profile. Comparative analyses of
the DNA isolated from P. italicum were performed by Akhtar
et al. (2013), managing to characterize the fungus from different
locations and observe the mutations suffered through the RAPD
(RandomAmplified Polymorphic DNA) technique. The isolation
of the CYP51 gene, which encodes eburicol 14-αdemethylase
(P45014DM) in P. italicum was studied by Nistelrooy et al.
(1996) in order to understand better the selective activity
of demethylation inhibitors (DMIs), which were a promising
antifungal not only for its selectivity but also because it is highly
economical and meets the registration standards, as well as
presenting already known fungal resistance mechanisms. DMIs
were effective inhibitors of P45014DM activity in P. italicum
(Nistelrooy et al., 1996). However, it is now known that these
fungicides are outdated, as previously discussed, being toxic to
humans and the environment, in addition to the fact that P.
italicum and other pathogens have already developed resistance
to them.

CONCLUSION

The fungus P. italicum is one of the main responsible pathogen
for post-harvest diseases in oranges. It is responsible for
significant drops in fruit production, and directly affects the
economy of many countries, especially Brazil, as it is the largest
producer and exporter of this product in the world. Since
common control methods used today are quite toxic to human
health, their application has been increasingly controlled, also
considering that the fungus is developing a higher resistance
to them. Alternative methods are being explored to replace
them. The most promising ones are “killer” yeasts, such as
S. schoenii; physical methods, such as UV and hot water
treatment; essential oils, such as thymol and carvacrol; and
volatile substances, such as dimethyl trisulfide. However, to
this date, there are not enough studies on the effectiveness
of these methods on a large-scale production or on their
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mechanisms of action against the fungus, containing possible
undesirable effects, or even significant risks to human and
plant health. For this reason, some studies have already been
focused on understanding how P. italicum infects the fruit; its
virulence factors (in which the PG enzyme seems to be the
main responsible factor); the secondary metabolites produced,
such as Italian acids, PI-1-4 and others mentioned in this article,
which represent few NPs identified in comparison to the fungus
cryptic biosynthetic potential, in addition to the lack of studies
to prove which of them are directly linked to the infection;
and the genomic aspect of the fungus, which has already
clarified the selective activity of the DMIs and also P. italicum’s
potential for producing chemically similar NPs to other species
of the Penicillium genus. Although the studies presented in this
article have helped to understand better this phytopathological
interaction, further investigations are still essential, since there
are many aspects to be explored, especially concerning the
fungus genome and their relationship with cryptic secondary

metabolites. Understanding the biological role of these molecules
in the pathogen-host interaction is essential for the development
of new, more effective, nontoxic, and economically viable on
large-scale control methods.

AUTHOR CONTRIBUTIONS

All authors listed have made a substantial, direct and intellectual
contribution to the work, and approved it for publication.

FUNDING

This study was financed in part by the Coordenação de
Aperfeiçoamento de Pessoal de Nível Superior—Brasil
(CAPES)—Finance Code 001, Fundação de Amparo à Pesquisa
no Estado de São Paulo [grant number FAPESP 2017/24462-4,
2018/13027-8 and 2019/06359-7], together with ABC and
UNESCO in Brazil.

REFERENCES

Abe, F., and Hiraki, T. (2009). Mechanistic role of ergosterol in membrane rigidity
and cycloheximide resistance in Saccharomyces cerevisiae. BBA Biomembr.

1788, 743–752. doi: 10.1016/j.bbamem.2008.12.002
Akhtar, N., Anjum, T., and Jabeen, R. (2013). Isolation and identification of storage

fungi from citrus sampled frommajor growing areas of Punjab, Pakistan. Int. J.
Agric. Biol. 15, 1283–1288.

Alana, A., Alkorta, I., Dominguez, J. B., Llama, M. J., and Serra, J. L. (1990).
Pectin lyase activity in a Penicillium italicum strain. Appl. Environ. Microbiol.

56, 3755–3759. doi: 10.1128/AEM.56.12.3755-3759.1990
Aloui, H., Licciardello, F., Khwaldia, K., Hamdi, M., and Restuccia, C.

(2015). Physical properties and antifungal activity of bioactive films

containing wickerhamomyces anomalus killer yeast and their application
for preservation of oranges and control of postharvest green mould
caused by Penicillium digitatum . Int. J. Food Microbiol. 200, 22–30.
doi: 10.1016/j.ijfoodmicro.2015.01.015

Al-snafi, A. E. (2016). Nutritional value and pharmacological importance of citrus
species grown in Iraq. IOSR J. Pharm. 6, 76–108. doi: 10.9790/3013-0680176108

Amadi, J. E., and Adeniyi, D. O. (2009). Mycotoxin production by fungi isolated
from stored grains. African J. Biotechnol. 8, 1219–1221.

Ameziane, N., Boubaker, H., Boudyach, H., Msanda, F., Jilal, A., and
Benaoumar, A. A. (2007). Antifungal activity of moroccan plants
against citrus fruit pathogens. Agronomy 27, 273–277. doi: 10.1051/agro:
2007022

Arai, K., Miyajima, H., Mushiroda, T., and Yamamoto, Y. (1989). Metabolites
of Penicillium italicum WEHMER: isolation and strutures of new metabolites
including naturally occurring 4-ylidene-acyltetronic acids, italicinic acid
and italicic acid. Chem. Pharm. Bull. 37, 3229–3235. doi: 10.1248/cpb.
37.3229

Arrebola, E., Sivakumar, D., and Korsten, L. (2010). Effect of volatile compounds
produced by bacillus strains on postharvest decay in citrus. Biol. Control 53,
122–128. doi: 10.1016/j.biocontrol.2009.11.010

Askarne, L., Talibi, I., Boubaker, H., Boudyach, E. H., Msanda, F., Saad, B., et al.
(2012). In vitro and in vivo antifungal activity of several moroccan plants
against penicillium italicum, the causal agent of citrus blue mold. Crop Prot.

