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ABSTRACT

The effects of 6 organic acids i.e. formic acid, acetic acid, citric acid, malic acid, ascorbic
acid at 0.1, 1, 3 and 5% and sorbic acid at 0.05, 0.1, 0.2 and 0.3% concentration on growth of
Penicillium digitatum, the causal agent of green mould rot of tangerine cv. Sai Nam Pung were
studied. It was found that 0.1% formic acid, 1% acetic acid and 0.05% sorbic acid inhibited the
growth of P. digitatum on agar medium. Tangerine fruits were inoculated with P. digitatum and
then soaked in each organic acid. Formic acid and acetic acid at 1, 3 and 5% could reduced
disease incidence of green mould rot on tangerine fruits. Any way the tangerine fruits treated with
3 and 5% formic acid showed browning of fruit peel.

The study on the effects of coating materials, Sta-fresh, Q-Yield and chitosan showed that
Q-Yield at 70, 80 and 100% concentration inhibited the growth of P. digitatum on the medium.
Tangerine fruits were inoculated with P. digitatum and then coated with each coating material.
The results revealed that 100% Q-Yield was the best to reduced the incidence of green mould rot

on tangerine fruits.



Soaking in acetic acid and then coated with 100% Q-Yield could reduced the incidence of
green mould rot on tangerine citrus fruit without browning of fruit peel. There were also no effect
on weight loss and other fruit qualities such as total soluble solids, titratable acidity and vitamin C

on both coated and non- coated fruits.
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