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ARTICLE INFO ABSTRACT

Epiphytic isolates with yeast characteristics from grapes of the Malbec cultivar were obtained in order to find
antagonists against Alternaria alternata. From a total of 111 isolates, 82% corresponded to the yeast-like or-
ganism Aureobasidium pullulans and the rest to the non-Saccharomyces yeasts Hanseniaspora uvarum (6.3%),
Metschnikowia pulcherrima or spp. (5.4%), Cryptoccocus laurentti II (2.7%), Starmerella bacilaris or Candida zem-
plinina (2.7%) and Rhodotorula spp. (0.9%). The 22.4% (15 out of 67) of epiphytic yeasts and yeast-like or-
ganisms evaluated were able to reduce A. alternata infection from 0.0 to 4.4% when applied 2 h previous to
pathogen inoculation on wounds of grape berries. From these selected strains, 14 out of 15 strains completely
prevented A. dalternata infection (0.0%), which implies potential for field application. All Metschnikowia (pul-
cherrima or spp.), S. bacillaris and almost all H. uvarum evaluated strains showed antagonist capability against A.
alternata. Meanwhile, none of the lesser nutritional requirement strains belonging to A. pullulans, Cr. laurenti IT
and Rhodotorula spp. did. All the yeasts with capacity to prevent A. alternata infection also reduced tenuazonic
acid (TA) production by 81.2 to 99.8%, finding TA levels similar to negative controls. Therefore, the epiphytic
yeasts selected are promising as biological control agents against Alternaria infection and toxin production in
grapes for winemaking.
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1. Introduction produce mycotoxins harmful to wine consumers (Steel et al., 2013).
Alternaria is the main component of wine grape mycobiota from dif-
ferent winemaking regions in Argentina and worldwide (Magnoli et al.,

2003; Prendes et al., 2015; Rousseaux et al., 2014; Tancinova et al.,

Wine is an ancient product that has become a synonym of culture
and lifestyle worldwide being also associated with beneficial effects for

human health (Artero et al., 2015). Argentina ranks 8th among wine
producing countries with 8.8 MhL of production estimated during 2016
(OIV, 2016). In particular, the well-recognized winemaking region of
DOC “San Rafael”, located in the west-centre of Argentina, has dis-
tinctive ecological features that allow the production of high quality
wines, making viticulture one of the main activities (INV, 2016).
Development of undesirable filamentous fungi in wine grapes is a
detrimental issue in the wine industry. Besides the significant yield
losses and the alteration of chemical composition, due to rotting or
secondary invader fungi, some of them have also the potential to

2015). During a previous study, Alternaria alternata strains isolated
from Malbec wine grapes have demonstrated the in vitro ability to
produce alternariol (AOH), alternariol monomethyl ether (AME) and
tenuazonic acid (TA) and exhibited pathogenicity on wine grapes
(Prendes et al., 2015). Also, the same toxins were produced in a syn-
thetic nutrient media similar to grape composition under conditions
normally found during wine grape ripeness in the field (Prendes et al.,
2017a). In recent works, natural occurrence of TA was reported in
different varieties of wine grapes and the ability of A. alternata strains to
produce it directly on wine grapes was also confirmed (Fontana et al.,
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2016; Prendes et al., 2017b). Additionally, a number of previous studies
have reported the natural occurrence of AOH, AME and TA on grape
juices and wine (Broggi et al., 2013; Fan et al., 2016; Lopez et al., 2016;
Pizzutti et al., 2014; Scott et al., 2006). Alternaria toxins exposure has
been linked to a great variety of adverse effects to both human and
animal health (Dall'Asta et al., 2014) and its regulation on food is
currently a concern (Alexander et al., 2011; Arcella et al., 2016).

Prevention of growth of mycotogenic fungi is the most effective
strategy to control the presence of mycotoxins on foods (Hocking et al.,
2007). Although synthetic fungicides are effective, their continued or
repeated application has disrupted biological control by natural ene-
mies of fungus and stimulated the development of resistant pathogen
populations, leading to widespread outbreaks of diseases (Lemos Jr
et al., 2016). The increasing concern over the adverse agronomical and
environmental effects of synthetic fungicides brought to search new
types of crop protection methods without or with reduced use of con-
ventional fungicides. In that scenario, the biological control has gained
attention as a promising area of development. Alternaria biocontrol
should be done during grape development as a preventive strategy to
avoid colonization of the wine grapes by toxicogenic species and,
consequently, mycotoxin accumulation (Lee et al., 2015). Among po-
tential candidates, epiphytic wine grape yeast seems promising, be-
cause they are naturally occurring, and have shown ability to colonize
wound sites (Bai et al., 2008). Antagonistic yeasts have been used in the
control of several rotting and toxicogenic fungi on table and wine
grapes (Bleve et al., 2006; Karabulut et al., 2003; Lemos Jr et al., 2016;
Nally et al.,, 2012, 2013; Ponsone et al., 2011; Raspor et al., 2010;
Zahavi et al., 2000).

Therefore, the aims of this work were: i) to isolate and identify by
molecular methods epiphytic yeasts and yeast-like organisms from wine
grapes from the region DOC San Rafael; ii) to select yeast and yeast-like
organisms able to control infection of A. alternata and mycotoxin pro-
duction on grapes.

2. Material and methods
2.1. Isolation of epiphytic yeasts and yeast-like organisms

The yeasts and yeast-like organisms were isolated from Malbec wine
grapes (Vitis vinifera L.) obtained from vineyards located in the DOC or
DO (Denomination of Origin) San Rafael wine grape-growing region
(Mendoza, Argentina) during 2011, 2012 and 2013 vintages. The geo-
graphical area selected for sampling is located between 34.3° and 34.8°
S latitude, 67.4° and 68.5° W longitudes, corresponding to an altitude of
500 to 800 m a.s.l. During 2011 vintage, the field sampling comprised
three rows of vines from a vineyard at the INTA (Argentina's National
Institute of Agricultural Technology) Experimental Station of Rama
Caida, in which a randomized trial of 6 blocks with 4 plants per block
was used. An independent sample was taken from each block, at harvest
time, containing grape bunches collected at 1.5 m from the ground from
three out of the 4 plants (a bunch per plant) reaching approximately
0.3 kg. This sampling procedure was repeated during 2012 vintage.
During 2013, 6 representative vineyards from DOC San Rafael were
sampled. An independent sample was taken from each vineyard, at
harvest time, containing grape bunches collected at 1.5 m from the
ground from 9 plants located in three different parts of the vine (a
bunch per plant) reaching approximately 1 kg. All samples were kept in
plastic bags and immediately transferred to the laboratory.

Asymptomatic grape berries (15 in 2011, 30 in 2012 and 90 in 2013
vintages) were randomly selected from each sample, surface-disinfected
with 1% (w/v) sodium hypochlorite solution for one min and rinsed in
sterile distilled water three times and placed directly onto Dichloran
Rose Bengal Chloramphenicol Agar (DRBC) plates and incubated at
25 °C for 7 days. To generate selection pressure, only colonies with
yeast characteristics that prevailed in their coexistence with fila-
mentous fungi after 7 days of incubation were selected. They were
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isolated, subcultured onto Yeast Extract Peptone Dextrose agar (YEPD)
and stored at 4 °C.