40, 53–58. doi: 10.1016/j.cropro.2012.04.023
Ballester, A.-R., Marcet-Houben, M., Levin, E., Sela, N., Selma-Lázaro, C.,

Carmona, L., et al. (2015). Genome, transcriptome, and functional
analyses of Penicillium expansum provide new insights into secondary
metabolism and pathogenicity. Mol. Plant-Microbe Interact. 28, 232–248.
doi: 10.1094/MPMI-09-14-0261-FI

Bazioli, J. M., Costa, J. H., Akiyama, D. Y., Pontes, D. M., Kupper, K. C., and
Augusto, F. (2019). Biological control of citrus postharvest phytopathogens.
Toxins 11:460. doi: 10.3390/toxins11080460

Benavente-García, O., and Castillo, J. (2008). Update on uses and properties
of Citrus flavonoids: new findings in anticancer, cardiovascular, and
anti-inflammatory activity. J. Agric. Food Chem. 56, 6185–6205.
doi: 10.1021/jf8006568

Bennett, J. W., and Klich, M. (2003). Mycotoxins. 5th Edn. Washington: Clinical
Microbiology Reviews. doi: 10.1128/CMR.16.3.497-516.2003

Bhatnagar, D., Cary, J. W., Ehrlich, K., Yu, J., and Cleveland, T. E. (2006).
Understanding the genetics of regulation of aflatoxin production
and Aspergillus flavus development. Mycopathologia 162, 155–166.
doi: 10.1007/s11046-006-0050-9

Boubaker, H., Karim, H., Hamdaoui, A., El Msanda, F., Leach, D., Bombarda, I.,
et al. (2016). Chemical characterization and antifungal activities of four thymus
species essential oils against postharvest fungal pathogens of citrus. Ind. Crop.
Prod. 86, 95–101. doi: 10.1016/j.indcrop.2016.03.036

Caccioni, D. R. L., Guizzardi, M., Biondi, D. M., Renda, A., and Ruberto, G.
(1998). Relationship between volatile components of citrus fruit essential oils
and antimicrobial action on Penicillium digitatum and Penicillium italicum. Int.
J. Food Microbiol. 43, 73–79. doi: 10.1016/S0168-1605(98)00099-3

CAST. Council for Agricultural Science and Technology (2003).Mycotoxins: Risck

in Plant, Animal and Human Systems. Task Force Report no 139, Ames, IA.
Chalutz, E., and Wilson, C. L. (1990). Postharvest biocontrol of green and blue

mold and sour rot of citrus fruit by Debaryomyces hansenii. Plant Dis. 74,
134–137. doi: 10.1094/PD-74-0134

Chen, C., Cai, N., and Chen, J. (2019a). Clove essential oil as an alternative
approach to control postharvest blue mold caused by Penicillium italicum in
citrus fruit. Biomolecules 9:197. doi: 10.3390/biom9050197

Chen, C., Qi, W., Peng, X., Chen, J., and Wan, C. (2019b). Inhibitory effect of
7-demethoxytylophorine on Penicillium italicum and its possible mechanism.
Microorganisms 7:36. doi: 10.3390/microorganisms7020036

Chen, C., Wan, C., Peng, X., and Chen, J. (2019c). A flavonone pinocembroside
inhibits penicillium italicum growth and blue mold development in ‘Newhall’
navel oranges by targeting membrane damage mechanism. Pestic. Biochem.

Physiol. 165:104505. doi: 10.1016/j.pestbp.2019.11.025
Cheng, Y., Lin, Y., Cao, H., and Li, Z. (2020). Citrus postharvest greenmold : recent

advances in fungal pathogenicity and fruit resistance. Microorganisms 8:449.
doi: 10.3390/microorganisms8030449

Comitini, F., Mannazzu, I., and Ciani, M. (2009). Tetrapisispora Phaffii killer toxin
is a highly specific beta -glucanase that disrupts the integrity of the yeast cell
wall.Microb. Cell Fact. 11, 1–11. doi: 10.1186/1475-2859-8-55

Frontiers in Microbiology | www.frontiersin.org 13 December 2020 | Volume 11 | Article 606852

https://doi.org/10.1016/j.bbamem.2008.12.002
https://doi.org/10.1128/AEM.56.12.3755-3759.1990
https://doi.org/10.1016/j.ijfoodmicro.2015.01.015
https://doi.org/10.9790/3013-0680176108
https://doi.org/10.1051/agro:2007022
https://doi.org/10.1248/cpb.37.3229
https://doi.org/10.1016/j.biocontrol.2009.11.010
https://doi.org/10.1016/j.cropro.2012.04.023
https://doi.org/10.1094/MPMI-09-14-0261-FI
https://doi.org/10.3390/toxins11080460
https://doi.org/10.1021/jf8006568
https://doi.org/10.1128/CMR.16.3.497-516.2003
https://doi.org/10.1007/s11046-006-0050-9
https://doi.org/10.1016/j.indcrop.2016.03.036
https://doi.org/10.1016/S0168-1605(98)00099-3
https://doi.org/10.1094/PD-74-0134
https://doi.org/10.3390/biom9050197
https://doi.org/10.3390/microorganisms7020036
https://doi.org/10.1016/j.pestbp.2019.11.025
https://doi.org/10.3390/microorganisms8030449
https://doi.org/10.1186/1475-2859-8-55
https://www.frontiersin.org/journals/microbiology
https://www.frontiersin.org
https://www.frontiersin.org/journals/microbiology#articles


Kanashiro et al. Penicillium italicum: An Underexplored Phytopathogen

Costa, J. H., Bazioli, J. M., de Moraes Pontes, J. G., and Fill, T. P. (2019a).
Penicillium digitatum infection mechanisms in citrus: what do we know so far?
Fungal Biol. 123, 584–593. doi: 10.1016/j.funbio.2019.05.004

Costa, J. H., Wassano, C. I., Angolini, C. F. F., Scherlach, K., Hertweck,
C., and Fill, T. P. (2019b). Antifungal potential of secondary metabolites
involved in the interaction between citrus pathogens. Sci. Rep. 9:18647.
doi: 10.1038/s41598-019-55204-9

Cunha, T., da, Ferraz, L. P., Wehr, P. P., and Kupper, K. C. (2018).
Antifungal activity and action mechanisms of yeasts isolates from
citrus against Penicillium italicum. Int. J. Food Microbiol. 276, 20–27.
doi: 10.1016/j.ijfoodmicro.2018.03.019

Cushnie, T. P. T., and Lamb, A. J. (2005). Antimicrobial activity of flavonoids. Int.
J. Antimicrob. Agents 26, 343–356. doi: 10.1016/j.ijantimicag.2005.09.002

de Morais, L. A. S. (2009). “Óleos essenciais no controle Fitossanitário,”
in Biocontrole de Doenças de Plantas: Uso e Perspectivas (Jaguariúna),
139–152. Available online at: https://www.alice.cnptia.embrapa.br/bitstream/
doc/580600/1/2009CL08.pdf

de Ramón-Carbonell, M., and Sánchez-Torres, P. (2020). Significance of 195
bp-enhancer of PdCYP51B in the acquisition of Penicillium digitatum DMI
resistance and increase of fungal virulence. Pestic. Biochem. Physiol. 165, 1–12.
doi: 10.1016/j.pestbp.2020.01.003

de Vilhena Araújo, É., Vendramini, P. H., Costa, J. H., Eberlin, M. N., Montagner,
C. C., and Fill, T. P. (2019). Determination of Tryptoquialanines A and
C produced by Penicillium digitatum in oranges: are we safe? Food Chem.

301:125285. doi: 10.1016/j.foodchem.2019.125285
Ding, X., Yu, Q., Zhang, B., Xu, N., Jia, C., Dong, Y., et al. (2014). The type II

Ca2+/calmodulin-dependent protein kinases are involved in the regulation of
cell wall integrity and oxidative stress response in Candida albicans. Biochem.

