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Citrus disinfection has the major effect to prevent fungal attacks during storage. In this research,
Thompson orange fruit was disinfected with ortho phenyl phenol solution by thermal fogging machine
and then some of the samples coated by Carnuba wax. Physicochemical properties of orange samples
(disinfected; disinfected-wax and control samples) were evaluated during three months storage.
Factorial experiment design was selected to find the effect of coating and storage time on orange
quality properties. The results showed that the effect of coating on all measured quality properties, and
the effect of coating and storage time on pH values were significant (p<0.01). The amount of pH value
of disinfected sample was significant (p<0.05) and was higher than the rest of the samples. So
disinfection treatment enhanced fruit resistance against fungal attacks. Amount of total soluble solid
and acid total of fruit juice for disinfected-wax samples decreased and increased during storage,
respectively, which this trend could indicatefermentation phenomenon in the fruit. Therefore,
disinfection with ortho phenyl phenol solution by thermal fogging machine was effective and
preserved the fruit quality against fungal diseases during storage period.
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