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ABSTRACT: Fxctensive resiirch has been done in recenl years 1o reduce the heavy dependence on chemdcal fngicides to cantrol

prostharvest diseases and disorders of horiculral crops. Altemative: stintegies wese based on improved coltural practices, biological
cemtrol, plans-defense pramorere, and phyeical breatments such as UV illumingtion, rmibofrequency freatment, heat theragy, and
stomage technolagies, Among these, postharvest beat reatments sach as hot water dips, short Bt water rinsing and brushing, and bot
air cenditivning have reduced rof development and enlaneed st resistance o chilling injury in sensitive coltivars while retaining
frut queaiety during cold storige and shell life. Additive or synengistic increases in effectivesess were observed by integrating heat
thesapy with varows chemicil compaunds, thos Iesding to significant recductions in the application of active ingredients to prott
produce from decay. This paper higlbights (he bnowledge on this topic with emphass on heat therapy effeets and factors afecting
the uptake, persistence, and performance of fungicude residues whan they are applied in combination with hat water.

REYWORIYS: ol storage, fangicide residuss, hear treatments, postharvest decay

W INTRODUCTION

L récent yeats the sgricultuzal industry has experenced strong
market I.nl.f!n.'dl.nn'logn;:h cmpatition among the leading procdu-
cing countries, Considerable effarts of scientists and producers
are devoted ta mesting consumner demand for prodoce with
excellent qualiey traes, with oo or minimal pesticide residues. On
the athet hand, the intensity of the production spstems ansd 1he
low toderance by the markes of frudt disc ases, disorders, and imsact
infestatians vequire a |:53|L lewel v effactve pest contral, whech,
despite the mportant achievensents of modern sgriculiure, is sl
hewviby dependent o symthetic sgrochemicals. To redoce the wse
of pesticides, attention is carrently focised vn altermative coatrol
sirategies based on impaoved oaltural practices, |xmlnp|.'al oan
trol, and plant deferse. promoters. Efforte age also devoted o
reduting pestharvest Insses of borticultaral crops by wsing
bickogical controd and phisicl methods such a5 ultraviclet
dluminative, radivfrequency treatment, heat treatments (heat
thezapy}, and storage technologies.

Amang these, postharves Beat eatments such as ot water
treatment, shart hot water rnsing and brushing, and b afe
treatment provide quaranting secursty, reduce ol development,
eithance fruit resislance o |.'|1.|]|in3 infury in - codd-semsitive
cultivars, and retain Bt quabity during celd storage and shelf
life. The effect of heat therapy on horticulnarsl crops has been
thisronphty reviowed? * Duspite the bensfical efocts of ket
treatminis, the complete contral of dt\;a_rhm-{-r-_l.;“wu‘hgd
Ty heat therapy alore, especially when Bruic is subjected to cald
storage peior fo marketing, Thus, hest therapy shoold Be
combined with ather treatments to enbance its Efﬁ.v:i.enl:p.

Recenthy, various effuctive “reduced sk fiangicides belonging
to diffirent chemical cdasses have been developed 1o control 2
wide ranpe of fungad diseases” Some of them Tive bect
mg'ﬁlued im the United States for pug.:l-un-ggr freatmnts af

*MS Publications o seevi g x bty

various hortsaltueal LT, anl 2 ousnber of studies have been
dome to evaluate the potential of these fungicides to control tlse
mazin postharvest pathogens of haetieulterd crops,™

Thie present paper provides an - overdiew of the relevant
literature concerning the control of frale postharvest discases
by hest and fangickde irstments with emphasis an factars
.i.|1.'|'|uen.n:|:|1£ the uptake.penusbnw, and]wrﬁlrmnm‘r:sd'ﬁ-ngiﬁh
residugs B comparsen with standand trestments applisd 2
ambient temperature. The influence of heat snd fungiode
treatments on ultristrctaral changes of epicuticular wax and
s Erust tebesance to chillimg injary & also discuessed.

W RESIDUE LEVEL AND PERFORMANCE OF FLMNGI-
CIDES APFLIED IN COMBINATION WITH HOT WATER

Varwus factors affect the deposition of Fangiddes aned thir
ﬂim-jmtinrl. rafe i i, mc'lud:ng ﬁ.|||3i._‘j;hu Concentration, treats
mieit miodde (apray, drench, ar dip), type of mixture {:\q_ucnus- ar
wac-based mixtures), species, cultivar, fruit age, tneatment dusa-
tiom, pemperature, and pH of the fungitde morre.'**?

Easly investigations on peach {Priesis persca [1.) Batsch),
Pl (Prunes selicin LindL}, and nectarine [P, persica (L.}
Ratsch var. nectarine (Al Midm, | bave shown that 'a L35 min
dip freatment with 2 8-dichloroolnitroaniline {DCNA) &t
515 %0 was cansiseently more effective in controlling posthar-
vesl decay than treatments with hot water alane orwith THNA &
the ambent temperstare of 24 "C.' Residues of DCNA capable
af providing vutstanding decay contral in smoeth-skinned ar
phakrrous st sach as pectarine and plum ace dificalt to attain
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