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3. Food and Drug Administration <http://www.fda.gov/
4. Sodium o- phenylphenate
5. Thiabendazole

Vo

Aol —\

G135 e B ansd 5 (S a5 0 5e S DS e 05
o LAl 53 (6l o3s ol 5 030 Vb 5 e Lol
5L oo bl $lay 58 s bosas 45 505 LI
53 Ol 53 DS 10 LS 5 mhaw 558 e eslinal (5555
Jalse (g g aS o5 5 5L Ha AVIA (630 Y00 q L
La JLE 3 ¢l LS o glsil s Jotia o5 ks \YE/Y
Gl ls (g S, o S e Y dlagad s SSU
3 i S 355LS sler sl ST bl [V ]
Sy Oy Sl 3 01l s (2l SV e 51T
5Ol LB i sld slse law g (QEASS G e
Frao S 03,5 g L cnlpbe sy (e 0 3l L S
O3 5LiS Gl NS 3 pm (Dlasls Aoz alS 55 i
=8 5 alS Sl ol dl s il dals 5508
0010 3o 3l L s gse SLaslil e Syl 5 5L
35t e il La i8S 2B 5 W iS o e e placd

Lv]
goB ahex 5,50 2in ¥ 5l S pH il bl oS
PH L Sl s 5 b o s 55 05 S sls (golen s Ls
St b s I ol V] asl e G FO B Y
23 e 538 e N s S olew e 35 S
LB b o D 0 5 B8 1 2B Al S
Sk 5 S B g ekt atld [¥] 558 e G5 s
I Jed 505l oS5 DS e 055 Jsde LS ln S
B sl len blie 3 oS5 cpl il e (OPP)
Penicillium

Fusarium Monilia  Botrytis

Jus Erwinia 5 Rhizopu .Geotrichum Phoma .

Jilie 3 (gt Bablws O zman albts o s 53 5 L (o0

j@ﬂngpﬁoppw.[O]m@J@&
DS 10 53 e S 0l obe IS Gl S A3k e
[V 7] 255 o 08

VL e b b assleg 53 Sl 5l ae i Sl eslisad
5 sl Jae YU K (sl p3 (5 Y B0
sladiw [A] sl o Dls 1) 28 256 53 5k sl 456

L}_Z)bp-UZL_;uoKi_.ﬂéj\u\jé)AASQw‘é;tij)LM

1. Ortho Phenyl Phenol
2. Thermal fogging
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3. Modified atmosphere packaging
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1. Titratable Acidity
2.Total Soluble Solid
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1. Cell wall hydrolysis
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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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