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Preliminary study of growth inhibition of Botryfis cinerea on Potato Dextrose Agar was investigated. The
PDA was acidified by fermented vinegar (FV) containing 0-0.225% acetic acid concentration. At 0.225%
acetic acid concentration the completed inhibition of B. cinerea was observed after incubation at 30°C for 7
days. The further experiment in vitro was conducted for confirming effect of acetic acid concentration on
growth of B. cinerea. Result showed that B. cinerea spore was completely inhibited in Potato Dextrose Broth
acidified with FV containing 0.24% acetic acid concentration. Then, the FV was applied for reduction of fresh
strawberry spoilage by B. cinerea storage at 4°C. Firstly, the FV odor was necessary to improve by using
fresh strawberry. The Strawberry Flavored—Fermented Vinegar (SF-FV) was developed by soaking 20% fresh
strawberry for 15 days in FV containing 4% of acetic acid concentration. It was accepted significantly by 15
panelists (P < 0.05). Then, the SF-FV was sprayed on surface of fresh strawberry before storage at 4°C for 15
days. It was noticed that 20% spoilage reduction by B. cinerea was obtained compared with no sprayed
strawberry. In odor, taste and overall were not accepted at the starting of strawberry period (0 h). However,
no significantly effect in acceptability (P > 0.05) was observed during storage period at 4°C. In case of
vaporization process, the 10% FV was used. The FV was vaporized for 20 min by pumping sterile through
FV. The 20% reduction of strawberry spoilage was also noticed when compared with no vaporized fresh
strawberry. Additionally, no significantly effect in acceptability (P > 0.05) was observed in both vaporized
and no vaporized strawberry. Then, the FV was applied on strawberry inoculated with B. cinerea. The

inhibition of B. cinerea by FV vaporization and SF-FV spraying processes were investigated. Results showed
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that vaporized FV provided highest inhibition of B. cinerea and caused to protect spoilage until 9 days of ’
storage period at 4°C. In addition, the SF-FV spraying process could protect spoilage until 7 days while the
untreated strawberry as control was spoiled after 5 days of storage at 4°C. Results of this study showed that

there are positive possibility to apply FV for spoilage reduction of fresh strawberry by B. cinerea.





