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Previous trials with a commercial product:

TABLE GRAPE SWEET CHERRY
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TEST ANTIFUNGAL EFFECTIVENESS OF EXTRACTS OBTAINED

BY MEDITERRANEAN SEAWEEDS
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Halopithys incurva 

(Hudson) Batters
Codium vermilara

(Olivi) Delle Chiaje

Laurenciella marilzae (Gil-

Rodrìguez, Sentìes, Dìaz-Larrea, 

Cassano & M.T. Fujii) Gil-
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Cassano & M.T. Fujii)
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• Washing

• Epiphyte removal

• Stove dehydration

(55±1 °C for 4 days)

Polverization: dipping in liquid

Nitrogen and blending.

Seaweed dehydration



Double maceration of algal powder in 

H2O:EtOH (80:20) acidified (0.1% HCl).

Centrifugation

• Supernatant filtration

• Storage at -80±1 °C

Seaweed extract
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• Cold extraction

• Spectrophotometric assay

(760 nm);

Total 

polyphenols
(µg/mL)

LM1 12,14

LM2 11,2

HI1 57,8

HI2 56,2

CV1 3,1

CV2 3,5

Total polyphenols
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POSTHARVEST FUNGAL PATHOGENS

OF POMEGRANATES

• Alternaria alternata (Fr.) Keissl.

• Coniella granati (syn. Pilidiella

granati) (Sacc.) Petr. & Syd

• Colletotrichum acutatum sensu

stricto (s.s., Simmonds)

• Aspergillus welwitschiae (Bres.) 

Henn.

• Penicillium glabrum (Wehmer) 

Westling

In vitro micro-spectrophotometric assay

• 40 μL seaweed extract + 150 
μL PDB + 10 μL conidial
suspension (2x104 conidia/mL);

• λ = 450 nm;
• Incubation at 24 ± 1 °C in the 

dark. Growth was moritored
for 66 h. 
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In vitro micro-spectrophotometric assay
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Conclusions
• Seaweed extracts are poliphenol rich.
• Poliphenol amount in CV extract is 1-fold lower than red seaweeds
• Sporification of A. alternata and C. granati is fully inhibited by seaweed extracts.
• Growth of C. acutatum s.s. and A. welwitschiae is reduced by 30% and 50%, respectively
• No fungistatic/fungicide effectiveness against P. glabrum

Putative qualitative antifungal effectiveness

• Chemical characterization of polyphenolic compounds
• Assessment of dose-effect and Minimum inhibitory concentration (MIC)
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Thank you!!!

Annamaria Mincuzzi 
University of Bari Aldo Moro (Italy)
annamaria.mincuzzi@uniba.it
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