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Effect of Surface Disinfecting Treatments on Postharvest Colonization of Holy Basil Commodity by Fungi
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Abstract

Nowadays, hygiene as well as sanitation of commodities are very important, particularly for fresh
produces for export and supermarkets. Effects of three washing treatments, potassium permanganate solution
alone, and in combination with chlorinated or ozonated water on postharvest development of fungi on holy basil
(Ocimum sanctum) commodity were determined in this research. After the commodity was treated and stored at
12°C for 0,2 and 7 days, the leaves and axillary shoots were separated from treated spikelets and incubated in
sterilized transparent moist chambers, under fluorescence and near ultraviolet lights, 12 hr/day, 26-28°C. Fungal
development was observed and identified using stereo and compound microscopes. Fungal colonization of non-
treated holy basil commodity was also examined following the same procedure. It was indicated by the results
that colonization of the commodity by fungi could not be coped by these investigated washing treatments and
cold storage. The highest frequency of fungal colonization was detected on commodity treated with ozonated
water. Longer storage duration led to more aggressive fungal colonization on both treated and non-treated
commodities. Bipolaris spp., Cladosporium spp., Colletotrichum spp., Corynespora sp., Curvularia spp., and
Fusarium spp. were predominant fungi detected during this study.
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Fig. 2 Numbers of fungi detected on leaves ( or axillary shoots ( ) of Ocimum sanctum after the

commodity was stored under 12°C.
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Fig. 3 Total number of fungi detected in Ocimum sanctum after the commodity was stored under
12°C for 0, 2, or 7 days (total frequency of all washing treatments).
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