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Text

Fresh fruits and vegetables contain high percentage of water and continue metabolic activity
after being harvested, resulting in ripening, increased sensitivity to decay-causing fungi, and
consequent loss and waste. Edible coatings are prepared from naturally occurring renewable
sources and can contribute to reducing waste, respecting environment, and consumer
health. Chitosan and other edible coatings (such as shellac, carboxymethyl cellulose,
hydroxypropyl methylcellulose, bee wax, and glycerol) form a thin layer surrounding fresh
produce that acts as a protective agent, extending shelf life, and have the potential to control
their ripening process and maintain nutritional properties of the coated product. Chitosan and
other edible coatings can have antimicrobial, film-forming and eliciting activities, that
additively or synergistically prevent fungal decay, keep the quality, and reduce fresh product
waste.

This work was conducted within the framework of the PRIMA StopMedWaste Project
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Text

The in vitro antifungal activity of different natural extracts and essential oils against Monilinia
fructicola, the causal agent of brown rot of stone fruits, was evaluated as mycelial growth
reduction on amended PDA plates. The most effective agents [lemongrass (LG), geraniol
(GE), and Commiphora myrrha (MY)] were selected as antifungal ingredients of composite
edible coatings (ECs) formulated with citrus pectin and beeswax. ECs were applied in in vivo
curative experiments to ‘Lucibella’ nectarines artificially inoculated about 24 h before with M.
fructicola. The EC with 0.2% GE was the most effective, with disease incidence reductions of
80 and 55% after 3 and 4 weeks of storage at 1 °C and 90% RH, respectively. Furthermore,
this GE-EC reduced brown rot severity by up to 93% after 3 weeks. The LG-EC (0.4%) also
reduced disease severity by 77% after 3 weeks. Regarding fruit quality, all tested ECs

878



significantly reduced fruit weight loss and maintained higher firmness than control nectarines
after 4 weeks at 1 °C plus 3 days at 20 °C, without adversely affecting the fruit
physicochemical (titratable acidity, soluble solids content, and volatiles content) and sensory
(overall flavor, off-flavors, firmness, and external aspect) quality. Moreover, the MY-EC
provided higher gloss than the rest of ECs. These results can contribute to the development
of new safe and eco-friendly commercial antifungal ECs to control major diseases and
preserve postharvest quality of stone fruits.
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Text

Guava (Psidium guajava) is a tropical fruit that is widely cultivated in many parts of the world,
particularly in India, Brazil, Mexico, and Southeast Asia. It is rich source of nutrients with
various health benefits. Guava is susceptible to range of pathogen that can affect its growth,
yield and quality. One of the most common and devastating diseases of guava is
anthracnose cause by colletotrichum gloeosporioides. The goal of the current research was
to check the efficacy of synthetic fungicides and medicinal plants extract against Guava
anthracnose. For this purpose five synthetic fungicides (Chlorothalonil, Mancozeb,
Thiophanate-methyl, Azoxystrobin and Difenoconazole) at three concentrations (100, 200,
300 ppm) and five medicinal plants extract (Ocimum sanctum, Datura stramonium, Curcuma
longa L, Piper nigrum and Azadirachta indica) at 5, 10, 15% concentrations were evaluated
under in vitro conditions using poisoned food technique. Results revealed that among
synthetic fungicides difenoconazole was found highly effective with least mycelial growth
(8.75mm) followed by Mancozeb, Azoxystrobin, Thiophanate-methyl and Chlorothalonil,
while among medicinal plants maximum growth inhibition was recorded by Piper nigrum
(13.45mm) at highest 15% concentration followed by Curcuma longa L, Azadirachta indica,
Datura stramonium, Ocimum sanctum. The findings of our study suggested that botanical
extracts and fungicides could be efficiently used against anthracnose of guava.
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