2.2. Molecular identification of yeasts and yeast-like organisms

The isolated yeasts and yeast-like organisms were identified by re-
striction fragment length polymorphisms (RFLPs). Briefly, each isolate
was streak-inoculated in YEPD agar, incubated at 28 °C for 48 h and a
fresh colony was resuspended in 50 pL sterile distilled water placed in
an Eppendorf tube. Tubes were placed in boiling water for 5 min,
cooled by immersion in ice for S5min and centrifuged
10,000 rpm X 10 min at 4 °C. Supernatants were then used to amplify
the region between the 18S rRNA and 28S rRNA genes with the specific
internal transcribed spacers ITS1 and ITS4 primers (White et al., 1990).
This region contains the highly conserved region of ribosomal 5.8S, and
a variable zone which is the region on the ITSs. The amplified genes
were then treated with restriction enzymes Cfol, Hindl, Haelll and Ddel
for identification of yeasts at species level (Esteve-Zarzoso et al., 1999;
Fernandez-Espinar et al., 2006). The size of amplified and restriction
fragments were then analyzed using YEAST-ID (www.yeast-od.org) to
assign species.

2.3. Evaluation of antagonistic activity of the isolated yeasts and yeast-like
organisms against A. alternata in a detached berries test

2.3.1. Preparation of fungal inoculum

The yeast and yeast-like strains were grown in Malt Yeast extract
Glucose Peptone agar (MYGP) Petri dishes at 28 °C for 48-72 h. After
incubation, a loopful of a pure isolated yeast or yeast-like strain was
suspended in 1 mL of sterile distilled water in an Eppendorf tube. Yeast
suspension was centrifuged at 6200 rpm X 5 min at 4 °C, supernatant
was discarded and the pellet re-suspended in sterile distilled water
twice, to eliminate remnant nutrients from the initial medium. Finally,
the pellet was suspended in sterile distilled water and concentration
was adjusted to 10° CFU/mL using a Neubauer chamber.

Three A. alternata strains (5.5, 7.5 and 25.1) previously isolated
from wine grapes from DOC or DO (Denomination of Origin) San Rafael
(Mendoza, Argentina) during 2011 and 2012 vintage were used
(Prendes et al., 2015, 2017a). Briefly, each A. alternata strain was
placed separately on Potato-Carrot-Agar (PCA) medium Petri dishes and
incubated at 20-25 °C during 7-10 days under cool-white fluorescent
lamps with 8/16 light/dark cycle. After incubation, 4 mL of sterile
water containing 0.05% (v/v) Tween 20 were poured into the dishes to
remove the spores from the mycelium and the suspension was cen-
trifuged at 13,000 rpm X 5 min at 4 °C. The supernatant was decanted
and the spore pellet re-suspended in 1 mL of sterile 0.01% (v/v) Tween
20. Spore concentration was adjusted using a Neubauer chamber to
1.75 x 10* spores/mL for strains A. dlternata 5.5 and 25.1 and
5 x 10* spores/mL for strain A. alternata 7.5, respectively. Those con-
centrations corresponded to the minimum spore concentration to reach
100% of grape infection after 5 days of incubation under 25 °C and
100% RH, defined as Minimum Infective Concentration (MIC) (Prendes
et al., 2017b).

2.3.2. Grapes

Grape bunches of Vitis vinifera cv. Malbec were harvested during the
commercial ripening period in a vineyard from DOC San Rafael (INTA
Experimental Station - Rama Caida) and immediately transferred to the
laboratory. Homogeneous bunches were selected according to size,
shape, color, weight and absence of injuries (Nally et al., 2013).
Healthy detached berries were surface disinfected with sodium hypo-
chlorite solution (1%, v/v) for 1 min, rinsed in sterile distilled water
and left to dry at room temperature.

2.3.3. Inoculation, incubation and preventive effect assessment
A single wound (three mm diameter and three mm deep) was made
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at the equator of each berry using the tip of a sterile dissecting needle.
20 pL 10° CFU/mL of an evaluated yeast or yeast-like strain were pi-
petted into the wound. After 2 h, 20 uL of MIC of an A. alternata strain
were poured into the wound (1.75 x 10* spores/mL for A. alternata 5.5
or 25.1 and 5 x 10* spores/mL for A. alternata 7.5). Treated berries
were sterile air dried and placed in Petri dishes (8 grapes per dish) and
incubated at 25° C and 100% RH during 5 days. At the end of the ex-
periment, the incidence of A. alternata rot on each infected berry was
calculated as follows: incidence (%) = (number of decayed wounds/
number of total wounds) X 100. A positive control of wounded berries
with 20 pL of sterile distilled water and 20 pL of fungal spore suspen-
sion was included, as well as two negative controls: wounded berries
with 40 pL of sterile distilled water and wounded berries with 20 pL of
yeast suspension and 20 pL of sterile water. Each experiment used 8
berries per replicate and three replicates per treatment in a randomized
complete block design. A reduction in disease incidence of 60% or more
on each of the three A. alternata strains was considered a pre-selection
criterion of antagonistic yeasts or yeast-like strains (Nally et al., 2013).
Then, the experiment was repeated with pre-selected strains to select
those which showed reproducibility of the results.

2.4. 26S rRNA gene sequence analysis of antagonistic yeasts

DNA extraction was carried out following a procedure previously
described by Querol et al. (1992). Then, a fragment of 500-600 nu-
cleotides, corresponding to the codifying region of RNAr 26S (large
subunit) with D1 and D2 domains, was amplified using the Polymerase
Chain Reaction (PCR) with NL1 (5-GCATATCAATAAGCGGAGGAA
AAG-3’) and NL4 (5-GGTCCGTGTTTCAAGACGG-3’) primers
(Kurtzman and Robnett, 1998). Fragments were purified with QIAquick
PCR Purification kit (Qiagen) according to manufacturer specifications
and send to sequencing services (Genomic Unit, INTA Castelar, Hur-
lingham, Argentina). Obtained sequences were edited with MEGA6
software v2013 and comparisons with already published sequences
available at GenBank database in NCBI (National Center of Bio-
technology Information, http://www.ncbi.nlm.nih.gov/) were done
using BLAST (Basic Local Alignment SearchTool).

2.5. Evaluation of antagonistic activity of selected yeasts against tenuazonic
acid production by A. alternata in a detached berries test

A single wound was made at the equator of each berry as described
in Section 2.3.3. 20 uL of 10° CFU/mL of an antagonistic yeast pre-
viously selected were pipetted into the wound. After 2 h, 20 pL of MIC
of A. adltemata strain 7.5 or 25.1 (5 X 10*spores/mL or
1.75 x 10* spores/mL, respectively), which have shown TA production
on grapes (Prendes et al., 2017b), were poured into the wound. Treated
berries were sterile air dried and placed in Petri dishes (8 grapes per
dish) and incubated at 25 °C and 100% RH during 24 days, optimum for
TA production (Prendes et al., 2017b). A positive control of wounded
berries with 20 pL of sterile distilled water and 20 pL of fungal spore
suspension was included as well as two negative controls: wounded
berries with 40 pL of sterile distilled water and wounded berries with
20 pL of yeast suspension and 20 uL of sterile water. Each experiment
used 8 berries per replicate and three replicates per treatment in a
randomized complete block design. At the end of the experiment, each
sample (replicate) was ground in a laboratory mixer, an aliquot of 2.5 g
in a 50 mL PTFE centrifuge tube was collected and stored at — 20 °C
until mycotoxin extraction procedure. The experiment was repeated
twice.

