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Infection of Pitaya Fruits (Hylocereus undatus (Haw) Brit. & Rose.) Caused by

Dothiorella dominicana Pet. et. Cif. and Its Control
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Abstract

Dothiorella dominicana, the causal pathogen of Pitaya fruit rot, could infect the fruits directly and through
wounds. Fruits which were inoculated through wound and incubated for 18 hours showed the highest disease
incidence at 86.6%. It showed no significant different on the level of infect on the ridge of setal on the fruit and fruit
surface, infection was 88.3 and 91.6% respectively. In vitro, PDA amended with prochloraz 400 ppm showed the
highest (95.7%) inhibition of mycelial growth of D. dominicana. Spraying prochloraz at 400 ppm on the fruits 2
weeks before harvest reduced the incidence of fruit rot by 28%, whereas untreated fruit was 62% Dipping the
fruits after harvest in prochloraz at 400 ppm for 3 minutes completely controlled while dipping in hot water at 53°C
for 1 minute reduced disease incidence more than 40%. Hot prochloraz 200 ppm at 53 °C for 1 minute completely
controlled fruit rot and the residue was less than 0.01 mg/kg.
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Table 1 Disease incidence of Pitaya fruits rot after inoculated with Dothiorella dominicana and incubated in the

moist condition for 0, 6, 12 and 18 hours

Hours after inoculation Disease incidence (%)1/
wound Not wound
0 0.0d™" 0.0d™"
6 36.6c 26.6¢
12 46.6b 43.3b
18 86.6a 63.3a

"Mean values within column followed by the same letter are not significantly different (p < 0.05)
by DMR
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Table 2 Disease incidence of Pitaya fruits rot caused by Dothiorella dominicana after dipped in hot Prochloraz

at 200 ppm for 3 minutes and stored at room temperature for 3 days

Treatment Disease incidence (%)1/
Water at room temperature 0.0b
Prochloraz 200 ppm 96.6a
Hot water 53°C 93.3a
Prochloraz 200 ppm 53 °C 100a

"Mean values within column followed by the same letter are not significantly different (p < 0.05)
by DMR
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