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EFFECT OF HOT FUNGICIDES TREATMENT ON
STORAGE QUALITY OF “ZIHUA” AND
“‘LIUXIANG” MANGO FRUITS

Tang Youlin Zhou Yuchan Yang Qian

(South China Institute of Botany, Academia Sinica, Guangzhou 510650)

Abstract Treatment with Benlate or TBZ solution at 52+ 1C could notably control postharvest
anthracnose and stem—end rot in “liuxiang” and “zihua” mango fruits, improve appearance and
commercial quality of mango fruits, reduce decay loss by 60%, achieve a storage life for 18 days and
acceptability of commercial mango fruits by 100% when stored at ambient temperature. After
treatment with hot fungicides, that the mango fruits were stored at low temperature, 13+1C, could
obviously inhibited the ripening behaviour of mango, such as dropped respiration rate, delayed col-
our development and softening, and prolonged postharvest life by 2~3 weeks, in comparison with
fruits stored at ambient temperature. Therefore, the method that the mango fruits were stored and
transported at low temperature, 13+17C | after treatment by hot fungicides is an important approach
which was benefited to distant transport and marketing of mango fruits.
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AT HPATRICEAZH PO, REEFERE, ABSEE X RE B F M EL HFR
RLHATRRENEERAE, WEFRE MEEICROREERITY. ERAEMRERRN
SR, AR R RIFHB IR, KRG R AR B I B A O RS,

1 A

(1) 1989 455 [ 4 F, 7EMEREA (RS I PEMI IR IT BT SCH0 A MR “ B S RAT R 200 kg
(2) 1989 4F 7 3 6 H, /A4 I KR 4 B 4 AL AR P 45 1SR < 42767 S R SR 300
kg, (3) 1990 4F8 [ 1~3 H, fEWYI%EEH T RIHA A A RERUC S HAE 3000 £
kg, (4) 1994476 A 18 [, {6/ REWE ARG I HHAR 6240 kg, RACRAE
4 80% ~85%.

RERFEEEEFEE, TAMFRE (FR 1% AFKSE I EF SHREL) U
WERRE LR, BT, BREAT 522 1C R BAIE MR AL H 5 min, BT 5 I A 4046 5
ek BRSNS, RTEEMA 116 GRE 1K) SF RIS HG
FEBWATE, RHRT, REEE. IR R LTS AMERLTEMLRE,
AT BAR B TR LR A RS, %50m (Prochloraz), TBZ %, FIFIWEY 1000
mg / kg.

£ (3). (4) BUHERMHATERSHMBEKP AR, EREGLRLH, QK%
B, FEAHTHRER 135 1CHRRRELE WHER3000km, %4 K5 AHRAILRH,
JEE &2 750 km EARRIN . Bk EHEOHUS, STREA SR8 R B 00 P P M 4k LI
SEAET N T P BB B M AT T R, RIF % RAE 2 AT BRI B R T
BRERREWOHAEE, RE, EXRKGTELENN, FHEREY 25~30C. HXHE
B 85% ~95% W T I HUE; WRMERBEZMEATH ML ELHBHLE, BT TFHE
H13% 1T, HIRHBEE H 95% MY P I G,

IR RO R PR A Z A, FRIE AT 10 MR, FRER, A 14
L F4Rs8h, #£25% 1CFHH 4h, WESH, ASHEHRIE CO, CH, &R, A
PR, KRERRK.

TR ATRREALECE 10 MU, IR B 200 g Pt STh, 05E 3 e T AR
B BRI E C AR RN, XERICEETRESG, REEE, HMCRNN
BEH. REER. RERERNREDREOMEN. H—LBERN 30 AR, RITHE %
WES I K.
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2.1 FRESIEMNHRERAT AR

AR —Fh R AR BR AR R KSR IR S B0% ~B85% MY “ L7 AR, EHBE T
DS A TFHRREMER, HRERMRAIFHREK. R, ZHEMIFR CO, w74 #E BB
2, BIREH8d, ZHmEERXERE, PI% 10d, REFRLEEHATRE, BB RE
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R EA R F—H, HJFHIRL S RN ERASR R 2 09,

FEH RS AF T IR Z 40, BT LA I 28 2 3% T 50 A T 17 i SR HE 0 h¢ 58 24 L wof SR 52 9t 38 4,
JEHK VPR AR EF AR R AERGR AL TS AT RS R IR AL BRI SR O, JLIF IR X
RERMIK. £ 133 ICRIRI T AT SRR ST WP IR BR7E 44 28 4%, 505 WA [ W) Syl 1, 3K 2R3
Wk ZE S 10 d o, RN T RESGORE, IR R, /X0 30 mL CO,/ kg h ETF; A
JEE 3 AN, BARRETFIRE R, (HRR IR BRI, BRER NS, REL 5T HET
SEGEICTEA BEJE BKAL A AT R BESE, 3F B, 55 BAF, KR 877, R JG Far KR K.

