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Resumo

A contaminacdo microbiologica no morango, causada por fungos filamentosos, da origem a
elevadas perdas de stock durante o transporte e o periodo de armazenamento do fruto.

A Lavandula luisieri é uma planta endémica na regiao da Beira Baixa, tendo sido
comprovada a sua utilidade para varios fins. Com o objectivo de testar a actividade antifiingica
de dleos essenciais desta planta e do cineol para com os bolores Rhizopus sp. e Botrytis cinerea,
microdiluicdo em caldo e a concentracao minima fungicida (MFC) pelo método da gota em placa
com meio sélido.

As MIC situaram-se entre os valores 0,19% (v/v) e 0,38% (v/v) para Rhizopus sp. e 0,38%
(v/v) e 1,5% (v/v) para Botrytis cinerea. Relativamente as MFC verificaram-se valores entre os
0,16% (v/v) e os 2% (v/v) para Rhizopus sp. e entre os 1,25% (v/v) e 3% (v/v) para Botrytis
cinerea. O cineol foi menos eficaz na inibicdo dos bolores, por comparacdo com os o6leos
essenciais.

Os resultados obtidos indicam que nao houve diferenca entre os valores dos OE testados,
considerando assim que a quantidade de cineol presente na planta na altura da colheita nao

influencia directamente a actividade antifingica dos OE de Lavandula luisieri.

Palavras-chave: morango, antifingico, oleos essenciais, bolores, Lavandula luisieri.
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Abstract

The microbiological contamination of strawberry, caused by filamentous fungi, leads to
high fruit stock losses during his transport and storage period.

Lavandula Luisieri is an endemic plant in the region of Beira Baixa, which proof its useful
for various purposes. In order to test the antifungal activity of essential oils of this plant and
cineol with the Rhizopus sp. and Botrytis cinerea molds was determined minimum inhibitory
concentration (MIC) of the OE through the broth microdilution method and minimum fungicidal
concentration (MFC) by the drop plate method with solid medium.

The MIC values were between 0,19% (v/v) and 0,38% (v/v) to Rhizopus sp. and 0,38% (v/v)
and 1,5% (v/v) to Botrytis cinerea. For the MFC, were found values between 0,16% (v/v) and 2%
(v/v) to Rhizopus sp. and between 1,25% (v/v) and 3% (v/v) to Botrytis cinerea. Cineol was less
effective against molds, than essential oils.

The obtained results indicate that there was no difference between the values of OE
tested, leading to the conclusion that cineol present in the plant at harvest did not directly

influence the antifungal activity of Lavandula luisieri OE.

Keywords: strawberry, antifungal, essential oils, molds, Lavandula luisieri.
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