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Abstract

Marwa Abd-Alla M. Atwa: The integrated control of post
harvest diseases of some vegetables and fruits. Un published
Master of Science, Faculty of Agriculture, Department of Piant
Pathology, Ain Shams University (1999).

The principle objectives of this work aimed to determine the
losses of postharvest diseases of tomato and grapes with
reference to their causal orgarwsms Possibilities to control these
diseases by safe methods such as iradiation, fumigation by suifur
dioxide, ethanol, as weli as biological control were studied.

The main causal organisms of postharvest fruit rots of
tomato were Alternarna alternata, A solani, Penicillium expansum,
P. cyclopium, Stemphylium herbarum, Pleospora herbarum,
Bolrytis cinerea, Rhizopus oryzae and Aspergiius niger Losses
ranged from 108 % to 37.5 % under normal storage condition
However, for grapes the main pathogens were A. afternata, B.
cinerea, P. curstosum, P. expansum, P. viridicatum, P. cyclopium
and Cladosporium herbarum. The total wastage ranged from
19.6% to 31.6% in the control treatment.

Gamma irradiation treatments of tomato at 0.25 KGy
decreased the total iosses to 2.3 % as compared with 17.6 % for
the control, while 2 KGy inhibited the ripening of tomato fruits. For
grapes, doses from 0.25 KGy to 4 KGy decreased the total
wastage to 4.86 % compared with 22.1% for conirol.

Fumigation treatments of grapes with sulfur dioxide reduced
the total wastage to 4.8 % as compared with 15.7 % for control.
Fumigation with ethanol vapor (30%) decreased the total losses of
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tomato to 0.0 % compared with 41.6 % for the control up to 23
days, and delayed the ripening of tomato fruits up to 30 days.

Seventy five different isolates of yeast, which were isolated
from surface of apple, grapes and tomato fruils were evaluated in
vivo (primary screening) for bio—control potential of Alternana
moutd of tomato. On the base of primary screening 12 isolates
were selected to continue secondary screening with different
concentrations of antagonisms at 21+ 0.5°C against Afternaria
mould of tomato. In the secondary screening at 13+1°C, using
washed celis of Arthroascus sp (isolate Ap638) at 1x10° produced
absolute protection for 18 days to wounds inoculated with spore
suspension of A. alfernata (1x10° conidia/ mi}.

Key Words: Tomato fruits; Grape; Cold storage; Ethanol,
Irradiation; Sulfur dioxide; Biological contyrol.
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