TA extraction was done following a high-throughput modified
QuEChERS (quick, easy, cheap, effective, rugged and safe) method
previously developed for TA in wine grapes (Fontana et al., 2016).
Briefly, 2.5 mL of ultrapure water (acidified with 1% FA) were added to
each sample (2.5 g). After slurring the sample with water, 5 mL ethyl
acetate were added and the tube vigorously hand-shaken for 1 min. For
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phase separation, 4 g of MgSO,4 and 1 g of NaCl were added; the tube
was shaken for 1 min and centrifuged for 10 min at 8000 rpm. There-
after, the top layer was transferred to a tube containing 0.25 g anhy-
drous CaCl,, vortexed for 30 s and centrifuged at 8000 rpm for 5 min.
The supernatant was collected in a glass Khan tube and evaporated to
dryness (SpeedVac concentrator). Finally, the residue was re-suspended
in 0.5 mL mobile phase [MeOH: 0.1 M NaH,P04 (2: 1 v/v), adjusted to
pH3.2] and 20 uL were injected in the HPLC-MWD system. The
working wavelength for TA was 279 nm. HPLC separations were carried
out in a Kinetex XB-C;g column (4.6 mm X 150 mm, 5 pm) Phenom-
enex (Torrance, CA, USA) and TA mobile phase and running conditions
were those described by Fontana et al. (2016). Samples were quantified
by using a matrix-matched calibration. Limit of detection (LOD, signal-
to-noise ratio 3) was 0.01 pg/g and the quantification limit (LOQ) was
0.05 ug/g.

2.6. Statistical analysis

To analyze preventive effect of antagonistic yeasts, multivariate
analysis of variance (MANAVA) was done using Infostat software v2013
(FCA, Universidad Nacional de Cérdoba, Argentina). When the analysis
was statistically significant, Hotelling-Bonferroni test was used for se-
paration of the means (p < 0.05). The percentage of TA reduction by
antagonistic yeasts was performed by the Kruskal Wallis non-para-
metric analysis of variance followed by multiple comparison test, when
significant differences were found (p < 0.05).

3. Results

3.1. Isolation and molecular identification of epiphytic yeasts and yeast-like
organisms

One hundred eleven epiphytic isolates with yeast characteristics
were obtained from Malbec grape berries at harvest time from 2011
(18), 2012 (27) and 2013 (66) vintages. All the 111 isolates were
identified by PCR amplification of 5.8 ITS region at species level. The
yeast-like organism Aureobasidium pullulans was predominant in terms
of relative abundance (44.4% in 2011, 100% in 2012 and 84.8% in
2013) followed by Hanseniaspora uvarum (22.2% in 2011 and 4.5% in
2013), Metschnikowia pulcherrima (33.3% in 2011) and by Cryptococcus
laurentti II or Candida zemplinina (both 4.5% in 2013) (Fig. 1). Besides,
one isolate (1.5% in 2013) was assigned as Rhodotorula spp. because its
morphological characteristics and its PCR-RFLP pattern partially match
with several species of this genus (Rhodotorula graminis, Rhodotorula
acuta, Rhodotorula glutinis). The different PCR-RFLP patterns obtained
are shown in Table 1.

3.2. Antagonistic effect of epiphytic yeasts and yeast-like organisms against
A. alternata and 26-S identity assignments

Sixty-seven epiphytic strains among the 111 isolates, corresponding
to all yeast strains (7 of H. uvarum, 6 of M. pulcherrima, three of C.
laurentti II, three of C. zemplinina and one of Rhodotorula spp.) and 47
out of 91 of the yeast-like strains (A. pullulans) were selected for eva-
luation of antagonistic activity against A. alternata in detached berries.

All positive controls (20 uL water + 20 pl MIC A. alternata strain)
reached 100% of infection after 5 days of incubation and the 2 negative
controls (40 pL water; 20 uL 10° CFU/mL yeast or yeast-like strain
+ 20 pL water) showed no visual infection (0%).

Fifteen out of 67 (22.4%) yeast strains were able to reduce grape
infection by 60% for each of the three A. alternata strains (5.5, 7.5 and
25.1) in independent experiments (p < 0.05). All the M. pulcherrima
(6), C. zemplinina (3) and most (6 of 7) of H. uvarum strains evaluated
were selected for its antagonist activity. None of the A. pullulans (47),
Cr. laurentti I (3) or Rhodothorula spp. (1) strains evaluated showed
antagonistic activity (Table 2). The selected yeast strains were grouped
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in two categories through Hotelling-Bonferroni test (MANAVA;
p < 0.05) according to their antagonistic capability. Fourteen out of
15 strains reduced grape infection to 0% for each of the three A. al-
ternata strains at its MIC, while only one strain (LP123.2) showed less
efficiency.

In order to confirm the identity of the selected antagonistic yeast
strains, the D1-D2 loop region of 26S rRNA gene was sequenced and
compared with the available DNA sequence database. Strains LP124,
LP125.1, LP8.1.1, LP126, LP8.2.1 and LP10.2.1 were conspecific with
H. uvarum (Table 2). Strains LP6.4.1, LP8.5.1 and LP8.5.2 were con-
specific with C. zemplinina as well as its obligate synonyms, Starmerella
bacillaris (Table 2). However, there were discrepancies among the
identity of strains LP131.2, LP132.1, LP128.2, LP125.2, LP122.2 and
LP123.2 (Table 2). One strain (LP132.1) was conspecific with M. pul-
cherrima, while the rest showed high similarity (98-99%) with M. pul-
cherrima as well as with M. fructicola, reason why they were designated
as Metschnikowia spp.

3.3. Antagonistic activity of selected yeasts against tenuazonic acid
production

TA levels found in berries inoculated with water plus A. alternata
(positive controls) were 21.8 + 2.8 ug/g and 13.0 + 1.3 ug/g for A.
alternata strain 7.5 and 25.1, respectively. Negative controls (water
alone; antagonist yeast + water) showed not quantifiable levels of TA
(< 0.05 pg/g). Table 3 shows the percentage of TA reduction with re-
spect to TA levels obtained in the positive control (water + A. alternata
strain) achieved by the addition of antagonistic yeasts.

All the selected antagonistic epiphytic yeasts strains (15) were ef-
fective in reducing TA presence in grape berries infected with A. al-
ternata strains (7.5 or 25.1) under optimum conditions for the

Table 1
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Fig. 1. Relative abundance (%) of each epiphytic yeast or yeast-
like species found during 2011, 2012 and 2013 vintages in
Malbec grapes from DOC San Rafael.

m 2011
w2012
2013

metabolite yield (100% RH, 25° C, 24 incubation days).

