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Abstract

Rambutan is a short storage period fruit and often rot damage of fresh fruits are infected by
several species of fungi after harvested. This study aimed to investigate the fungal agents of
rambutan fruit rot and to evaluate the efficiency of salicylic acid on controlling the disease.
Rambutan fruits cv. Rongrein were obtained from eastern growing area, i.e. Rayong, Chanthaburi
and Trat provinces. The results revealed that the most commonly detected fungi in decayed fruits
were Gliocephalotrichum spp. (68.8 %), Pestalotiopsis spp. (62.8 %) and Lasmenia spp. (53.0 %),
respectively. For pathogenicity test, Gliocephalotrichum LKS-GB3 was the most virulent. The
optimum concentration of salicylic acid at 1 mM was selected for controlling the disease due to
this concentration could delay disease incidence by natural infection when compared with other
concentrations. It also displayed inhibitory effects on diseased fruit inoculated by
Gliocephalotrichum LKS-GB3 and Lasmenia TKS-1. Salicylic acid at 1 mM had higher efficiency on
reducing disease incidence of the fruit inoculated by Gliocephalotrichum than those of the fruit
inoculated by Lasmenia, as 30.3 and 13.3 %, respectively. Additionally, it had similar effect on
decreasing disease severity on both of inoculated fruits, as 20 and 27.1 9%, respectively. The

mechanism of salicylic acid on controlling the disease will be discussed.
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Figure 1 Percentages of fungal pathogen detection isolated from ‘Rongrein’ rambutan fruit rot. The

fruits obtained from growing areas in eastern Thailand.

Table 1 The severity of ‘Rongrein’ rambutan fruit rot after inoculation with various isolates of fungi.

Inoculated fruits were incubated at room temperature (25-30 °C) for 4 days.

Genera of fungi Isolated names Lesion diameter (cm)*
Gliocephalotrichum sp. LKS-GB3 4.55°
Gliocephalotrichum sp. MK-GB1 1.04°
Gliocephalotrichum sp. LKS-GB2 0.94°
Lasmenia sp. TKP-2 1.22°
Lasmenia sp. TB-1 1.13°
Lasmenia sp. CMK-1 1.09°
Lasmenia sp. TKS-1 1.08°
Lasmenia sp. CK-1 1.05°
Lasmenia sp. RM-3 0.78°
Pestalotiopsis sp. LKS-T1 0.29°

* The mean values followed by the same character is not statistically different at the confidence

level p <0.05 by DMRT method.
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Figure 2 Symptom characteristics of ‘Rongrein’ rambutan fruit rot after inoculation with various

genera of fungi; (A) Gliocephalotrichum LKS-GB3, (B) Lasmenia sp. TKP-2 and (C) Pestalotiopsis

LKS-T1. Inoculated fruits were incubated at room temperature (25-30 °C) for 4 days.
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Table 2 Percentages of disease incidence after dipping rambutan fruit in various concentrations of

salicylic acid. Treated fruits were stored at room temperature (25-30 °C) for 7 days.

Disease incidence (%)*
Treatments

Day 1 Day 2 Day 3 Day 4 Day 5 Day 6 Day 7

Distilled water 0.0° 0.0° 0.0° 0.0° 133° | 30.0° | 65.0°
0.5 mM salicylic acid 0.0° 0.0° 0.0° 0.0° 0.0° 6.7° 40.0°
1.0 mM salicylic acid 0.0° 0.0° 0.0° 0.0° 13.3° 26.7° 73.3°
2.0 mM salicylic acid 0.0° 0.0° 3.3° 6.7° 267° | 40.0° | 53.3°
3.0 mM salicylic acid 0.0° 0.0° 3.3° 6.7° 267° | 433" | 70.0°
4.0 mM salicylic acid 0.0° 0.0° 0.0° 0.0° 20.0° | 500° | 833
5.0 mM salicylic acid 0.0° 0.0° 0.0° 0.0° 500 | 867" | 98.0°

* The mean values followed by the same character in a column is not statistically different at the

confidence level p<0.05 by DMRT method.
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Table 3 Disease incidence and disease severity of ‘Rongrein’ rambutan fruit rot inoculated
with Gliocephalotrichum sp. and Lasmenia sp. after dipping with salicylic acid
compared with the controls (distilled water and fungicide). Treated fruits were

incubated at room temperature (25-30 °C) for 4 days.

Disease | Disease Lesion Disease severity
Fungal isolates Treatments incidence | reduction | diameter reduction
(%)* (%)* (cm)* (%)*
Distilled water 66.7° - 2.25° -
Gliocephalotrichum sp. -
1 mM salicylic acid 465 ¢ 30.3 € 1.8°¢ 20
isolate LKS-GB3 S
Fungicide Luna® Sensation 74° 88.9 ° 0.15° 93.3°
Distilled water 83.4° - 0.85° -
Lasmenia sp. . 5 5
1 mM salicylic acid 723° 13.3 0.62 27.1
isolate TKS-1 . - -
Fungicide Luna® Sensation | 23.3 721 0.24° 718°

* The mean values followed by the same character in a column is not statistically different at the

confidence level p<0.05 by DMRT method.
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