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pmnni ples. Control: Use controlled atmosphere at 38 to
40 F for elﬂm Newtowns and other susceptible varieties.

Jonathan Spot
Slate-brown to black, entirely superﬁcml or very slightl
sunh’.n, skin-deep spota in color-bearin o !lu;y In E‘;myn
the spots center at lenti Refrigerate
F]mmpﬂy aa this disease is greatly aggravnhed by delayed storage.
82 controlled atmosphere storage.

Lenticel Rofs: Bullseye rot (Neofubraea); Fisheye rot
{Corticium); and Side rot (Phiclophora)

Bullseye rot most common of grpup; of importance only from
Nort.hwm spots fairly firm, pale centers, decay mmly, may
nmrl a8 deep as wide. Fisheye rot, tough leathery
moﬁm fol]ows acab, decayed tissue nnngy Side mé, zpou
w with tend exskm decayed tissue wet, slij

Harvest at pmne mzeu.nzr, store and cool promptly; use fore-
for t to d P I keeping

quality.

Scab (Venturia)

Occasionally active seab spots on fruits at time of storagy
enlarge. Fruits may be Iniecwd in on:lnrd but show no
at time it is put in storage. Di ueatly develop
in storage as small brown or Cjet black often without
bmkmg cuticle of fruit. Fol w meommended spray

Scald
Mushmwm;mdkdhngofskmoffnmmmdlormaﬂ
months. Ordinard) ruit or oo

portions of fruit. é'ontrot Pick npplea when well matured.
with Santoquin. Packing with 3¢ Ib oiled paper per bushel vnll
delay appearance of

Soft Scald
Sharply defined or ribbon-like uhgbt.ly xunken areas in the
Aflected tissue shallow and ru Most severe on Jona-

than and Rome Beauty. Control: Siaxe En mptly. Hold ap les in
O, atmosphere for 2 days during cooling period. If app
particularly susceptible, store at 36 F.

Soggy Breakdown

Light brown, moist, rubbery, definitely delimited areas in
cortex of u.pple Not vizible on surface. Worst in Grimes Galden,
Wealthy, and Golden Delicious. Control: Same as for soft scald.

Water Core
Ham"wsoakmi regions in flesh of apple at care or
reases in extent during starage but predisposes
fruit to internal breakdown. Contral: Pick as_soon as mature.
Watch fruit in storsge and move before becoming averripe.

APRICOTS
8ce Peaches becsuse diseases are alike for these two fruits,
AVOCADOS
Anthraanose (Co!feto!n'chum)
S d black spots g firm d d tissue that can be

removed easily from surmund.lng flesh. Pink spore masses form
om:c undamxst conditions. Control: Prevent blemishes and
o

Flesh Darkening
. General dullmg or f ﬂesh colo; puucularl around
hasa of aeed P‘ ying o ﬁbers 1 &e

vnneu.sl istic; at other hmes,
a ruuu ofnomge at too low temperatire. Control: Store hard or

firm fruit st 45 to 55 F depending on variety. Ripe fruit may be -

beld eafely aslow s 32 F.
BANANAS

Anthracnose (Ripe Rot) (Gloeosparium)

Bhallow black spots on stems of ripening fruit. Under moist
conditions pink spore masses cover center of spots. Dark dis-
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coloration of skin may extend from stem enda over entire fryjy,

Control: Protect fruit from m injury. Damage reduced
by polyethy 80 that fruit is con.
sumed before appearance of defect

Black Rot (Thievaliopsis)

Transmitted via fibrovascular system of plant from woun
Progresses into crowns and stem ends of Produces bm-‘-i:.‘
ish-black areas in peel at fruit ends. As fruit ri skin becomeg
g-aytsh—blmk in color and water soaked. Pul

‘onirol: Paint freshly cut tips and butts of fruit stalks wigy
fungicide paste in Tropics. Avoid mechanieal injury and majn-
tain sanitation program from Tropics to ripening room.

Chilling njury

’h@Dullt bgny mlni‘x‘n ékm with mcmaed‘ 4 tendenc:; l':egarkm Upon

ruising. in Tuit oes not freel;
mllbadwnu:er'.hmcgudy. peel tissue T
with brown. Turning or ripe more mﬁrhhle to injury
than green fruit. C(mlwl Avoid temperatures below 55 to 56 F.
Moving air makes occurrence of chilling more rapid.