All the 15 antagonistic yeasts reduced TA with respect to positive
control: water + A. alternata strain 7.5 by 86-100%; water + A. alter-
nata 25.1 by 81-100%. There were no significant differences among the
different yeasts tested (Kruskal Wallis, p > 0.05). It was noticeable
that at the end of the experiment, no visible fungal growth was ob-
served in all treatments where antagonistic yeasts had been applied.

4. Discussion

Most of the epiphytic strains with yeast characteristics isolated from
Malbec grape berries of different vintages (2011, 2012 and 2013) were
identified as the “yeast-like” A. pullulans species (82%), considered as
“true” yeast by some authors (Baffi et al., 2011; Clavijo et al., 2010;
Nisiotou and Nychas, 2007; Prakitchaiwattana et al., 2004; Raspor
et al., 2006). According to its physiological characteristics, it integrates
with basidiomycete oxidative yeasts and some lactic acid bacteria an
oligotrophic group favored by poor nutrient environments like healthy
grape berries (Barata et al., 2012). Several studies have also demon-
strated the predominance of this group of microorganisms on grape
berry surfaces when direct plating method of isolation were used in-
stead of inoculation of juice fermentation (Baffi et al., 2011; Barata
et al., 2011, 2012; Clavijo et al., 2010; Nisiotou and Nychas, 2007;
Prakitchaiwattana et al., 2004; Raspor et al., 2006; Sabate et al., 2002;
Subden et al., 2003).

The rest of the epiphytic yeast species isolated in the present work:
H. uvarum (6.3%), M. pulcherrima or spp. (5.4%), Cr. Laurentti II (2.7%),
C. zemplinina (2.7%) and Rhodotorula spp. (0.9%) are all non-
Saccharomyces yeasts that agree with the reported yeasts isolated from
wine grape berries surface from different regions worldwide (Baffi
et al., 2011; Barata et al., 2008a, 2008b; Chavan et al., 2009; Clavijo

Different patterns obtained from the amplification product and restriction length size of the isolates with yeast characteristics from 2011, 2012 and 2013 vintages.

Species N° of isolates 2011/2012/2013 AP? (bp) Restriction lengths (pb)
Cfo 1P Dde I¢ Hae 111 Hinf I°

Aureobasidium pullulans 8/27/56 600 100 + 180 + 190 ND 150 + 450 130 + 180 + 290
Hanseniaspora uvarum 4/0/3 775 100 + 320 + 340 80 + 100 + 170 + 300 775 160 + 200 + 370
Metschnikowia pulcherrima 6/0/0 400 95 + 100 + 205 ND 100 + 280 190 + 200
Cryptococcus laurentti I 0/0/3 550 260 + 290 ND 100 + 375 270 + 270
Candida zemplinina 0/0/3 460 56 + 103 + 105 + 196 ND 460 225 + 235
Rhodothorula spp. 0/0/1 660 240 + 320 ND 660 150 + 230

3AP 5.8S-ITS-amplified product size, >“%Restriction enzymes used.

ND, not determined.
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Table 2
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Antagonistic capability of selected epiphytic yeast strains from Malbec wine grapes during 2011, 2012 and 2013 vintages against Alternaria alternata.

Origin Strain Species % of infection®
PCR-RFLP* 265" 5.5 7.5 25.1 d
2011 LP123.2 M. pulcherrima. Metschnikowia spp. 4.4 + 0.7 2.0 = 2.8 0.0 = 0.0 A
2011 LP122.2 M. pulcherrima. Metschnikowia spp. 0.0 = 0.0 22 = 3.1 0.0 = 0.0 B
2011 LP125.2 M. pulcherrima. Metschnikowia spp. 1.9 = 27 0.0 = 0.0 2.0 = 2.8 B
2011 LP128.2 M. pulcherrima. Metschnikowia spp. 0.0 = 0.0 0.0 = 0.0 0.0 = 0.0 B
2011 LP131.2 M. pulcherrima. Metschnikowia spp. 0.0 = 0.0 0.0 = 0.0 0.0 = 0.0 B
2011 LP132.1 M. pulcherrima. M. pulcherrima 1.9 = 26 0.0 = 0.0 21 * 29 B
2011 LP124 H. uvarum H. uvarum 0.0 = 0.0 0.0 = 0.0 0.0 = 0.0 B
2011 LP125.1 H. uvarum H. uvarum 0.0 = 0.0 0.0 = 0.0 0.0 = 0.0 B
2011 LP126 H. uvarum H. uvarum 0.0 = 0.0 0.0 = 0.0 0.0 = 0.0 B
2013 LP8.1.1 H. uvarum H. uvarum 0.0 = 0.0 0.0 = 0.0 0.0 = 0.0 B
2013 LP8.2.1 H. uvarum H. uvarum 0.0 = 0.0 0.0 = 0.0 0.0 = 0.0 B
2013 LP10.2.1 H. uvarum H. uvarum 0.0 = 0.0 0.0 = 0.0 0.0 = 0.0 B
2013 LP6.4.1 C. zemplinina. C. zemplinina 0.0 = 0.0 0.0 = 0.0 0.0 = 0.0 B
o S. bacillaris
2013 LP8.5.1 C. zemplinina C. zemplinina 0.0 = 0.0 0.0 = 0.0 0.0 = 0.0 B
o S. bacillaris
2013 LP8.5.2 C. zemplinina C. zemplinina 0.0 = 0.0 0.0 = 0.0 0.0 = 0.0 B

o S. bacillaris

@ Species assignment by amplification and restriction length polymorphisms method (PCR-RFLP).

b Species assignment by sequencing of 26S region.

¢ Average and standard deviation from 2 independent experiments, in the percentage of infected grapes caused by corresponding A. alternata strain (5.5, 7.5, 25.1) evaluated at its MIC

with preventive effect of selected yeast.

d Different letters represent significant differences (p < 0.05) according to Hotelling-Bonferroni test.

Table 3

Percentage of tenuazonic acid reduction” by antagonistic yeast applied 2 h previous to
pathogen inoculation (Alternaria alternata strain 7.5 or 25.1) on grape berries followed by
incubation at 25 °C for 24 days.

