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Table 1. The effect of different tempera-
ture hot water for the regrowth of
Colletotrichum  gloeosporioides

from mango on cellophane

Treatment % of regrowth!)
25°C/Smin 94
45°C/5min 70
45°C/30min 6
47°C/5min 4
49°C/5min .0
51°C/5min 0
"~ 53°C/5min 0
55°C/5min 0
57°C/5min 0
59°C/5min 0

1) Each treatment has 50 pieces of cello-
phane with appressoria on 5 acidified
PDA plates. The % of re-growth repre-
sents the % of cellophane pieces having
mycelia growth out on the acidified PDA
plates.
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B — ~ AN (A R I K B B AR e RRAR E B PDAFR A RBESI 2 E -
Fig. 1. Effect of hot water treatment on the regrowth of Colletotrichum gloeosporioides on
cellophane after 7 day incubation on acidified PDA.

o

7 DAYS AFTER
53°C HOT WATER TREATMENT

B =~ AR RES3CRAKERS »HETEABRECRIER o (EBHERE
B> ARRERKEREZRE)

Fig. 2. Effect of hot water treatment(53 °C /Smin)on the mango fruits of Tainung No. 1 vari-
ety after 7 days ripening. (Left is the check and right is the treated fruits)
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Fig. 3.The percentage of healthy mango

- fruits of Tainung No: 1 variety after
53 °C , 5min hot water treatment.
( @ : Hot water treatment; A : CK)
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53 °C , 5min hot water treatment.
(4@ : Hot water treatment; A : CK)




246 WMREZEGET F£39% H3IH 1997

49 1@ > MEEES 097 ~ 0.15 ~ 0.3
B ERARSFHBEREEHES179 ~

17.1 % 6. 718 » BKEEMARS1.7 ~ 025

K 1.51E ; FIELREBERE IR
IS 23.4 ~ 26.7 K% 15.2 18 > TR
=RGBIE2.7 22 RS3E(BER) - 5
ZREEREF 0 NEF T RKEATRIEEE - B
X EE 5 BB 25.3 K 22.2 brix °

S

BRRZEIREMBESR » AT
EFHEWY R SRR > M2 T EE R
AEBUE ARHRR > ERBIA TR TR A
RAVERKBENRENE - EREERWE
1% 75 Be HEAR DO H SRV BERD - BUREIE N
LB E o BEREEF S T EM A RRER
etk 2 B T B AR E A AR B R
BEF6H  (HERSHEERIES  #
0 LLEDB ~ benomyl * prochloraz(® &4t
B2 EETE 17 R T R R U K R B & B

(ERLGERREWRARE  EEE K EM
FEBRECEEHEZ » RtFRYE
B BHZUERBEREAEE (heat) &
B R BAR o Hrh SR AR XA
SERBGAKBKERN » BRTZ RS
REBREFERIIHBHTERABRRE
fE > GlanEEERIMEEARZEXER
Bt c ANFEAMEFERENEET
BUERZE > LHRREBREESMELT
REyEERE RETHEFTEERHER

MEEEE N AHGHERE - 27 1960
A B T A ATV B k1B
% (brown rot) ZBAIAE D | LB HHF S H
RAEBEBCEANSERRZER
(5.7.8.9.10.1L13) > (HEHFAFAEZER
BB IE A EEER 613 o fHBKE
B R R e S P A R 2 RN AT
FEMANEE - R vAHBEARELES

35 EXP 1

Q
-1 20
N

3 4 5 6 7 8 9
Days after Ripening

BH - -ER2—HRTRLUSICRAKBEES
St BEREZFYREHE
Lo (@ iRk A HER
BRE)

Fig. 5. Lesion number of mango fruit of
Tainung No. 1 variety after 53 C
,Smin hot water treatment. ( ¢ : Hot
water treatment; A : CK)
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ABSTRACT

Yang, H.R.!, and Lin, Y.T.2 1997. Effect of hot water treatment for
controlling anthracnose of mango fruits of Tainung No.1 variety.
Plant Prot. Bull. 39: 241-249. (! Chiayi Agricultural Experiment Station,
Taiwan Agriculture Research Institute, Chiayi, Taiwan, R.O.C.; 2 Feng-
shan Tropical Horticultural Experiment Station, Fengshan, Kaohsiung,
Taiwan, R.O.C.)

Appressoria of Colletotrichum gloeosporioides formed on cellophane were
dipped into hot water with different temperéture for 5 minutes. The ability of
fungal regrowth on acidified PDA was completely inhibited by the hot water treat-
ment with temperature higher than 49 °C . The fruits of mango Tainung No.1 vari-
ety were dipped into the 53 °C hot water for 5 minutes, then removed out from the
hot water and dripped with tap water to cool down the temperature immediately
and ripened for one day. The treated fruits were kept in 28 °C and RH 85 %

growth chamber for monitoring anthracnose. All results were very consistent in 3

repeated trials. The percentage of treated fruits at 4th day after hot water treat-
ment with < 3 lesions was 90 % , 100 % and 96.7 % in three trials, respectively,
and 34.5 % , 5 % , 43.3 % in untreated fruits,respectively. The values were
reduced to 53.3 % , 85 % , 63.3 % for treated fruits, and 0 % for all untreated

fruits at 7 days after treatment in the 3 trials,respectively. The percentage of

healthy fruits at the 4th day after treatment was 56.7 % , 85 %, 86.7 % in treated
fruits and 24.1 %, 0 % , 23.3 % of untreated fruits in three trials, respectively. At
the 7th day after ripening, the values were reduced to 40 % , 25 % , 6.7 % for the
treated fruits and 0 % for the all untreated fruits. The average number of lesions

per fruit was 23.4, 26.7, 15.2 for untreated fruits and 2.7, 2.2, 5.3 for the treated
fruits at the 7th day after treatment in three trials. There was no heat damage on
the appearance of fruits after 53 °C /5 min hot water treatment. The average Brix
of treated and untreated fruits were 25.3 and 22.2, respectively, at 12th day after
ripening.

(Key words: mango, Tainung No.1 variety of mango, anthracnose, hotwater
treatment) ‘
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