Biophys. Res. Commun. 446, 1073–1078. doi: 10.1016/j.bbrc.2014.03.059
Droby, S., Chalutz, E., Wilson, C. L., and Wisniewski, M. (1989). Characterization

of the biocontrol activity of Debaryomyces hansenii in the control
of Penicillium digitatum on grapefruit. Can. J. Microbiol. 35, 794–800.
doi: 10.1139/m89-132

Droby, S., Eick, A., Macarisin, D., Cohen, L., Rafael, G., Stange, R., et al.
(2008). Role of citrus volatiles in host recognition, germination and growth of
Penicillium digitatum and Penicillium italicum. Postharvest Biol. Technol. 49,
386–396. doi: 10.1016/j.postharvbio.2008.01.016

Droby, S., Vinokur, V., Weiss, B., Cohen, L., Daus, A., Goldschmidt, E. E.,
et al. (2002). Induction of resistance to penicillium digitatum in grapefruit
by the yeast biocontrol agent Candida oleophila. Phytopathology. 92:393–399.
doi: 10.1094/PHYTO.2002.92.4.393

Dudgeon, D. D., Zhang, N., Ositelu, O. O., Kim, H., and Cunningham, K. W.
(2008). Nonapoptotic death of Saccharomyces cerevisiae cells that is stimulated
by Hsp90 and inhibited by calcineurin and Cmk2 in response to endoplasmic
reticulum stresses. Eukaryot. Cell 7, 2037–2051. doi: 10.1128/EC.00291-08

Dukare, A. S., Paul, S., Nambi, V. E., Gupta, R. K., Singh, R., Sharma, K., et al.
(2019). Exploitation of microbial antagonists for the control of postharvest
diseases of fruits: a review. Crit. Rev. Food Sci. Nutr. 59, 1498–1513.
doi: 10.1080/10408398.2017.1417235

Erasmus, A., Lennox, C. L., Korsten, L., Lesar, K., and Fourie, P. H. (2015). Imazalil
resistance in Penicillium digitatum and P. italicum causing citrus postharvest
green and blue mould: impact and options. Postharvest Biol. Technol. 107,
66–76. doi: 10.1016/j.postharvbio.2015.05.008

Faid, M., and Tantaoui-Elaraki, A. (1989). Production of toxic metabolites by
Penicillium italicum and P. digitatum isolated from citrus fruits. J. Food Prot.

52, 194–197. doi: 10.4315/0362-028X-52.3.194
Ferraz, L. P., Cunha, T., da, da Silva, A. C., and Kupper, K. C. (2016). Biocontrol

ability and putative mode of action of yeasts against Geotrichum citri-aurantii

in citrus fruit. Microbiol. Res. 188–189, 72–79. doi: 10.1016/j.micres.2016.
04.012

Fickova, M., Pravdova, E., Rondhal, L., Uher, M., and Brtko, J. (2008). In vitro

antiproliferative and cytotoxic activities of novel kojic acid derivatives: 5-
benzyloxy-2- selenocyanatomethyl- and 5-methoxy-2- selenocyanatomethyl-4-
pyranone. J. Appl. Toxicol. 28, 554–559. doi: 10.1002/jat.1300

Frisvad, J. C., and Filtenborg, O. (1983). Classification of terverticillate penicillia
based on profiles of micotoxins and other secondarymetabolites.Appl. Environ.
Microbiol. 46, 1301–1310. doi: 10.1128/AEM.46.6.1301-1310.1983

Frisvad, J. C., Smedsgaard, J., Larsen, T. O., and Samson, R. A. (2004). Mycotoxins,
drugs and other extrolites produced by species in Penicillium subgenus
Penicillium. Stud. Mycol. 49, 201–241.

Frisvad, J. C., and Samson, R. A. (2004). Polyphasic taxonomy of Penicillium
subgenus Penicillium. A guide to identification of food and air-borne
terverticillate Penicillia and their mycotoxins. Stud. Mycol. 49, 1–174.

Ghosoph, J. M., Schmidt, L. S., Margosan, D. A., and Smilanick, J. L. (2007).
Imazalil resistance linked to a unique insertion sequence in the PdCYP51
promoter region of Penicillium digitatum. Postharvest Biol. Technol. 44, 9–18.
doi: 10.1016/j.postharvbio.2006.11.008

Girón-Calva, P. S., Molina-Torres, J., and Heil, M. (2012). Volatile dose and
exposure time impact perception in neighboring plants. J. Chem. Ecol. 38,
226–228. doi: 10.1007/s10886-012-0072-3

Hamamoto, H., Hasegawa, K., Nakaune, R., Lee, Y. J., Makizumi, Y., Akutsu,
K., et al. (2000). Tandem repeat of a transcriptional enhancer upstream
of the sterol 14α-demethylase gene (CYP51) in Penicillium digitatum.
Appl. Environ. Microbiol. 66, 3421–3426. doi: 10.1128/AEM.66.8.3421-
3426.2000

Hernández-Montiel, L. G., Ochoa, J. L., Troyo-Diéguez, E., and
Larralde-Corona, C. P. (2010). Biocontrol of postharvest blue mold
(Penicillium italicum Wehmer) on Mexican lime by marine and citrus
Debaryomyces hansenii isolates. Postharvest Biol. Technol., 56, 181–187.
doi: 10.1016/j.postharvbio.2009.12.010

Hershenhorn, J., Manulis, S., and Barash, I. (1990). Polygalacturonases associated
with infection of valencia orange by penicillium italicum. Physiol. Biochem. 80,
1374–1376. doi: 10.1094/Phyto-80-1374

Iqbal, Z., Singh, Z., Khangura, R., and Ahmad, S. (2012). Management of citrus
blue and greenmoulds through application of organic elicitors.Australas. Plant
Pathol. 41, 69–77. doi: 10.1007/s13313-011-0091-5

Iqbal, Z., Iqbal, J., Abbas, I., and Kamran, M. (2017). Innovative strategies for eco-
friendly management of citrus blue mold disease caused by Penicillium italicum

WHEMER. J. Int. Sci. Publ. 5, 361–365.
Iwao, T. (1999). Benzimidazole-tolerant Penicillium crustosum isolated from the

edible mushroom factories in Hokkaido. Nippon Kin Gakkai Kaiho 40, 11–13.
Kanan, G. J. M., and Al-Najar, R. A. K. (2009). In vitro and in vivo activity of

selected plant crude extracts and fractions against Penicillium italicum. J. Plant
Prot. Res. 49, 341–352. doi: 10.2478/v10045-009-0054-9

Kellerman, M., Joubert, J., Erasmus, A., and Fourie, P. H. (2016). Postharvest
Biology and Technology The effect of temperature, exposure time
and pH on imazalil residue loading and green mould control on
citrus through dip application. Postharvest Biol. Technol. 121, 1–6.
doi: 10.1016/j.postharvbio.2016.06.014