Antagonistic yeast Alternaria alternata strain

Strain Species 7.5 25.1

LP123.2 Metschnikowia spp. 96.8 + 3.9 96.8 + 4.2
LP122.2 Metschnikowia spp. 99.6 = 0.0 99.8 + 0.2
LP125.2 Metschnikowia spp. 98.8 = 1.7 99.5 *+ 0.8
LP128.2 Metschnikowia spp. 974 + 1.5 96.2 + 5.2
LP131.2 Metschnikowia spp. 95.2 + 4.4 96.4 = 4.9
LP132.1 M. pulcherrima 979 * 24 97.6 * 3.3
LP124 H. uvarum 98.8 = 0.0 99.2 * 1.2
LP125.1 H. uvarum 99.9 *+ 0.0 99.9 *+ 0.0
LP126 H. uyarum 88.6 + 14.4 99.3 = 1.0
LP8.1.1 H. uvarum 99.2 = 1.1 95.7 * 6.0
LP8.2.1 H. uvarum 99.6 = 0.4 92.0 * 11.2
LP10.2.1 H. uyarum 98.1 = 2.7 98.6 + 1.9
LP6.4.1 S. bacillaris 93.8 = 8.0 99.0 = 0.9
LP8.5.1 S. bacillaris 86.2 = 8.5 81.2 * 19.9
LP8.5.2 S. bacillaris 89.6 + 4.5 89.4 + 4.8

@ With respect to TA production obtained by positive control (water + A. alternata

strain).

et al., 2010; Combina et al., 2005; Fleet et al., 2002; Li et al., 2010;
Nisiotou and Nychas, 2007; Prakitchaiwattana et al., 2004; Raspor
et al., 2006; Renouf et al., 2005; Sabate et al., 2002; Subden et al.,
2003). Cr. laurentti II as well as Rhodotorula spp. are basidiomycete
oxidative yeasts that share their niche with A. pullulans (Barata et al.,
2012). Meanwhile, H. uvarum, C. zemplinina and M. pulcherrima (weak
apiculate and fermentative or weakly fermentative yeasts) have been
included in a copiotrophic group with higher nutritional requirements
that need high availability of nutrients (Barata et al., 2012). This con-
dition is present in mature grape berries at harvest, which release juice
by exosmosis and other process (Barata et al., 2012).

To our knowledge, this is the first report of the antagonistic cap-
ability of epiphytic yeasts against A. alternata on wine grape berries.
The searching of antagonists in the same ecological niche of target
fungus and by using selection pressure during isolation via the enforced
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coexistence of isolates with filamentous fungi during incubation for
7 days in DRBC media, led to the obtainment of 15 (out of 67) an-
tagonists. Also, the use of the Minimum Infective Concentration of
fungal target in the present work (1.75 X 10 spores/mL for strains A.
alternata 5.5 and 25.1 and 5 x 10* spores/mL for strain A. alternata
7.5) is important, since effective biocontrol depends on the appropriate
ratio among the antagonist and the target fungus (Schisler et al., 2011).

The levels of protection reached during the present work match the
recommended for successful antagonists in field application (Chalutz
and Droby, 1998). Most of the antagonistic yeasts (14 out of 15), ap-
plied at a doses of 20 uL in a concentration of 10° CFU/mL in the
wound 2 h previous to pathogen inoculation, completely prevented A.
alternata infection on Malbec grape berries with the three pathogenic
strains employed.

Some previous works, with a similar selection methodology as ours
but in table grapes, have reported antagonistic yeasts against diverse
fungal pathogens. Nally et al. (2013) reported yeast strains from dif-
ferent winemaking environments that decreased fungal infection by
60% of fungi from the complex of sour rot on table grapes (Aspergillus
caelatus, Aspergillus carbonarius, Aspergillus terreus, Aspergillus versicolor,
Fusarium oxysporum, Penicillium comune, Rhizopus stolonifer and Ulocla-
dium spp.). Zahavi et al. (2000) found epiphytic yeasts and yeast-like
organisms isolated from table and wine grape berries able to reduce
60% of B. cinerea infection.

As well, the present work is the first report on yeast strains of H.
uvarum and S. bacillaris (or C. zemplinina) with antagonistic activity
against Alternaria and the first report on antagonistic strains of
Metschnikowia spp. against Alternaria on grape berries for winemaking.

Identification of antagonists by PCR-RFLP method in almost all
cases was confirmed by 26S. However, PCR-RFLP method did not have
the adequate sensibility to discriminate among M. pulcherrima and M.
fructicola because only 2.2% of substitutions separate them (11 from
499 nucleotides positions shared) (Kurtzman and Droby, 2001). This
fine but elemental difference makes complex the species assignment
within Metschnikowia genus even through 26S approach. On the other
hand, S. bacillaris assignation as an obligated synonym of C. zemplinina
is relatively recent (Duarte et al., 2012) and is not yet incorporated on
PCR-RFLP yeast database.

There are previous reports on antagonistic activity of S. bacillaris,
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Metschnikowia spp. and H. uvarum from viticulture environments
against different fungal pathogens on grapes. Karabulut et al. (2003)
applied M. fructicola to table grapes to control post-harvest incidence of
B. cinerea, Alternaria spp. and A. niger rots. Bleve et al. (2006) reported
antagonist activity of epiphytic M. pulcherrima strains from Negroamaro
wine grapes against A. carbonarius and A. niger. Raspor et al. (2010)
found a M. pulcherrima strain isolated from wine environments with the
ability to reduce B. cinerea infection on Rebula and Chardonnay wine
grapes. Liu et al. (2010) found an antagonistic epiphytic H. uvarum
strain to B. cinerea on Kyoho wine grapes. Moreover, S. bacillaris strains
from fermenting must of overripe grape berries showed antagonistic
activity against B. cinerea on table grapes (Lemos Jr et al., 2016).

There are also reports on biocontrol of A. alternata with antagonistic
yeasts but in other fruits like sweet cherries and cherry tomatoes (Tian
et al., 2004; Wang et al., 2008).

Several studies have concluded that biocontrol is a strain-dependent
characteristic but independent of the species (Suzzi et al., 1995).
However, the idea of biocontrol as an attribute derived from physio-
logical requirements of the antagonist on a particular substrate has not
been analyzed previously. All the strains of Metschnikowia pulcherrima,
Metschnikowia spp. and S. bacillaris and almost all of the H. uvarum (5
out of 6), belonging to the copiotrophic group on wine grapes, showed
antagonistic effects against A. alternata on this substrate. Meanwhile, A.
pullulans, Cr. laurenti II and Rhodotorula spp., included in a group of
lower nutritional requirements on wine grapes did not show antag-
onistic ability towards A. alternata. These findings suggest a positive
correlation between higher nutritional requirements and antagonistic
ability of the evaluated organisms. Perhaps a higher nutritional re-
quirement implies a more competitive mechanism, one of the widest
used by antagonists (Liu et al., 2013).

On the other hand, the control of fungal growth by antagonistic
yeasts does not necessarily indicate hindrance of mycotoxins produc-
tion. Several fungicides have shown stimulating effects on mycotoxin
production, possibly as a consequence of induced stress on toxicogenic
strains (Dalcero et al., 1995; Ramirez et al., 2004). In the present work,
all antagonistic yeasts selected (15) were able to protect wine grapes
from A. alternata infection as well as diminishing TA production under
the most favorable conditions for its biosynthesis (25 °C, 24 days of
incubation, 100% RH).

There are no previous works about antagonistic yeasts that control
Alternaria toxins production. However, several studies have demon-
strated the ability of antagonistic yeasts to reduce Aspergillus species
growth and ochratoxin A (OTA) production on wine grapes (Cubaiu
et al., 2012; Dimakopoulou et al., 2008; Kapetanakou et al., 2012;
Ponsone et al., 2011; Zhang et al., 2016).

The selected antagonistic epiphytic yeasts seem to be promising for
the biological control of Alternaria on wine grapes. It would be neces-
sary to determine the influence of different environmental factors on
their effectiveness, the possible mechanisms involved in biocontrol, as
well as their effects on the downstream process of vinification. Those
future trends would allow us to choose the best antagonists to compose
a biofungicide for wine grapes.

