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Progress of research on biological control of cherry postharvest diseases by
antagonistic microorganisms
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ABSTRACT: Cherries are very popular among consumers because of their sweet taste and richness in many
nutrients. However, cherries are weak in storage capacity after picking and are susceptible to infestation by
pathogenic bacteria, thus affecting their commercial and nutritional value. Although traditional physical and chemical
control methods can alleviate this problem to a certain extent, their side effects and potential risks cannot be ignored.
Biological control represented by antagonistic microorganisms, as an environmentally friendly and green new control
method, is gradually receiving attention. This paper summarized the research progress of biological control of cherry
postharvest diseases by antagonistic microorganisms in recent years, which mainly included common postharvest
infestation diseases of cherry and their symptomatic manifestations, screening pathway, mechanism of action,
biocontrol effect and synergistic pathway of antagonistic microorganisms, and so on. At the same time, this paper also
pointed out the limitations and challenges of antagonistic microorganisms in practical application, and made an

outlook on the future research trends, to bring innovations and breakthroughs in the field of biological control of
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postharvest disease of cherry and provide strong support for the sustainable development of the cherry industry.

KEY WORDS: antagonistic microorganisms; cherry; biological control; postharvest diseases; pathogenic bacteria
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Fig.1 Colony morphology of cherry brown rot pathogen
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diseases of cherry fruit
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