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Abstract

The effect of temperature on the mycelium growtekics of four postharvest fungal isolates
(i.e., Penicillium expansumAlternaria alternata Botrytis cinereaand Rhizopus stolonif@r
was assessed. A cardinal model with inflection (CiMas used to describe the effect of the
temperature on the growth rag@ @nd the lag timelj of each isolate. Cardinal temperature
values such a$nin, Tmaxand Topt Were estimated and isolates were sorted accordirtigeir
growth rate and lag time duration. Additionally, debd validation was performed on a
medium prepared from mashed pear pulp and oncaatlii wound-inoculated pear fruitp.
expansunwas shown to be the most psychotrophic fungus thighlowest estimate@i= -
8.78. Model validation on pear pulp agar showedwjnaate over-prediction in the caseRof
stoloniferandB. cinereabut a good correlation in the caseFofexpansunandA. alternata

In vivo experiments on pear fruits showed discrepancas the synthetic and the simulated

counterparts for all the fungi with the only exdeptof P. expansum

Keywords. Postharvest, CMI, pears, nutrients, predictive nogy



Download English Version:

https://daneshyari.com/en/article/8843461

Download Persian Version:

https://daneshyari.com/article/8843461

Daneshyari.com


https://daneshyari.com/en/article/8843461
https://daneshyari.com/article/8843461
https://daneshyari.com