Acknowledgements

This research was financially supported by CONICET (PIP
1220110100823), SECTyP-UNCuyo (06/L131), I + D UNCuyo Program
(RR 571/15) and ANPCyT (PICT 2013-414). L.P. Prendes is a post-
doctoral fellow of CONICET and M.G. Merin, A.R. Fontana, R.A. Bottini,
M.L. Ramirez and V.I. Morata de Ambrosini are Researchers of
CONICET. We also thank M. Andreoni and H. Osorio from INTA for
their collaboration on detached berries tests.

References

Alexander, J., Benford, D., Boobis, A., Ceccatelli, S., Cottrill, B., Cravedi, J., Farmer, P.,

19

International Journal of Food Microbiology 266 (2018) 14-20

2011. Scientific opinion on the risks for animal and public health related to the
presence of Alternaria toxins in feed and food. EFSA J. 9 (10), 2407-2504.

Arcella, D., Eskola, M., Gémez Ruiz, J.A., 2016. Dietary exposure assessment to Alternaria
toxins in the European population. EFSA J. 14 (12), 4654-4686.

Artero, A., Tarin, J.J., Cano, A., 2015. The impact of moderate wine consumption on
health. Maturitas 80, 3-13.

Baffi, M.A., Dos Santos Bezerra, C., Arévalo-Villena, M., Briones-Pérez, A.I., Gomes, E., Da
Silva, R., 2011. Isolation and molecular identification of wine yeasts from a Brazilian
vineyard. Ann. Microbiol. 61 (1), 75-78.

Bai, Z., Jin, B., Li, Y., Chen, J., Li, Z., 2008. Utilization of winery wastes for Trichoderma
viride biocontrol agent production by solid state fermentation. J. Environ. Sci. 20 (3),
353-358.

Barata, A., Gonzalez, S., Malfeito-Ferreira, M., Querol, A., Loureiro, V., 2008a. Sour rot-
damaged grapes are sources of wine spoilage yeasts. FEMS Yeast Res. 8 (7),
1008-1017.

Barata, A., Seborro, F., Belloch, C., Malfeito-Ferreira, M., Loureiro, V., 2008b.
Ascomycetous yeast species recovered from grapes damaged by honeydew and sour
rot. J. Appl. Microbiol. 104 (4), 1182-1191.

Barata, A., Pais, A., Malfeito-Ferreira, M., Loureiro, V., 2011. Influence of sour rotten
grapes on the chemical composition and quality of grape must and wine. Eur. Food
Res. Technol. 233 (2), 183-194.

Barata, A., Malfeito-Ferreira, M., Loureiro, V., 2012. The microbial ecology of wine grape
berries. Int. J. Food Microbiol. 153 (3), 243-259.

Bleve, G., Grieco, F., Cozzi, G., Logrieco, A., Visconti, A., 2006. Isolation of epiphytic
yeasts with potential for biocontrol of Aspergillus carbonarius and A. niger on grape.
Int. J. Food Microbiol. 108, 204-209.

Broggi, L., Reynoso, C., Resnik, S., Martinez, F., Drunday, V., Romero Bernal, A., 2013.
Occurrence of alternariol and alternariol monomethyl ether in beverages from the
Entre Rios Province market, Argentina. Mycotoxin Res. 29, 17-22.

Chalutz, E., Droby, S., 1998. Biological control of postharvest disease. In: Boland, G.J.,
Kuykendall, L.D. (Eds.), Plant-Microbe Interactions and Biological Control. Dekker,
New York, pp. 157-170.

Chavan, P., Mane, S., Kulkarni, G., Shaikh, S., Ghormade, V., Nerkar, D.P., Shouche, Y.,
Deshpande, M.V., 2009. Natural yeast flora of different varieties of grapes used for
wine making in India. Food Microbiol. 26, 801-808.

Clavijo, A., Calderén, L.L., Paneque, P., 2010. Diversity of Saccharomyces and non-
Saccharomyces yeasts in three red grape varieties cultured in the Serrania de Ronda
(Spain) vine-growing region. Int. J. Food Microbiol. 143, 241-245.

Combina, M., Mercado, L., Borgo, P., Elia, A., Jofré, V., Ganga, A., Martinez, C., Catania,
C., 2005. Yeasts associated to Malbec grape berries from Mendoza, Argentina. J.
Appl. Microbiol. 98, 1055-1061.

Cubaiu, L., Abbas, H., Dobson, A.D., Budroni, M., Migheli, Q., 2012. A Saccharomyces
cerevisiae wine strain inhibits growth and decreases ochratoxin A biosynthesis by
Aspergillus carbonarius and Aspergillus ochraceus. Toxins 4, 1468-1481.

Dalcero, A., Chulze, S., Torres, A., Rodriguez, M., Combina, M., 1995. Effect of pesticides
in Alternaria alternata mycotoxins production. Mycotoxin Res. 11 (2), 69-74.

Dall'Asta, C., Cirlini, M., Falavigna, C., 2014. Mycotoxins from Alternaria: toxicological
implications. Adv. Mol. Toxicol. 8, 107.

Dimakopoulou, M., Tjamos, S.E., Antoniou, P.P., Pietri, A., Battilani, P., Avramidis, N.,
Markakis, E.A., Tjamos, E.C., 2008. Phyllosphere grapevine yeast Aureobasidium
pullulans reduces Aspergillus carbonarius (sour rot) incidence in wine-producing vi-
neyards in Greece. Biol. Control 46, 158-165.

Duarte, F.L., Pimentel, N.H., Teixeira, A., Fonseca, A., 2012. Saccharomyces bacillaris is
not a synonym of Candida stellata: reinstatement as Starmerella bacillaris comb. nov.
Antonie van Leeuwenhoek 102, 653-658.

Esteve-Zarzoso, B., Belloch, C., Uruburu, F., Querol, A., 1999. Identification of yeasts by
R.F.L.P. analysis of the 5.8S rRNA gene and the two ribosomal internal transcribed
spacers. Int. J. Syst. Evol. Microbiol. 49, 329-337.

Fan, C., Cao, X., Liu, M., Wang, W., 2016. Determination of Alternaria mycotoxins in wine
and juice using ionic liquid modified countercurrent chromatography as a pretreat-
ment method followed by high-performance liquid chromatography. J. Chromatogr.
A 1436, 133-140.

Fernandez-Espinar, M.T., Marorell, P., De Llanos, R., Querol, A., 2006. Molecular
methods to identify and characterize yeast in foods and beverages. In: Querol, A.,
Fleet, G. (Eds.), Yeast in Food and Beverages. Springer-Verlag, Berlin, pp. 55-82.

Fleet, G.H., Prakitchaiwattana, C., Beh, A.L., Heard, G., 2002. The yeast ecology of wine
grapes. In: Ciani, M. (Ed.), Biodiversity and Biotechnology of Wine Yeasts. Signpost,
Kerala, India, pp. 1-17.

Fontana, A.R., Prendes, L.P., Morata, V.I., Bottini, R., 2016. High-throughput modified
QuEChERS method for the determination of the mycotoxin tenuazonic acid in wine
grapes. RSC Adv. 6, 95670-95679.

