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Inhibitory Effect of a-Terpineol on Penicillium italicum

OUYANG Qiu-li, JIA Lei, TAO Neng—guo*, HE Xiang-li

(College of Chemical Engineering, Xiangtan University, Xiangtan 411105, China)

Abstract: The effect of a-terpineol at various concentrations on the morphology and mycelial growth of Penicillium
italicum was evaluated, and the corresponding mechanism was explored. Results showed that a-terpineol had a significant
inhibitory effect on the mycelial growth of P. italicum, with minimal inhibitory concentration (MIC) and minimal fungicidal
concentration (MFC) of 2.00 and 8.00 pL/mL, respectively. After being treated with a-terpineol at MIC or MFC, marked
increases in the extracellular pH, extracellular conductivity and absorbance at 260 nm were observed. Moreover, a decrease
in total lipid content was also observed. Our research indicated that a-terpineol can increase the membrane permeability

and destroy the integrity of the membrane of P. italicum, thus resulting in the leakage of cellular materials and inhibiting the
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mycelial growth of P. italicum.
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Fig.1  Effect of a-terpineol on mycelial growth of P. italicum
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Fig.2  Effect of a-terpineol on morphology of P. italicum
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Fig.3  Effect of a-terpineol on extracellular pH of P. italicum

3 A %0, AEF30 minf), MICRIMFCALFEZ 1
MisbpHAE 2% EFb, HWEZEEREZR, 20k
6.30+£0.14F16.374+0.18, 2 & T X 13.824+0.08
(P<0.05) . BEFEAIRE ) ZEKF]120 min, XHZACK
M4 pHAR 2 2 Tt &, (RARTAL#RA; iiMICEMFCA iy
ShpHIEE TF42, TRFEZER.

23 a-FATHEENS KR E R AN B 3 R ) R0

200
£ 160
%)
2120
i3 80 —e— CK
= 40 — o MICKbHE
—a— MFCAHbHE
0 1 1 ]
0 30 60 120
B 1] /min

B4 o-AWMBENBERAEERSRSREmM

Fig4  Effect of a-terpineol on extracellular conductivity of P. italicum
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Fig.5 Effect of g-terpineol on absorbance at 260 nm of P, italicum
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Fig. 6  Effect of g-terpineol on total lipids of P. italicum
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