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Figure 1. Inhibitory effect of various WSC concentrations on the germination of P. digitatum P4 after 24 h

moculation at 25 °C. The vertical bar indicates the standard error of means of five replicates
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A a FFR (%) RIFEDRS

(pm)

F MU RER (HRE) 82.00+2.46 116.67+6.03
F+MY>1mg/mL(0.1%)  3.37+0.67 17.67+2.52
+ M>5mg/mL(0.5%)  0.00+0.00 0.00+0.00

Table 2
Effect of chitosan on spore germination and germ tube length of P. expansum after Data are followed by standard deviations of the means. Values of each column
12 h of incubation. followed by a different letter showed significant difference at P < 0.05 according to

Treatment Spore germination {%) Germ tube length (um) the Duncan’s multiple range test.

0 mg/mL chitosan 8200 +246a 116.67 + 603 a

(control)
1 mg/mL chitosan 337+ 067 b 17.67 + 252b
5 mg/mL chitosan 0.00 + 0.00 0.00 + 0.00
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Fig. 1. Changes in percentage of decay of citrus fruits coated with 0.1%

LMWC, 0.1% HMWC and 0.1% TBZ, and the control during storage at
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. Changes in percentage weight loss of citrus fruits coated with 0.1%

LMWC. 0.1% HMWC and 0.1% TBZ, and the control during storage at
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