2.2 AREFGEACRE R RESRAEMEN S
FETRE R AR S B A RO ERERIRERRIBE"

5 3 3 R A -
B FR A [R] B A% W ) 4L 3 R SEEE  WEFERE  ARE®%)  RXESE

‘BE RMICROZRERE R (%) (%) R BB %)
B, ¥ERIABENNBEBRLOHEAR 0 2.6a 3.7a 2.90c 98 48 40¢
BRE, R, F 52+ 1T % 1 2.9a 3.8a 1.50¢ 53 7 75b
2 2.8a 3.9a 1.0bc 37 0 85ab
FRIFE AR BEBER S 3 2.9a 3.8a 0.4ab 17 7 97a
min, RGEFREGTEH 4 2.8a 3.7a 0.0a 0 0 100a
%ﬂﬂiﬁmm%, mu ﬁ‘é%tbﬁt} 5 2.9a 3.8a 0.1a 7 0 100a
. 6 2.8a 3.8a 0.1a 7 0 100a
S AT ROR R R TR 7 2.8a 3.8a 0.0a 0 0 100a

1) ALEE: O—X) B 1= i AR AF B 2— RO RO HH IS SO B2 R 3K R B AR HRR B St

10~13d KBEIELER, It FAF S 624 TBZ B 5 7~ B4 B S0 .
. R, |~ B BARAE, 3 8 2-5KPA: 380K, 4—RIHT 4K f: S— (LB,

E’ 1)33”7[11:%3”"4(1 ﬂ‘]ﬂf L BB (R): AR RS 3 24 R < ) /43R NE /4-1/ 2,4~ 3 REL /2-3/4;

. M MG A S—§¢MRE >3/ 4.
A B L ATRLR R T T IR 15 S PUR A0 5 %) BUSS BE o R 0% 3 BEC00): O TR B 1~ R BE < 2% 2- S BE3% ~
WA ERIRIE Far. HAJtU 10%; 3-%5 BE 11% ~20% ; 4~ 5 % P B, S 5L >20%.

- 8 FR TR R RSN B RES% K T L2 R R E TR KX F B AAEA
PRI ST P T Ak TR R ZREE
Bk, TEEHTEERE,
T3 18 d BOAF R S R R 100% (3 F2 AREFIEMHLE R

o . B SE R

1), HERRIIWHEmW, FHRE

O, XER A E TS 14.5~17.8 - RUYHY  HHRENORBIT) HEFEERE KR
g/ 100 mL, ##8 0.082~ 0. 154 (B7H + 2 3 ¢4 @ o
g/ 100 mL, SKT, %NS T3 0 3/8 5 6 55 1.80 6.29
75 R R AL, BORERA N IR b3 s 0 0.38 57

%%fﬁfﬁﬁﬂﬁ, E&Fﬂiﬁ%ﬁ%ﬂ’ﬂ 2 2/8 74 12 8 6 0.39 5.12
%i’ tﬁ[ﬁ)"ﬂﬁ%ﬁ%lﬁ];’rﬁ‘?ﬁﬁi%, 3:?: 3 3/8 80 20 0 0 0.14 5.30

YN (- i b {8 A2~IARKMIE, WET 132 ICER TGP, 8 A8 AR MR E T4
h2d, FIi0ABTRM,
1990 4£ 8 A 1~3 HR g, AR, AL O-RSMG I-HMIORMERE -MEKHRRASFRERN I-REASRR
. \ +HG Rt %,
3. Y3000 kg IR, T3 KRARMSHS (8): \-EHRRE MENE, ALE -ARKGRIE &
— . e SEOEMNK -ARYRNGREE R ESE, ERAN
H#k EMRYITEE. 8 HE&baTm FEFERE (BEMIRANKR), URKSRE%IMISH () 1K
E, })U/;'\rfii—ﬁ_tglﬁﬁﬁﬁﬁ, %%’ B 1-RiBE<2%; 2-FHE3% ~10%; 3—fBE; 1% ~20%; 4-FH/~H, MK

>20%.
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WA R AR, JLF MRS HNE, HEfiE 8 /12 M3 ARUIER, RAEHSY
REFHFRA. ERRRMFOHERNE 2 HH, SPFRFREFLBNTR, RaRERN
M EEA ERREN, BFRSRIOMNMEH, SFREH HG RUFE IR WA R A
RPRE, ABERIMIAMEZEFRHAAZER. AR EERBIIRMERE 132 1C T4k
WMAR, T8 A 17 HERMAERT, MEFLT 2 AR RELReER, APl
W, WERERERKED, — B MR LGRS T XS, MERE R A XK,
TR R LT P ARG M. R E— R AR A2 k.

BRI R TBZ REH RN REABA BELTRBER, MHFEREA—EmHES, H
2, RWITEMHREHATERE—EORMKERL, EUAN. Wh, FHEHEAE Fit, KA
MBEINEF L RRKEHRAAKAATHAFEME T 199446 A 18 BIEE RERER—K
YR — IR, BRI 5Em 1000 mg/ kg KIEW, EFRZGTHETRRL
B, REALGIRMRES O, SHERAY 10kg, 624 53 6240kg, RELAHRE
FLAEYLRFEMR, HEAMMER 132 ICHAEEN, FHMME 10 Z, EHfTR750km, 2|
BHEYITG, A 10: 1C iSRRG SR, G A Z MR Rt . 45R1%0, &
i ERREABEMRR, SRR, REREER, FRORIIRER, REERME, X
JG 15 d BRI B L RET 0.5%, RJG 1A A SRR M2 E Ry 2.4%.

£ % X M

1 ZE0h % FHORD BB R MM RE RS GRS LB, B 2238, 1988, 15(1); 18~22

2 HREEF RGO REE IR SR, 1988, (1):5~8

3 Brown, B. L et al. Physiological, chemical and quality changes in mangoes during postharvest ripening. in Australia
Mango Research Workshop (1st, 1984), p: 279 ~289, 1986, Published by CIRO, Melburne

4 Jacobi, K. et al. Heat disinfectation of mangoes: Effect on fruit quality and disease control in ed: Champ, B. R. et al. ,
Postharvest Handling of Tropical Fruits Proccedings of an International conference held at Chiang Mai, Thailand, 19~
23, July, 1993, p: 280~287

5 Kalra, K. et al. Ripening behaviour of Dashehari mangoes at different temperrature. Indian J. Horticulture, 1985, 42-
177~181



