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Abstract

Effectiveness of electrolyzed oxidizing (EO) water on controlling mango anthracnose
disease was tested in both trials of pathogenic fungi; Colletotrichum gloeosporioides inhibition
and disease control on mango fruit. EO water was generated using EO water generator (Super
Oxseed, Japan). Various concentrations of NaCl solutions at 0.1, 0.2, 0.3, 0.4, 0.5, 1.0, 2.0, 3.0,
4.0 and 5.0% were prepared and then the measuring of its free chlorine concentrations and pH
values were resulted in the range of 15.7 - 185.0 ppm and 3.56 - 4.04, respectively. The trials of
the fungal spores soaking in each EO water concentration at 5, 10 and 15 min were carried out
using 10" spores/ml mixed with EO water at 1:1 v/v. After cultured on PDA for 7 days,
completely 100% inhibitions of the fungal growth were resulted in all treatments. Moreover,
spore malformations and inhibition of their germination were totally observed under microscopic
observations on fungal spore treated with EO water. In addition, the trials of disease controlling
on mango were done using the exported grade fruits. After surface sterilization, fruits were
inoculated by spraying with 10° spores/ml of C. gloeosporioides and incubated at room
temperature for 12 hours before each concentration of EO water was applied, comparing between

spraying and immerging methods. The spraying results of the concentrations at 0.1, 0.3, 0.5 and



1.0% of EO water showed the best suppressing disease incidence at level 1 of the severities which
was market acceptable. In contrast, the immerging treatments using the concentrations of EO
water at 1.0, 2.0, 3.0, 4.0 and 5.0% for 5 min had less effective on disease controlling with level 2

of disease occurrences and affected on lenticels browning on fruit peel which were unacceptable

for marketing.