Rhizopus Rot

Extensive soft rot of split and broken fruits; prompt develop.
mentofcxnmemold white and bhckspo re cases. Com-

ly observed in ripening rooms. Control: Load carefully in
!-bxps and railway cars to avoid breaks and bruising of fruit.
CHERRIES
Alternaria and Cladosporium Rot
Light brown, dry, firm demhnmgakmbmkathatmbe
removed easily from su.rmundmg health Mycehum on
ares fine and whxw above and dark Kelow Control: Sort out

cherries with cracks and other skin breaks at packing.
Blue Mold Rot (Penicillium)

Circular, fat spota covering conical soft, mushy decay that
can be seooped out cleanly from surrounding healthy flesh. White
fungus tufts turning to bluish-green develop on surface Musty

odor and flavor, Control: Pxevem. skin breaks. Market prompily.
Refrigerate promptly to 32 F.

Brown Rot (Sclerotinia)

See Brown Rot of Peaches.’ Conbol Fonnw rmomnimded
Package cherries
m polyel.hylane bags to rexfuce‘ée&wauan of stem and fruit,
preserve color and reduce decay development,

Gray Mold Rot {Botrytis)

Light brown, fairly firm, wai deca; wvered with extennve
delicate d.\rty—w ite my celi Le(r)}; b d cherries

grayish-brown velvety spores my be ioum{ Conirol: Handle
carefully. Refrigerate pmmpﬂy to3
Pullutaria Rot

Thin extensive decay over surface of cherry causing it to be-
eomeunmcky. Control:” Refrigerate pmmpt.ly to 32 F. Hacdle

Rhizopus Rot

Extensive 2oft, leaking deuy with little change from normal
color. Coarse mg;nehum and black spore heads are pmmmenl
under moist conditiona. More prevalent in upper-layer ﬁc
in refrigerator car. Confrol: Ignmpus develops very s 1Y at

temperatures belo: F mmend
ture keepa decay mwch‘rﬂ:k. o0 storags ok reco
CITRUS FRUITS

Citrus fruits include grapefruit, oranges, lemons, limes,
and tangerines.

Aging :
Small to large sunken, drying, , firm areas in skin
around stem button or on the ugPper pa.rt of fruit. Cantml Pick

before void o king house ieat-
meats, Wax lnul. Store for lumted only in fairly high
refative bumidity, 85 to 90 percent. Store lums at 42 F or above.

rarely aﬂected -

piseases and Deterioration of Products

Alternaria Rot
t stylar end in oren; uahlack.dry dwply
‘m{xgy n lemons as & shs:y, leaden-bro s ecay
of core starting at stem end. Control: Provi wing
nd;uons Harvest oranges before overripe. Do not store tree-
D e lemona. Restrict storage period for other lots kuown to be
FIPS, € Green buttons are an indication of strong fruit. Treat-
mgnt of lemons at the packing-house with 2-4-D or 24-5-T in
ax emulsion or in water improves resistance of lemons to
disease.
Anthracnose {Colletotrichum)
ttered leathery, dark brown, sunken spota. Internal
‘gsmdwggdl’ o es dark ryfadmg through pink to lmrma.l eolor,
Control: Keep trees healtby Prevent skin breaks Store for short

periods only.
glve {and Green) Mold Ro¥ [Penicillium)

Soﬂ, watery, decolorized lesions which under moist condxhons

y covered with blue or ohve-green wdt
‘}mvent skin breaks. Use antiseptic wuhu Cool lnut w

nnwstuupmumbleUaeb:p enyl in box liners or in
fruit wraps.
Brown Rot [Phytophthora)

Extensive firm, brown decay has a peneinhng rancid odor.
Chiefly on fruit from California n:xdni ontrol: Bubmerge
fruit at packing for 2 minutes in water at 115 F

Freezing Injury -
Field freezsing is found scattered through boxes. Transit and
slorage imezmgzm worse in exposed fruits in bottom-layer boxes

drying, separation of juice vesicles and buckling of segment w|.|.|a.
“The freczing point of citrus fruits is about 20 F.