Kim, J. H., and Chan, K. L. (2014). Augmenting the antifungal activity of an
oxidizing agent with kojic acid: control of Penicillium strains infecting crops.
Molecules 19, 18448–18464. doi: 10.3390/molecules191118448

Kiralj, R., and Ferreira, M. M. C. (2008). Chemometric analysis of the multidrug
resistance in strains of Penicillium digitatum. SAR QSAR Environ. Res. 19,
55–70. doi: 10.1080/10629360701844118

Klieber, A. A., Scott, E. B., and Wuryatmo, E. A. (2002). Effect of method of
application on antifungal efficacy of citral against postharvest spoilage fungi
of citrus in culture. Australas. Plant Pathol. 31, 329–332. doi: 10.1071/AP02034

Köppen, R., Koch, M., Siegel, D., Merkel, S., Maul, R., and Nehls, I.
(2010). Determination of mycotoxins in foods: Current state of analytical
methods and limitations. Appl. Microbiol. Biotechnol. 86, 1595–1612.
doi: 10.1007/s00253-010-2535-1

Kumar, R., and Tamuli, R. (2014). Calcium/calmodulin-dependent kinases
are involved in growth, thermotolerance, oxidative stress survival,
and fertility in Neurospora crassa. Arch. Microbiol. 196, 295–305.
doi: 10.1007/s00203-014-0966-2

Kupper, K. C., Cervantes, A. L. L., Klein, M. N., and Silva, A. C. (2013). Avaliação
de microrganisos Antagônicos, saccharomyces cerevisiae e Bacillus subtilis
para o Controle de Penicillium digitatum. Rev. Bras. Frutic. 35, 425–436.
doi: 10.1590/S0100-29452013000200011

Li, B., Zong, Y., Du, Z., Chen, Y., Zhang, Z., Qin, G., et al. (2015).
Genomic characterization reveals insights into patulin biosynthesis and
pathogenicity in Penicillium Species.Mol. Plant Microbe Interact. 28, 635–647.
doi: 10.1094/MPMI-12-14-0398-FI

Frontiers in Microbiology | www.frontiersin.org 14 December 2020 | Volume 11 | Article 606852

https://doi.org/10.1016/j.funbio.2019.05.004
https://doi.org/10.1038/s41598-019-55204-9
https://doi.org/10.1016/j.ijfoodmicro.2018.03.019
https://doi.org/10.1016/j.ijantimicag.2005.09.002
https://www.alice.cnptia.embrapa.br/bitstream/doc/580600/1/2009CL08.pdf
https://www.alice.cnptia.embrapa.br/bitstream/doc/580600/1/2009CL08.pdf
https://doi.org/10.1016/j.pestbp.2020.01.003
https://doi.org/10.1016/j.foodchem.2019.125285
https://doi.org/10.1016/j.bbrc.2014.03.059
https://doi.org/10.1139/m89-132
https://doi.org/10.1016/j.postharvbio.2008.01.016
https://doi.org/10.1094/PHYTO.2002.92.4.393
https://doi.org/10.1128/EC.00291-08
https://doi.org/10.1080/10408398.2017.1417235
https://doi.org/10.1016/j.postharvbio.2015.05.008
https://doi.org/10.4315/0362-028X-52.3.194
https://doi.org/10.1016/j.micres.2016.04.012
https://doi.org/10.1002/jat.1300
https://doi.org/10.1128/AEM.46.6.1301-1310.1983
https://doi.org/10.1016/j.postharvbio.2006.11.008
https://doi.org/10.1007/s10886-012-0072-3
https://doi.org/10.1128/AEM.66.8.3421-3426.2000
https://doi.org/10.1016/j.postharvbio.2009.12.010
https://doi.org/10.1094/Phyto-80-1374
https://doi.org/10.1007/s13313-011-0091-5
https://doi.org/10.2478/v10045-009-0054-9
https://doi.org/10.1016/j.postharvbio.2016.06.014
https://doi.org/10.3390/molecules191118448
https://doi.org/10.1080/10629360701844118
https://doi.org/10.1071/AP02034
https://doi.org/10.1007/s00253-010-2535-1
https://doi.org/10.1007/s00203-014-0966-2
https://doi.org/10.1590/S0100-29452013000200011
https://doi.org/10.1094/MPMI-12-14-0398-FI
https://www.frontiersin.org/journals/microbiology
https://www.frontiersin.org
https://www.frontiersin.org/journals/microbiology#articles


Kanashiro et al. Penicillium italicum: An Underexplored Phytopathogen

Li, J., Li, H., Ji, S., Chen, T., Tian, S., and Qin, G. (2019). Enhancement
of biocontrol efficacy of Cryptococcus laurentii by cinnamic acid against
Penicillium italicum in citrus fruit. Postharvest Biol. Technol. 149, 42–49.
doi: 10.1016/j.postharvbio.2018.11.018

Li, Q., Ning, P., Zheng, L., Huang, J., Li, G., and Hsiang, T. (2010). Fumigant
activity of volatiles of Streptomyces globisporus JK-1 against Penicillium

italicum on citrus microcarpa. Postharvest Biol. Technol. 58, 157–165.
doi: 10.1016/j.postharvbio.2010.06.003

Li, T., Shi, D., Wu, Q., Yin, C. X., Li, F., Shan, Y., et al. (2019). Mechanism
of cellwall polysaccharides modification in harvested ‘Shatangju’ Mandarin
(Citrus Reticulate Blanco) fruit caused by Penicillium italicum. Biomolecules

9:160. doi: 10.3390/biom9040160
Li, W.-R., Shi, Q.-S., Dai, H.-Q., Liang, Q., Xie, X.-B., Huang, X.-M., et al. (2015).

Antifungal activity, kinetics and molecular mechanism of action of garlic oil
against Candida albicans. Sci. Rep. 6:22805. doi: 10.1038/srep22805

Li, W.-R., Shi, Q.-S., Liang, Q., Huang, X.-M., and Chen, Y.-B. (2014). Antifungal
effect and mechanism of garlic oil on Penicillium funiculosum. Appl. Microbiol.