Hocking, A., Leong, S., Kazi, B., Emmett, R., Scott, E., 2007. Fungi and mycotoxins in
vineyards and grape products. Food Microbiol. 119, 84-88.

INV, 2016. Instituto Nacional de Vitivinicultura (National Institute of Vitiviniculture).
www.inv.gov.ar.

Kapetanakou, A.E., Kollias, J.N., Drosinos, E.H., Skandamis, P.N., 2012. Inhibition of A.
carbonarius growth and reduction of ochratoxin A by bacteria and yeast composites of
technological importance in culture media and beverages. Int. J. Food Microbiol. 152
(3), 91-99.

Karabulut, O.A., Smilanick, J.L., Gabler, F.M., Mansour, M., Droby, S., 2003. Near-harvest
applications of Metschnikowia fructicola, ethanol, and sodium bicarbonate to control
postharvest diseases of grape in central California. Plant Dis. 87, 1384-1389.

Kurtzman, C.P., Droby, S., 2001. Metschnikowia fructicola, a new ascosporic yeast with
potential for biocontrol of postharvest fruit rots. Syst. Appl. Microbiol. 24, 393-399.

Kurtzman, C.P., Robnett, C.J., 1998. Identification and phylogeny of ascomycetous yeasts
from analysis of nuclear large subunit (26S) ribosomal DNA partial sequences. Anton.


http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0005
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0005
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0005
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0010
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0010
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0015
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0015
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0020
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0020
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0020
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0025
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0025
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0025
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0030
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0030
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0030
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0035
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0035
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0035
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0040
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0040
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0040
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0045
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0045
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0050
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0050
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0050
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0055
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0055
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0055
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0060
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0060
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0060
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0065
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0065
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0065
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0070
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0070
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0070
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0075
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0075
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0075
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0080
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0080
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0080
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0085
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0085
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0090
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0090
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0095
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0095
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0095
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0095
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf201711160507139217
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf201711160507139217
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf201711160507139217
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0100
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0100
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0100
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0105
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0105
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0105
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0105
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf201711160500382180
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf201711160500382180
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf201711160500382180
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0110
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0110
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0110
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0115
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0115
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0115
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0120
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0120
http://www.inv.gov.ar
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0130
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0130
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0130
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0130
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0135
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0135
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0135
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0140
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0140
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0145
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0145

L.P. Prendes et al.

Leeuw. 73, 331-371.

Lee, H.B., Patriarca, A., Magan, N., 2015. Alternaria in food: ecophysiology, mycotoxin
production and toxicology. Mycobiology 43, 93-106.

Lemos Jr, W.J., Bovo, B., Nadai, C., Crosato, G., Carlot, M., Favaron, F., Giacomini, A.,
Corich, V., 2016. Biocontrol ability and action mechanism of Starmerella bacillaris
(synonym Candida zemplinina) isolated from wine musts against gray mold disease
agent Botrytis cinerea on grape and their effects on alcoholic fermentation. Front.
Microbiol. 7 (1249), 1-12.

Li, S.S., Cheng, C., Li, Z., Chen, J.Y., Yan, B., Han, B.-Z., Reeves, M., 2010. Yeast species
associated with wine grapes in China. Int. J. Food Microbiol. 138, 85-90.

Liu, H.M., Guo, J.H., Cheng, Y.J., Luo, L., Liu, P., Wang, B.Q., Deng, B.X., Long, C.A.A.,
2010. Control of gray mold of grape by Hanseniaspora uvarum and its effects on
postharvest quality parameters. Ann. Microbiol. 60 (1), 31-35.

Liu, J., Sui, J., Wisniewski, M., Droby, S., Liu, Y., 2013. Review: utilization of antagonistic
yeasts to manage postharvest fungal diseases of fruit. Int. J. Food Microbiol. 167,
153-160.

Lopez, P., Venema, D., de Rijk, T., de Kok, A., Scholten, J.M., Mol, H.G., de Nijs, M., 2016.
Occurrence of Alternaria toxins in food products in The Netherlands. Food Control 60,
196-204.

Magnoli, C., Violante, M., Combina, M., Palacio, G., Dalcero, A., 2003. Mycoflora and
ochratoxin-producing strains of Aspergillus section Nigri in wine grapes in Argentina.
Lett. Appl. Microbiol. 37, 179-184.

Nally, M.C., Pesce, V.M., Maturano, Y.P., Munoz, C.J., Combina, M., Toro, M.E.,
Castellanos de Figueroa, L.I., Vazquez, F., 2012. Biocontrol of Botrytis cinerea in table
grapes by non-pathogenic indigenous Saccharomyces cerevisiae yeasts isolated from
viticultural environments in Argentina. Postharvest Biol. Technol. 64, 40-48.

Nally, M.C., Pesce, V.M., Maturano, Y.P., Toro, M.E., Combina, M., Castellanos de
Figueroa, L.I., Vazquez, F., 2013. Biocontrol of fungi isolated from sour rot infected
table grapes by Saccharomyces and other yeast species. Postharvest Biol. Technol. 86,
456-462.

Nisiotou, A.A., Nychas, G.J.E., 2007. Yeast populations residing on healthy or Botrytis-
infected grapes from a vineyard in Attica, Greece. Appl. Environ. Microbiol. 73 (8),
2765-2768.

Organization Internationale de la Vigne et du Vine (OIV), 2016. Aspects of the Global
Situation.

Pizzutti, I., Kok, A., Scholten, J., Righi, L., Cardoso, C., Rohers, G., Da Silva, R.C., 2014.
Development, optimization and validation of a multimethod for the determination of
36 mycotoxins in wines by liquid chromatography tandem mass spectrometry.
Talanta 129, 352-363.

Ponsone, M.L., Chiotta, M.L., Combina, M., Dalcero, A., Chluze, S., 2011. Biocontrol as a
strategy to reduce the impact of ochratoxin A and Aspergillus section Nigri in grapes.
Int. J. Food Microbiol. 151, 70-77.

Prakitchaiwattana, C.J., Fleet, G.H., Heard, G.M., 2004. Application and evaluation of
denaturing gradient gel electrophoresis to analyse the yeast ecology of wine grapes.
FEMS Yeast Res. 4 (8), 865-877.

Prendes, L.P., Merin, M.G., Andreoni, M.A., Ramirez, M.L., Morata de Ambrosini, V.I.,
2015. Mycobiota and toxicogenic Alternaria spp. strains in Malbec wine grapes from
DOC San Rafael, Mendoza, Argentina. Food Control 57, 122-128.

Prendes, L.P., Zachetti, V.G.L., Pereyra, A., Morata de Ambrosini, V.I., Ramirez, M.L.,
2017a. Water activity and temperature effects on growth and mycotoxin production
by Alternaria alternata strains isolated from Malbec wine grapes. J. Appl. Microbiol.
122, 481-492.

Prendes, L.P., Fontana, A.R., Merin, M.G., D'Amario Ferndndez, A., Bottini, R.A., Ramirez,
M.L., Morata de Ambrosini, V.I., 2017b. Natural occurrence and production of

20

International Journal of Food Microbiology 266 (2018) 14-20

tenuazonic acid in wine grapes in Argentina. Bol. Soc. Argent. Bot. 52 (Supl),
287-288.

