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Effect of Ethanol and Acetaldehyde on Green Mold Control

and Fruit Quality of Tangerine
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Abstract: The effect of ethanol and acetaldehyde fumigation to control green mold was studied. The results
showed that concentration and duration of ethanol fumigation affected on green mold control and fruit injury .
Ethanol could delay growth of Penicillium sp. without fruit injury. 0.05 % ethanol fumigation for 3 days delayed
the appearance symtoms for 4.25 days and while 0.01 % acetaldehyde fumigation delayed the appearance of
symtoms for 2.63 days. Chemical composition analysis of fruit, showed that ethanol and acetaldehyde did not
affect on ascorbic acid, TSS and TA content but affected on peel color change of fruit.
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Table 1

inoculation for 5 days.

Effect of ethanol and acetaldehyde vapour on tangerine green mold after

Treatment Dose Treatment Delay Decayed Inhibition Skin
(%) period (day) (day) (%) (%) injury
Ethanol 0.05 1 0.50° 100.00" 0.00° -
3 4.258" 0.00° 1.00° -
5 294" 25.00° 075" -
Acetaldehyde 0.01 1 0.50" 100.00° 0.00° -
3 2.63% 18.75" 081" -
5 2.50° 50.00" 0.50° -
Control - - 0.00° ' 100.00° 0.00° -
LSD,,, - - 036 20.84 0.21 -
C.V. (%) . - 13.29 2520 3239 -

Means in column with different superscripts differ significantly at P > 0.05
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Table 2 Effect of ethanol and acetaldehyde vapour on fruit quality of tangerine after storage for 4

days.
Treatment Dose L* a* b* Cc* hue® TSS TA Vitamin C
(%) (%) (%) (mg/100ml.)
Ethano! 0.05 59.59° 7" 4785 4790 92,08" 9.20" 0.49 26.49
Acetaldehyde 0.01 5943 4.16" 50.45 50.65" 85.28" 9.30" 0.48 27.40
Control - 55.82" -675° 4176 4231 99.2¢0° 9.07" 0.48 28.43
LSD,,, - 3.50 3.36 4.93 488 4.08 0.15 ns ns
C.V. (%) - 3.01 39.99 529 521 221 2.04 19.64 6.11

Means in column with different superscripts differ significantly at P > 0,05
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