Biotechnol. 98, 8337–8346. doi: 10.1007/s00253-014-5919-9
Liu, X., Xia,W., Jiang, Q., Xu, Y., and Yu, P. (2014). Synthesis, characterization, and

antimicrobial activity of kojic acid grafted chitosan oligosaccharide. J. Agric.
Food Chem. 62, 297–303. doi: 10.1021/jf404026f

Liu, Y., Heying, E., and Tanumihardjo, S. A. (2012). History, global distribution,
and nutritional importance of citrus fruits. Compr. Rev. Food Sci. Food Saf. 11,
530–545. doi: 10.1111/j.1541-4337.2012.00201.x

Liu, Y., Yao, S., Deng, L., Ming, J., and Zeng, K. (2019). Different mechanisms
of action of isolated epiphytic yeasts against Penicillium digitatum and
Penicillium italicum on citrus fruit. Postharvest Biol. Technol. 152, 100–110.
doi: 10.1016/j.postharvbio.2019.03.002

Long, Y., Huang, W., Wang, Q., and Yang, G. (2020). Green synthesis of
garlic oil nanoemulsion using ultrasonication technique and its mechanism of
antifungal action against Penicillium italicum. Ultrason. Sonochem. 64, 1–58.
doi: 10.1016/j.ultsonch.2020.104970

Lopes, J. M. S., Déo, T. F. G., Andrade, B. J. M., GIroto, M., Felipe, A. L. S., Junior,
C. E. I., et al. (2011). Importância Econômica do Citros no Brasil. Rev. Científica
Eletrônica Agron. 10, 1–3. Available online at: www.faef.revista.inf.br

Louw, J. P., and Korsten, L. (2015). Pathogenicity and Host
Susceptibility of Penicillium spp. on Citrus. Plant Dis. 99, 21–30.
doi: 10.1094/PDIS-02-14-0122-RE

Luo, J., Xu, F., Zhang, X., Shao, X., Wei, Y., and Wang, H. (2020).
Transcriptome analysis of Penicillium italicum in response to the
flavonoids from Sedum aizoon L. World J. Microbiol. Biotechnol. 36:62.
doi: 10.1007/s11274-020-02836-z

Marcet-Houben, M., Ballester, A.-R., de la Fuente, B., Harries, E., Marcos, J. F.,
González-Candelas, L., et al. (2012). Genome sequence of the necrotrophic
fungus Penicillium digitatum, the main postharvest pathogen of citrus. BMC

Genomics 13:646. doi: 10.1186/1471-2164-13-646
Martel, C. M., Parker, J. E., Warrilow, A. G. S., Rolley, N. J., Kelly, S. L.,

and Kelly, D. E. (2010). Complementation of a Saccharomyces cerevisiae

ERG11 / CYP51 and screening of the azole sensitivity of Aspergillus

fumigatus Isoenzymes CYP51A and CYP51B. Antimicrob. Agents Chemother.

54, 4920–4923. doi: 10.1128/AAC.00349-10
Martins, S. J., Faria, A. F., Pedroso, M. P., Cunha, M. G., Rocha, M. R.,

and Medeiros, F. H. V. (2019). Microbial volatiles organic compounds
control anthracnose (Colletotrichum lindemuthianum) in common bean
(Phaseolus vulgaris L.). Biol. Control 131, 36–42. doi: 10.1016/j.biocontrol.2019.
01.003

Medeiros, F. H. V., de Martins, S. J., Zucchi, T. D., de Melo, I. S.,
Batista, L. R., Machado, J., et al. (2012). Controle biológico de fungos
de armazenamento produtores de micotoxinas. Cienc. e Agrotecnologia 36,
483–497. doi: 10.1590/S1413-70542012000500001

Morita, T., Tanaka, I., Ryuda, N., Ikari, M., Ueno, D., and Someya, T. (2019).
Antifungal spectrum characterization and identification of strong volatile
organic compounds produced by Bacillus pumilus TM-R. Heliyon 5:e01817.
doi: 10.1016/j.heliyon.2019.e01817

Nakaune, R., Hamamoto, H., Imada, J., Akutsu, K., and Hibi, T. (2002). A
novel ABC transporter gene, PMR5, is involved in multidrug resistance in
the phytopathogenic fungus Penicillium digitatum. Mol. Genet. Genomics 267,
179–185. doi: 10.1007/s00438-002-0649-6

Neves, M. F., and Trombim, V. G. (2017). Anuário da Citricultura 2017. CitrusBR,
57. Available online at: http://www.citrusbr.com/revista/dezembro2017/
revista_citrus_1217.pdf

Nicolopoulou-Stamati, P., Maipas, S., Kotampasi, C., Stamatis, P., and Hens, L.
(2016). Chemical pesticides and human health: the urgent need for a new
concept in agriculture. Front. Public Heal. 4:148. doi: 10.3389/fpubh.2016.00148

Nicosia, M. L. D., Pangallo, S., Raphael, G., Romeo, F. V., Strano, M. C., Rapisarda,
P., et al. (2016). Control of postharvest fungal rots on citrus fruit and sweet
cherries using a pomegranate peel extract. Postharvest Biol. Technol. 114, 54–61.
doi: 10.1016/j.postharvbio.2015.11.012

Nistelrooy, J. G. M., van Den Brink, J. M., van Kan, J. A. L., van Gorcom, R. F. M.,
and de Waard, M. A. (1996). Isolation and molecular characterisation of the
gene encoding eburicol 14α-demethylase (CYP51) from Penicillium italicum.

Mol. Gen. Genet. 250, 725–733. doi: 10.1007/BF02172984
Niwa, Y., and Akamatsu, H. (1991). Kojic acid scavenges free radicals

while potentiating leukocyte function’s including free radical generation.
Inflammation 15, 303–315. doi: 10.1007/BF00917315

Palou, L., Marcilla, A., Rojas-argudo, C., Alonso, M., Jacas, J., Angel, M., et al.
(2007). Effects of X-ray irradiation and sodium carbonate treatments on
postharvest Penicillium decay and quality attributes of clementine mandarins.
Postharvest Biol. Technol. 46, 252–261. doi: 10.1016/j.postharvbio.2007.05.006

Palou, L., Usall, J., Smilanick, J. L., Aguilar, M. J., and Viñas, I. (2002). Evaluation
of food additives and low-toxicity compounds as alternative chemicals for the
control of Penicillium digitatum and Penicillium italicum on citrus fruit. Pest
Manag. Sci. 58, 459–466. doi: 10.1002/ps.477

Palou, L. (2014). “Penicillium digitatum, Penicillium italicum (Green
Mold, Blue Mold),” in Postharvest Decay (Montcada), 45–102.
doi: 10.1016/B978-0-12-411552-1.00002-8

Pangallo, S., Nicosia, M. L. D., Raphael, G., Levin, E., Ballistreri, G., Cacciola, S.
O., et al. (2017). Elicitation of resistance responses in grapefruit and lemon
fruits treated with a pomegranate peel extract. Plant Pathol. 66, 633–640.
doi: 10.1111/ppa.12594

Papoutsis, K., Mathioudakis, M. M., Hasperué, J. H., and Ziogas, V. (2019). Non-
chemical treatments for preventing the postharvest fungal rotting of citrus
caused by Penicillium digitatum (Green Mold) and Penicillium italicum (Blue
Mold). Trends Food Sci. Technol. 86, 479–491. doi: 10.1016/j.tifs.2019.02.053

Parafati, L., Vitale, A., Restuccia, C., and Cirvilleri, G. (2016). The effect
of locust bean gum (LBG)-based edible coatings carrying biocontrol
yeasts against Penicillium digitatum and Penicillium italicum causal agents
of postharvest decay of mandarin fruit. Food Microbiol. 58, 87–94.
doi: 10.1016/j.fm.2016.03.014