Querol, A., Barrio, E., Ramén, D., 1992. A comparative study of different methods of yeast
strain characterization. Syst. Appl. Microbiol. 15 (3), 439-446.

Ramirez, M.L., Chulze, S., Magan, N., 2004. Impact of environmental factors and fungi-
cides on growth and deoxynivalenol production by Fusarium graminearum isolates
from Argentinian wheat. Crop Prot. 23, 117-125.

Raspor, P., Milek, D.M., Polanc, J., MoZina, S.S., Cade?, N., 2006. Yeasts isolated from
three varieties of grapes cultivated in different locations of the Dolenjska vine-
growing region, Slovenia. Int. J. Food Microbiol. 109 (1), 97-102.

Raspor, P., Mikli¢-Milek, D., Avbelj, M., Cadez, N., 2010. Biocontrol of grey mould disease
on grape caused by Botrytis cinerea with autochthonous wine yeasts. Food Technol.
Biotechnol. 48 (3), 336-343.

Renouf, V., Claisse, O., Lonvaud-funel, A., 2005. Understanding the microbial ecosystem
on the grape berry surface through numeration and identification of yeast and bac-
teria. Aust. J. Grape Wine Res. 11 (3), 316-327.

Rousseaux, S., Diguta, C.F., Radoi-Matei, F., Alexandre, H., Guilloux-Benatier, M., 2014.
Non-Botrytis grape-rotting fungi responsible for earthy and moldy off flavors and
mycotoxins. Food Microbiol. 38, 104-121.

Sabate, J., Cano, J., Esteve-Zarzoro, B., Guillamon, J.M., 2002. Isolation and identifica-
tion of yeasts associated with vineyard and winery by RFLP analysis of ribosomal
genes and mitochondrial DNA. Microbial Res. 157, 267-274.

Schisler, D., Janisiewwicz, W., Boekhout, T., Kurtzman, C., 2011. Agriculturally im-
portant yeasts: biological control of field and postharvest diseases using yeast an-
tagonists, and yeasts as pathogens of plants. In: Kurtzman, C.P., Fell, J.W., Boekhout,
T. (Eds.), The Yeast, A Taxonomic Study. Elsevier, San Diego, C.A, pp. 45-52.

Scott, P., Lawrence, B., Lau, B., 2006. Analysis of wines, grape juices and cranberry juices
for Alternaria toxins. Mycotoxin Res. 22, 142-147.

Steel, C.C., Blackman, J.W., Schmidtke, M., 2013. Grapevine bunch rots: impacts on wine
composition, quality and potential procedures for the removal of wine faults. J. Agric.
Food Chem. 61, 5189-5206.

Subden, R.E., Husnik, J.I., Van Twest, R., Van der Merwe, G., Van Vuuren, H.J.J., 2003.
Autochthonous microbial population in a Niagara Peninsula ice wine must. Food Res.
Int. 36, 747-751.

Suzzi, G., Romano, P., Ponti, I., Montuschi, C., 1995. Natural wine yeasts as biocontrol
agents. J. Appl. Bacteriol. 78, 304-308.

Tan¢inova, D., Rybdrik, L., Maskova, Z., Felsociov4, S., Cisarova, M., 2015. Endogenal
colonization of grapes berries. J. Microbiol. Biotechnol. Food Sci. 4, 69-73.

Tian, S., Qin, G., Xu, Y., 2004. Survival of antagonistic yeasts under field conditions and
their biocontrol ability against postharvest diseases of sweet cherry. Postharvest Biol.
Technol. 33 (3), 327-331.

Wang, Y., Bao, Y., Shen, D., Feng, W., Yu, T., Zhang, J., Zheng, X., 2008. Biocontrol of
Alternaria alternata on cherry tomato fruit by use of marine yeast Rhodosporidium
paludigenum Fell & Tallman. Int. J. Food Microbiol. 123, 234-239.

White, T.J., Bruns, T., Lee, S.J.W.T., Taylor, J.W., 1990. Amplification and direct se-
quencing of fungal ribosomal RNA genes for phylogenetics. In: Innis, M.A., Gelfand,
D.H., Shinsky, J.J., White, T.J. (Eds.), PCR Protocols and Applications - A Laboratory
Manual. Academic Press, pp. 315-322.

Zahavi, T., Cohen, L., Weiss, B., Schena, L., Daus, A., Kaplunov, T., Zutkhi, J., Ben- Arie,
R., Droby, S., 2000. Biological control of Botrytis, Aspergillus and Rhizopus rots on
table and wine grapes in Israel. Postharvest Biol. Technol. 20, 115-124.

Zhang, H., Apaliya, M.T., Mahunu, G.K., Chen, L., Li, W., 2016. Control of ochratoxin A-
producing fungi in grape berry by microbial antagonists: a review. Trends Food Sci.
Technol. 51, 88-97.


http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0145
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0150
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0150
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0155
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0155
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0155
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0155
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0155
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0160
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0160
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0165
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0165
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0165
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0170
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0170
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0170
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0175
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0175
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0175
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0180
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0180
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0180
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0185
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0185
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0185
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0185
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0190
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0190
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0190
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0190
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0195
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0195
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0195
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0200
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0200
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0205
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0205
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0205
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0205
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0210
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0210
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0210
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0215
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0215
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0215
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0220
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0220
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0220
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0225
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0225
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0225
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0225
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0230
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0230
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0230
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0230
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf201711160504346002
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf201711160504346002
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0235
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0235
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0235
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0240
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0240
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0240
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0245
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0245
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0245
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0250
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0250
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0250
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0255
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0255
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0255
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0260
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0260
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0260
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0265
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0265
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0265
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0265
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0270
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0270
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0275
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0275
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0275
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0280
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0280
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0280
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0285
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0285
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0290
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0290
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0295
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0295
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0295
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf201711160509320245
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf201711160509320245
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf201711160509320245
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0300
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0300
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0300
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0300
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0305
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0305
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0305
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0310
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0310
http://refhub.elsevier.com/S0168-1605(17)30475-0/rf0310

	Isolation, identification and selection of antagonistic yeast against Alternaria alternata infection and tenuazonic acid production in wine grapes from Argentina
	Introduction
	Material and methods
	Isolation of epiphytic yeasts and yeast-like organisms
	Molecular identification of yeasts and yeast-like organisms
	Evaluation of antagonistic activity of the isolated yeasts and yeast-like organisms against A. alternata in a detached berries test
	Preparation of fungal inoculum
	Grapes
	Inoculation, incubation and preventive effect assessment

	26S rRNA gene sequence analysis of antagonistic yeasts
	Evaluation of antagonistic activity of selected yeasts against tenuazonic acid production by A. alternata in a detached berries test
	Statistical analysis

	Results
	Isolation and molecular identification of epiphytic yeasts and yeast-like organisms
	Antagonistic effect of epiphytic yeasts and yeast-like organisms against A. alternata and 26-S identity assignments
	Antagonistic activity of selected yeasts against tenuazonic acid production

	Discussion
	Acknowledgements
	References