Interncl Dedline
In lemons, core tissues near stylar end break down and dry,
becoming pink. Control: ¥
in grove.
Pitting
Pittingisap
of 5 to Kin. dumamrmthepeelofcltnminms Aﬁrected usueu
collapse and may appear bleached or brown. Pm oceur anywhere
mtbcfnut,umeeoaleseetoform lar areas. The

irregul
wueunotluuyundenwod Ingenem!nualowuampm
disorder. Control: storage in
Chapter 48.

sological di it

Stem-end Rot (Dipfodia; Phomopsis}
Phable, fairly firm, extensive, brown decay starting at stem.
sour, in Florida and
found occasionally i in Arizgna snd Ccleomu fru.u. Control: Dip
fruit promptly in 8 t borax solution or other
Et:o antiseptic, Use wraps or box liners treated with biphenyl.
1 promptly below 50 F. .

Stylar-end Breakdown

In Persizn limes, In gray to brown area of sunken, drying
skin at stylar end. C ml“& Pick before fruit is too mature.

Watery Breakdown

Saft, spongy, watersoaked condition of entire fruit after storage
at low temperats ure. Racmblea severe freezing injury but nﬂ'ected

fruits are have ob-

A ot R
CRANBERRIES

Chilling tnjury

Affected berries to rul

, with pink color diffused
throughout, interior. Cal:agl:’ol 8tos

ies at 36 F or above.
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Fungus Rots {Several Fungi}

Limited portions or entire berry bmwn noft, and collapsed.
Some berries turned into “water hags’ Control: Spray in field.
Handle carefully. Reduce temperature to 36 to 40 F after harvest.

GRAPES

Blue Mold Rot {Penicillivnr)

W, mushy condition. roduction of typical bluish-

E:A: ':p?m on bZrnu mdfm:m: Kdgld odor l;l?nﬂ;vo:-] Control:
it a0d prol

vent deterioration in rux Fy adling aod dmmse

in swmge

Gray Mold Rot (Bofryfis)

gkin, with no mold growth. Later, pest of
fairly irm 5 ecay eovemd with nbundn.nt ﬁne &ﬁ mold and
gmymh bmwn, velvety spore masses. out decay
pes with SO:. For mmgt,oeool grapes

;;?xd]y to 31 or 32 F

riods. Use ehort storage peno(‘r for g-n.pm bar-
vested dunng rainy periods or {oﬂowmg slight freeges.
Rhizopus Rot
Soft, mushy, leaky deca: stam;n;ﬁ Coarse ex-
wnsavte' m yum and blac! spo de ler moist con-

ditions. Control: Prevent skin b . Cool pmmpt.ly 10 below
50 F.

Sutfur Dioxide Injury

Bleached sunken areas on berry at skin bresks or cap-stem
attachment. Deocolorized poruom have disagreeable astringent -
flavor. Does not appear in full severity until cool grapes are
warmed. Control: Apply pmper concentration and distribution of
gas for recommended per

MANGOES
Anthracnose (Colletotrichum) .
scattered black spots in the ekin of fruits, Undur
spots in the skin of ripening d

moist conditions pink spore masses p in spots. C.
Control disease on tree by regular spraying.

PEACHES

Anthracnose (Glomereﬂa) .

Circular, brown, tly sunken spots 3{ to ¥{ in. in diameter.
Crmmooloredorp sticky epore masses in the center of the
larger spots. Found chiefly on frult, from Lhe southeast United
States. Control: Use orchard ully grade out all
spotted fruit at packing time. gera\‘.e promptly.
Brown Ro1 (Sclerotinia)

E: ﬁnn, bro k d d areas turning dark -
bmwn to black in eenu:r "and generally covered with du.sty spore

yellowish-gray in eolor. Skm clings tightly to center of

old l.mons. Control: Control disease in..the orcl Prevent
punctures caused by insects and otherwise. Refrigerate pmmptly
to as near 32 F as feazible.

Cold Storage Injury

Fruit loses flavor, becomes dry and mealy. Breakdown starting
around pit is grayish brown, watersoaked or mealy. Control:
Refrigerate promptly to 31 to 32 F. Breakdown appears earlier
at 36 to 40 F Store only for 2 to 4 weeks, depending on variety.

Pustular Spot (Coryneum)

Common on peaches from West, occasionally on Eastern fruit.
At first small purplish-red spots, later up to }4 in. in diameter,
brown, sunkea with white center. C : Control with on:ha.n‘l
gpraya. Cool harvested fruit to below 45 F.

Rhizopus Rot

Extensive fairly firm, watery decay with uniformly brown

surfux: color. Skm shps md.lly from centers of lesions. Coarse
; bl gia develop under moist, condi~

tiona. Control: Stme cn.nnery peaches at 32 F bdore ripening.
Prevent skin breaks. Cool promptly to below 50 F.