Peng, L., Yang, S., Cheng, Y. J., Chen, F., Pan, S., and Fan, G. (2012). Antifungal
activity and action mode of pinocembrin from propolis against Penicillium
italicum. Food Sci. Biotechnol. 21, 1533–1539. doi: 10.1007/s10068-012-0204-0

Perez, M. F., Contreras, L., Garnica, N. M., Fernández-Zenoff, M. V., Farías,
M. E., Sepulveda, M., et al. (2016). Native killer yeasts as biocontrol
agents of postharvest fungal diseases in lemons. PLoS One 11:e0165590.
doi: 10.1371/journal.pone.0165590

Pérez-Afonso, C. O., Martínez-Romero, D., Zapata, P. J., Serrano, M., Valero, D.,
and Castillo, S. (2012). The effects of essential oils carvacrol and thymol on
growth of penicillium digitatum and P. italicum involved in lemon decay. Int.
J. Food Microbiol. 158, 101–106. doi: 10.1016/j.ijfoodmicro.2012.07.002

Pimenta, R. S., Silva, F. L., Silva, J. F. M., Morais, P. B., Braga, D. T., Rosa, C.
A., et al. (2008). Biological control of Penicillium italicum, P. digitatum and
P. expansum by the predacious yeast Saccharomycopsis schoenii on oranges.
Brazilian J. Microbiol. 39, 85–90. doi: 10.1590/S1517-83822008000100020

Platania, C., Restuccia, C., Muccilli, S., and Cirvilleri, G. (2012). Efficacy
of killer yeasts in the biological control of Penicillium digitatum on
Tarocco orange fruits (Citrus sinensis). Food Microbiol. 30, 219–225.
doi: 10.1016/j.fm.2011.12.010

Plaza, P., Usall, J., Teixidó, N., and Viñas, I. (2003). Effect of water activity
and temperature on germination and growth of Penicillium digitatum,

P. italicum and Geotrichum candidum. J. Appl. Microbiol. 94, 549–554.
doi: 10.1046/j.1365-2672.2003.01909.x

Prusky, D., McEvoy, J. L., Saftner, R., Conway, W. S., and Jones, R.
(2004). Relationship Between Host Acidification and Virulence of
Penicillium spp. on Apple and Citrus Fruit. Phytopathology 94, 44–51.
doi: 10.1094/PHYTO.2004.94.1.44

Frontiers in Microbiology | www.frontiersin.org 15 December 2020 | Volume 11 | Article 606852

https://doi.org/10.1016/j.postharvbio.2018.11.018
https://doi.org/10.1016/j.postharvbio.2010.06.003
https://doi.org/10.3390/biom9040160
https://doi.org/10.1038/srep22805
https://doi.org/10.1007/s00253-014-5919-9
https://doi.org/10.1021/jf404026f
https://doi.org/10.1111/j.1541-4337.2012.00201.x
https://doi.org/10.1016/j.postharvbio.2019.03.002
https://doi.org/10.1016/j.ultsonch.2020.104970
www.faef.revista.inf.br
https://doi.org/10.1094/PDIS-02-14-0122-RE
https://doi.org/10.1007/s11274-020-02836-z
https://doi.org/10.1186/1471-2164-13-646
https://doi.org/10.1128/AAC.00349-10
https://doi.org/10.1016/j.biocontrol.2019.01.003
https://doi.org/10.1590/S1413-70542012000500001
https://doi.org/10.1016/j.heliyon.2019.e01817
https://doi.org/10.1007/s00438-002-0649-6
http://www.citrusbr.com/revista/dezembro2017/revista_citrus_1217.pdf
http://www.citrusbr.com/revista/dezembro2017/revista_citrus_1217.pdf
https://doi.org/10.3389/fpubh.2016.00148
https://doi.org/10.1016/j.postharvbio.2015.11.012
https://doi.org/10.1007/BF02172984
https://doi.org/10.1007/BF00917315
https://doi.org/10.1016/j.postharvbio.2007.05.006
https://doi.org/10.1002/ps.477
https://doi.org/10.1016/B978-0-12-411552-1.00002-8
https://doi.org/10.1111/ppa.12594
https://doi.org/10.1016/j.tifs.2019.02.053
https://doi.org/10.1016/j.fm.2016.03.014
https://doi.org/10.1007/s10068-012-0204-0
https://doi.org/10.1371/journal.pone.0165590
https://doi.org/10.1016/j.ijfoodmicro.2012.07.002
https://doi.org/10.1590/S1517-83822008000100020
https://doi.org/10.1016/j.fm.2011.12.010
https://doi.org/10.1046/j.1365-2672.2003.01909.x
https://doi.org/10.1094/PHYTO.2004.94.1.44
https://www.frontiersin.org/journals/microbiology
https://www.frontiersin.org
https://www.frontiersin.org/journals/microbiology#articles


Kanashiro et al. Penicillium italicum: An Underexplored Phytopathogen

Ragsdale, N. N., and Sisler, H. D. (1994). Social and political implications
of managing plant diseases with decreased availability of fungicides
in the United states. Fungic. Decreased Availab. 32, 545–557.
doi: 10.1146/annurev.py.32.090194.002553

Rodrigues, A. P. D., Carvalho, S. C., Santos, A. S., Alves, C. N., and Luiz, M.
(2011). Kojic acid, a secondary metabolite from Aspergillus sp. acts as an
inducer of macrophage activation. Cell Biol. Int. 35, 335–343. doi: 10.1042/CBI
20100083

Rojas-argudo, C., Palou, L., Bermejo, A., Cano, A., Angel, M., and González-mas,
M. C. (2012). Effect of X-ray irradiation on nutritional and antifungal bioactive
compounds of ‘ Clemenules ’ clementine mandarins. Postharvest Biol. Technol.
68, 47–53. doi: 10.1016/j.postharvbio.2012.02.004

Ropars, J., Rodríguez De La Vega, R. C., Gouzy, J., Dupont, J., Swennen,
D., Dumas, É., et al. (2016). Diversity and Mechanisms of Genomic

Adaptation in Penicillium. Aspergillus Penicillium post-genomic era.
doi: 10.21775/9781910190395.03

Ruiz, V. E., Cerioni, L., Zampini, I. C., Cuello, S., Isla, I., Hilal, M., et al.
(2017). UV-B radiation on lemons enhances antifungal activity of flavedo
extracts against Penicillium digitatum. LWT Food Sci. Technol. 85, 96–103.
doi: 10.1016/j.lwt.2017.07.002

Saeedi, M., Eslamifar, M., and Khezri, K. (2019). Kojic acid applications
in cosmetic and pharmaceutical preparations. Biomed. Pharmacother. 110,
582–593. doi: 10.1016/j.biopha.2018.12.006

Sánchez-torres, P., and Tuset, J. J. (2011). Molecular insights into
fungicide resistance in sensitive and resistant Penicillium digitatum
strains infecting citrus. Postharvest Biol. Technol. 59, 159–165.
doi: 10.1016/j.postharvbio.2010.08.017

