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ABTRACT

The effect of sodium bicarbonate, sodium carbonate, potassium carbonate, potassium sorbate
at 2, 3, 4% concentration and sodium chloride, sodium hypochlorite at 0.5, 1, 2% concentration on the
reduction of mycelial growth of Penicillium digitatum. Sodium bicarbonate, sodium carbonate,
potassium carbonate, potassium sorbate at only 1% appeared to inhibit growth of the fungi, and their
concentration at 2% and above could completely inhibit spore germination within 48 hours.
Meanwhile sodium chloride and sodium hypochlorite at any concentrations and the control failed to
reduce mycelial growth of P. digitatum. The effect of different inoculation method on citrus were
tested the result showed that all fruits with wounded inoculation had P. digitatum infection 100%.
Citrus fruits soaked in sodium bicarbonate, sodium carbonate, potassium carbonate, potassium
sorbate at 4% were found to get immuned from pathogens. Soaking the fruits in 4% of sodium
bicarbonate and potassium sorbate at 40°C and 50°C for 1, 3 and 5 min were found to be the most

effective treatment.



The investigation of 4% sodium bicarbonate at 40°C and 50°C for 1 min and coated with
Sta-fresh, Q-yield, Chitosan and nonwax as the control showed no disease incidence on inoculated
citrus fruits but not in the cases without NaHCO, soaking. Chemical composition analysis of non
inoculated fruit, showed that 4% sodium bicarbonate at 40°C and 50°C for 1 min and coatings did not
affect on weight loss, total soluble solids, titratable acidity, peel color and quality of sense perception
of fruit. However, the treatments with 4% sodium bicarbonate 40°C for | min and Sta-fresh gave the
best for control the qualities of fruit because the treatments reduced disease incidence, weight loss

and prolonged the storage life of citrus fruit for 15 days at room temperature (30°C).



