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Efficiency of active oxygen sanitizers to control anthracnose diseases of ‘Nam Dok Mai’ mango
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Abstract

The uses of peroxyacetic acid (PAA) and Oxysan® zs (Hydrogen peroxide (H,0,) / PAA / acetic acid) in
controlling the mango postharvest diseases were investigated. The mango fruits were dipped in those solutions at
concentrations of 0.1, 0.25 and 0.5% for 30 seconds and stored at 25 °C. The results showed that the fruits after
washing with PAA 0.25% was the most effective to control the disease percentage following by the treatment of
PAA 0.1%. Moreover, it was found that all sanitizers had no effect on the quality changes of fruits such as total
soluble solids (TSS) and titratable acidity (TA). For the second experiment, fruit were inoculated with Colletotrichum
gloeosporioides by spraying before dipping in those solutions. PAA and Oxysan® zs 0.25% had effectively to
reduce the disease incidences when stored at 25 °C for 5 days. Therefore, PAA or O><ysar1® zs shows the potential
to be used as a sanitizers for washing mango to reduce postharvest disease.
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Figure 1 Effect of PAA and Oxysan® zs with different concentrations on disease incidence of ‘Nam Dok Mai’

mango when stored at 25 °C
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Figure 2 Changes in total soluble solids (A) and titratable acidity (B) of ‘Nam Dok Mai’ mango fruit when treated
with PAA and Oxysan® zs and stored at 25 °C
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Figure 3 Disease incidence of mango fruit when treated with PAA and O><ysan® zs after inoculation with C.

gloeosporioides and stored at 25 °C for 5 days

Table 1 Changes in total soluble solids and titratable acidity of ‘Nam Dok Mai’ mango fruit when treated with PAA

and Oxysan® zs and stored at 25 °C

Treatment Total soluble solids Titratable acidity
Control 19.33 0.13
PAA 0.1% 19.8 0.122
PAA 0.25% 19.13 0.124
Oxysan” zs 0.1% 19.13 0.129

Oxysan” zs 0.25% 19.6 0.125
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