Santos, T., Sanchez, M., Villanueva, J. R., and Nombela, C. (1978). Regulation
of the f3-1,3-glucanase system in Penicillium italicum : glucose repression
of the various enzymes. J. Bacteriol. 133, 465–471. doi: 10.1128/JB.133.2.465-
471.1978

Santos, T., Sánchez, M., Villanueva, J. R., and Nombela, C. (1979). Derepression of
fl-1,3-Glucanases in Penicillium italicum : localization of the various enzymes
and correlation with cell wall glucan mobilization and autolysis. J. Bacteriol.
137, 6–12. doi: 10.1128/JB.137.1.6-12.1979

Scott, P. M., Kennedy, B. P. C., Harwig, J., and Chen, Y.-K. (1974).
Formation of diketopiperazines by Penicillium italicum isolated from
oranges. Appl. Microbiol. 28, 892–894. doi: 10.1128/AEM.28.5.892-894.
1974

Silva, É. O., da Martins, S. J., and Alves, E. (2014). Essential oils for the
control of bacterial speck in tomato crop. African J. Agric. Res. 9, 2624–2629.
doi: 10.5897/AJAR2014.8918

Singh, H., Al-samarai, G., and Mohd Syarbil (2012). Exploitation of natural
products as an alternative strategy to control postharvest fungal rotting of fruit
and vegetables. Int. J. Sci. Res. Publ. 2, 108–111.

Smedsgaard, J., Hansen, M. E., and Frisvad, J. C. (2004). Classification of
terverticillate penicillia by electrospray mass spectrometric profiling. Stud.
Mycol. 49, 243–251.

Smilanick, J. L., Mansour, M. F., Mlikota, F., and Sorenson, D. (2008).
Control of citrus postharvest green mold and sour rot by potassium sorbate
combined with heat and fungicides. Postharvest Biol. Technol. 47, 226–238.
doi: 10.1016/j.postharvbio.2007.06.020

Solgi, M., and Ghorbanpour, M. (2014). Application of essential oils and their
biological effects on ectending the shelf-life and quality of horticultural crops.
Trakia J. Sci. 12, 198–210.

Talibi, I., Boubaker, H., Boudyach, E. H., and Aoumar, A. A., Ben (2014).
Alternative methods for the control of postharvest citrus diseases. J. Appl.
Microbiol. 117, 1–17. doi: 10.1111/jam.12495

Tao, N., Jia, L., Zhou, H., and He, X. (2014a). Effect of octanal on the mycelial
growth of Penicillium italicum. World J. Microbiol. Biotechnol. 30, 1169–1175.
doi: 10.1007/s11274-013-1539-2

Tao, N., Ouyang, Q., and Jia, L. (2014b). Citral inhibits mycelial growth of
penicillium italicum by a membrane damage mechanism. Food Control 41,
116–121. doi: 10.1016/j.foodcont.2014.01.010

Tayel, A. A., Moussa, S. H., Salem, M. F., Mazrou, K. E., and El-Tras, W. F.
(2015). Control of citrus molds using bioactive coatings incorporated with
fungal chitosan/plant extracts composite. J. Sci. Food Agric. 96, 1306–1312.
doi: 10.1002/jsfa.7223

Telezhemetskaya, M. V., and D’yakonov, A. L. (1991). Alkaloids of Peganum

harmala. Unusual reaction of peganine and vasicinone. Chem. Nat. Compd. 27,
471–474. doi: 10.1007/BF00636573

Trabelsi, D., Hamdane, A.M., and Said,M., Ben (2016). Chemical composition and
antifungal activity of essential oils from flowers, leaves and peels of tunisian
citrus aurantium against Penicillium digitatum and Penicillium italicum. J.
Essent. Oil Bear. Plants 19, 1660–1674. doi: 10.1080/0972060X.2016.1141069

USDA. (2020). Citrus : World Markets and Trade Brazil’s Orange Production.
USDA. Available online at: https://apps.fas.usda.gov/psdonline/circulars/citrus.
pdf%3E

Vaseghi, N., Bayat, M., Nosrati, A. C., Ghorannevis, M., and Hashemi, S. (2018).
Evaluation of the plasma jet effects on the Citrinin andOchratoxin A producing
species of the genus Penicillium. Bulg. Chem. Commun. 50, 383–392.

Vitoratos, A., Bilalis, D., Karkanis, A., and Efthimiadou, A. (2013). Antifungal
activity of plant essential oils against Botrytis cinerea, Penicillium italicum and
Penicillium digitatum. Not. Bitanicae Horti Agrobot. Cluj-Napoca 41, 86–92.
doi: 10.15835/nbha4118931

Wan, C., Li, P., Chen, C., Peng, X., Li, M., Chen, M., et al. (2017). Antifungal
activity of Ramulus cinnamomi explored by 1 H-NMR based metabolomics
approach.Molecules 22, 1–11. doi: 10.3390/molecules22122237

Wang, J., Sun, X., Lin, L., Zhang, T., Ma, Z., and Li, H. (2012). PdMfs1, a major
facilitator superfamily transporter from Penicillium digitatum, is partially
involved in the imazalil-resistance and pathogenicity. African J. Microbiol. Res.

6, 95–105. doi: 10.5897/AJMR11.1045
Wang,M., Chen, C., Zhu, C., Sun, X., Ruan, R., and Li, H. (2014). Os2MAP kinase-

mediated osmostress tolerance in Penicillium digitatum is associated with its
positive regulation on glycerol synthesis and negative regulation on ergosterol
synthesis.Microbiol. Res. 169, 511–521. doi: 10.1016/j.micres.2013.12.004

Wang, W., Deng, L., Yao, S., and Zeng, K. (2018). Control of green
and blue mold and sour rot in citrus fruits by the cationic
antimicrobial peptide PAF56. Postharvest Biol. Technol. 136, 132–138.
doi: 10.1016/j.postharvbio.2017.10.0155

Whiteside, J. O., Garnsey, S. M., and Timmer, L. W. (1993). Compendium of Citrus

Disease. 2nd Edn. Saint Paul: APS Press.
Wu, T., Zang, X., He, M., Pan, S., and Xu, X. (2013). Structure-activity relationship

of flavonoids on their anti- Escherichia coli activity and inhibition of DNA
gyrase. J. Agric. Food Chem. 61, 8185–8190. doi: 10.1021/jf402222v

Wu, Y., Ouyang, Q., and Tao, N. (2016a). Plasma membrane damage contributes
to antifungal activity of citronellal against Penicillium digitatum. J. Food Sci.

Technol. 53, 3853–3858. doi: 10.1007/s13197-016-2358-x
Wu, Z., Wang, S., Yuan, Y., Zhang, T., Liu, J., and Liu, D. (2016b). A novel

major facilitator superfamily transporter in Penicillium digitatum (PdMFS2) is
required for prochloraz resistance, conidiation and full virulence. Biotechnol.
Lett. 38, 1349–1357. doi: 10.1007/s10529-016-2113-4

Xu, X., Zhou, X. D., andWu, C. D. (2011). The tea catechin epigallocatechin gallate
suppresses cariogenic virulence factors of Streptococcus mutans. Antimicrob.

