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Application of Ethanol Vapor Controlling the Stem End Rot and Anthracnose Diseases of Ripe
‘Nam Dok Mai No.4’ Mango
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Abstract
‘Nam Dok Mai’ mango is the most important exported mango of Thailand. However, after harvest, fruit

decay from stem end rot by Lasiodiplodia theobromae and anthracnose by Colletotrichum gloeosporioides is the
major problem of ripe ‘Nam Dok Mai’ mango. The aim of this present was to study the application of ethanol vapor
for controlling the fungal growth on PDA petri dish. The cotton balls were socked with 5-40% ethanol solution
laying near on PDA agar culture in 890 ml box. The results found that the growth of L. theobromae was completely
inhibited by vapor from 20% ethanol solution, when ethanol vapor in the head space was equilibrium at 6,484.3
ppm. On the other hand, the growth of C. gloeosporioides was inhibited by vapor from 10% ethanol solution, when
equilibrium ethanol vapor in the head space was 3,238.9 ppm. As similar to in vivo experiment, 10% ethanol
solution could inhibit the anthracnose disease in the ripen ‘Nam Dok Mai No.4’ mango fruit, but not for the stem
end rot disease. As a result, the appropriate concentration of ethanol solution to control diseases on the ripen
mango fruit was at 20% ethanol solution under vapor conditions.
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Figure 1 Mycelial growth of L. theobromae on potato dextrose agar incubated at 25 °C after 7d incubation
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Figure 2 Mycelial growth of C. gloeosporioides on potato dextrose agar incubated at 25 °C after 7d incubation
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Figure 3 Control of fruit disease on mango fruits in each concentration of ethanol treatment incubated at 25 °c

after 7d incubation
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Figure 4 Ethanol concentrations in the head space of packaging with agar (A) and packaging with mango (B)
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