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ABSTRACT

Blue and green molds caused by Penicl1/ium itaJicum Wehmer and
Penicilfium digitatum Sacco are the most important diseases affecting lime fruits.
Some component of volatile oils Le. limonene, linaloe1, citral and nerol were extracted
from orange peel, coriander seed, lemon grass and petitgrain (Bitter orange)
respectively I and were tested for their effect on linear growth of P. italicum and P.
digilalum. Nerol and citral at 0.4% showed 100% reduction of linear growth. Sodium
carbonate (SC) and sodium bicarbonate (SSC) showed complete inhibition on linear
growth of the tested fungi at the _~ncentration2.0%.
Effects of citral and SC or sac~singly or in combination for controlling blue and green
molds of lime fruits were studied. The most effective treatments were the combined
treatments between citral at 0.5% and SC or SSC at 2.0% which completely inhibited
disease severity for blue and green molds of lime fruits under artificial infection and
during storage for three weeks at 13± 1°C. However under natural infection, the
combined treatments with citral at 0.5% and SC or sse at 2% completely inhibited
percentages of infection during storage for three weeks. All treatments decreased the
loss of fresh weight of lime fruit and vitamin C content but total soluble solids
increased.
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INTRODUCTION

Green and blue molds, caused by Penicillium digitatum Sacc. and P.
italicum Wehmer are the most damaging postharvest diseases of citrus fruits.
Postharvest decay of lime fruits caused by P. digitatum and P. italicum are
important postharvest storage problems (Smilanick and Arruf, 1992). Volatile
oils of citrus or their constituents are shown to have a fungicidal activity
against postharvest pathogens of citrus (Caccioni et a/., 1998). Also he noted
that a positive correlation between monoterpenes other than limonene and
sesquiterpene content of the oils and the pathogenic fungi inhibition. Volatile
oils or their constituents of citrus fruit show complete inhibition of P. digitatum,
P. ita/icum, (Caccloni et a/.:'1998). The main constituents of volatile oils are
mono-and sesquiterpenes and some of these compounds have shown
antibacterial, antifungal and 'antioxidant activities (Lee and Ahn, 1998). Sweet
orange (Citrus sinensis L Rutaceae), contains volatile oil extracted from fruit
peels which is characterized by high limonene content, the fruits (seeds) of
coriander (Coriandrum sativum,L Apiaceae) contain volatile oil highly
constituted with Iinalool as a main component. l.emongrass (Cymbopogon
citratus (DC.) Stapf., Poaceae) contains mainly citraI as a main component of






