Agents Chemother. 55, 1229–1236. doi: 10.1128/AAC.01016-10
Yamaga, I., Kuniga, T., Aoki, S., Kato, M., and Kobayashi, Y. (2016). Effect of

ultraviolet-B irradiation on disease development caused by Penicillium italicum

in satsuma mandarin fruit. Hortic. J. 85, 86–91. doi: 10.2503/hortj.MI-074
Yang, S., Liu, L., Li, D., Xia, H., Su, X., Peng, L., et al. (2016). Use of active extracts

of poplar buds against Penicillium italicum and possible modes of action. Food
Chem. 196, 610–618. doi: 10.1016/j.foodchem.2015.09.101

Yang, Z., Kaliaperumal, K., Zhang, J., Liang, Y., Guo, C., Zhang, J., et al.
(2020). Antifungal fatty acid derivatives against Penicillium italicum from
the deep-sea fungus Aspergillus terreus SCSIO 41202. Nat. Prod. Res. 1–8.
doi: 10.1080/14786419.2020.1716350

Yin, C., Zhu, H., Jiang, Y., Shan, Y., and Gong, L. (2020). Silencing dicer-like genes
reduces virulence and sRNA generation in Penicillium italicum, the cause of
citrus blue mold. Cells 9, 363. doi: 10.3390/cells9020363

Youssef, K., and Hussien, A. (2020). Electrolysed water and salt solutions
can reduce green and blue molds while maintain the quality properties
of ‘Valencia’ late oranges. Postharvest Biol. Technol. 159, 1–11.
doi: 10.1016/j.postharvbio.2019.111025

Yun, Z., Gao, H., Liu, P., Liu, S., Luo, T., Jin, S., et al. (2013). Comparative
proteomic and metabolomic profiling of citrus fruit with enhancement of
disease resistance by postharvest heat treatment. BMC Plant Biol. 13:44.
doi: 10.1186/1471-2229-13-44

Frontiers in Microbiology | www.frontiersin.org 16 December 2020 | Volume 11 | Article 606852

https://doi.org/10.1146/annurev.py.32.090194.002553
https://doi.org/10.1042/CBI20100083
https://doi.org/10.1016/j.postharvbio.2012.02.004
https://doi.org/10.21775/9781910190395.03
https://doi.org/10.1016/j.lwt.2017.07.002
https://doi.org/10.1016/j.biopha.2018.12.006
https://doi.org/10.1016/j.postharvbio.2010.08.017
https://doi.org/10.1128/JB.133.2.465-471.1978
https://doi.org/10.1128/JB.137.1.6-12.1979
https://doi.org/10.1128/AEM.28.5.892-894.1974
https://doi.org/10.5897/AJAR2014.8918
https://doi.org/10.1016/j.postharvbio.2007.06.020
https://doi.org/10.1111/jam.12495
https://doi.org/10.1007/s11274-013-1539-2
https://doi.org/10.1016/j.foodcont.2014.01.010
https://doi.org/10.1002/jsfa.7223
https://doi.org/10.1007/BF00636573
https://doi.org/10.1080/0972060X.2016.1141069
https://apps.fas.usda.gov/psdonline/circulars/citrus.pdf%3E
https://apps.fas.usda.gov/psdonline/circulars/citrus.pdf%3E
https://doi.org/10.15835/nbha4118931
https://doi.org/10.3390/molecules22122237
https://doi.org/10.5897/AJMR11.1045
https://doi.org/10.1016/j.micres.2013.12.004
https://doi.org/10.1016/j.postharvbio.2017.10.0155
https://doi.org/10.1021/jf402222v
https://doi.org/10.1007/s13197-016-2358-x
https://doi.org/10.1007/s10529-016-2113-4
https://doi.org/10.1128/AAC.01016-10
https://doi.org/10.2503/hortj.MI-074
https://doi.org/10.1016/j.foodchem.2015.09.101
https://doi.org/10.1080/14786419.2020.1716350
https://doi.org/10.3390/cells9020363
https://doi.org/10.1016/j.postharvbio.2019.111025
https://doi.org/10.1186/1471-2229-13-44
https://www.frontiersin.org/journals/microbiology
https://www.frontiersin.org
https://www.frontiersin.org/journals/microbiology#articles


Kanashiro et al. Penicillium italicum: An Underexplored Phytopathogen

Zain, M. E. (2011). Impact of mycotoxins on humans and animals. J. Saudi Chem.

Soc. 15, 129–144. doi: 10.1016/j.jscs.2010.06.006
Zhang, T., Cao, Q., Li, N., Liu, D., and Yuan, Y. (2020). Transcriptome

analysis of fungicide-responsive gene expression profiles in two Penicillium
italicum strains with different response to the sterol demethylation inhibitor
(DMI) fungicide prochloraz. BMC Genomics 21:156. doi: 10.1186/s12864-020-
6564-6

Zhang, T., Li, N., Yuan, Y., Cao, Q., Chen, Y., Tan, B., et al. (2019).
Blue-white colony selection of virus-infected isogenic recipients based on
a chrysovirus isolated from Penicillium italicum. Virol. Sin. 34, 688–700.
doi: 10.1007/s12250-019-00150-z

Conflict of Interest: The authors declare that the research was conducted in the
absence of any commercial or financial relationships that could be construed as a
potential conflict of interest.

Copyright © 2020 Kanashiro, Akiyama, Kupper and Fill. This is an open-access

article distributed under the terms of the Creative Commons Attribution License (CC

BY). The use, distribution or reproduction in other forums is permitted, provided

the original author(s) and the copyright owner(s) are credited and that the original

publication in this journal is cited, in accordance with accepted academic practice.

No use, distribution or reproduction is permitted which does not comply with these

terms.

Frontiers in Microbiology | www.frontiersin.org 17 December 2020 | Volume 11 | Article 606852

https://doi.org/10.1016/j.jscs.2010.06.006
https://doi.org/10.1186/s12864-020-6564-6
https://doi.org/10.1007/s12250-019-00150-z
http://creativecommons.org/licenses/by/4.0/
http://creativecommons.org/licenses/by/4.0/
http://creativecommons.org/licenses/by/4.0/
http://creativecommons.org/licenses/by/4.0/
http://creativecommons.org/licenses/by/4.0/
https://www.frontiersin.org/journals/microbiology
https://www.frontiersin.org
https://www.frontiersin.org/journals/microbiology#articles

	Penicillium italicum: An Underexplored Postharvest Pathogen
	Introduction
	Control Methods
	Fungal Resistance
	Natural Product and Plant Extract Applications
	Organic and Inorganic Salts
	Biocontrol Agents
	Physical Applications

	Virulence Factors
	Secondary Metabolites Produced by P. italicum
	Conclusion
	Author Contributions
	Funding
	References


