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ABSTRACT 

Inoculating Navel orange fruits with the tested bioagents decreased the 
severity of fruit-rot and resulted in an increase in the firmness and ascorbic acid 
content with considerable decrease in fruit acidity These changes differed 
according to the concentration of the tested bioagents.  Also, exposing orange 
fruits to different doses of UV light after inoculation with any of the three 
pathogenic fungi has significantly reduced fruit-rot severity after storage The 
reduction in fruit-rot severity due to UV irradiation was reflected on increasing 
firmness and ascorbic acid and decreased titratable acidity compared with 
unexposed fruits. In addition, the fungus G. candidum was most inhibited by UV 
irradiation more titan A. citri and B. theobromae. Also, dipping Naval orange 
fruits in some safety chemical agents, at different concentrations after inoculation 
with pathogenic fungi led to significant reduction in fruit rot severity compared 
with untreated fruits. SOPP followed by sorbic acid in addition to Kaligreen were 
the best chemical salts for controlling fruit-rot Increasing the concentration of 
these sails from 500 to 1500 ppm caused great reduction of fruit rot. it also 
caused considerable increase in the firmness and ascorbic acid with considerable 
decrease in titratable acidity compared with untreated fruits with the tested salts 
(control). 

INTRODUCTION 

Citrus is one of the most important fruit crops in Egypt and many other 

countries in the world. Several pathogenic fungi attack citrus fruits during fruit 

development as well as after harvesting, marketing, exportation and storage 

causing serious losses. Brown and McCornack (1972) and Eckert (1981) 

reported that Alternaria citri is one of the causative fungi of navel orange fruit rot 

occurring during cold storage. While, Pelser (1975). Ahmed (1980). and Abdel- 

Aziz (1980) reported that Geotrichum candidum. Diplodia natalensis. and some 

other fungi cause serious post-harvest decay of orange, lemon and grapefruits 

Vazquez et al. (1992) indicated that stem-end rot (Diplodia natalensis). Sour rot 

(G. candidum) and blue and green mould (P. digitatum and P italicum) were the 

most important fungi, which increased with increasing storage time.    Naqve and 










































