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T2: Postharvest diseases
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Pome fruit may remain for up to 12 months in steraduring which time
fruit rot diseases may develop. Despite the us@ungicides and improved
storage technologies, postharvest diseases stilhirean important limiting
factor for the long-term storage of apples and @eBostharvest diseases of
pome fruit are caused by a range of fungal pathagéypically, symptoms of
disease occur after several months in cold stovatiecontrolled atmosphere.
In this study, packinghouse surveys of posthar@isstases on stored apple and
pear fruit were conducted from 2012 to 2016. Dedagpple and pear fruit
were sampled from commercial packinghouses, reptiege orchards of
various apple and pear producing areas and cugdtiiarthe Netherlands.
Approximately 300 samples were analyzed during dteeage seasons from
2012 to 2016. A sample consisted of 10-15 reprasigatdecaying fruits from
each grower lot. The survey revealed that the nimgtortant postharvest
pathogens wereéCadophora luteelivacea causing side rot on pears, and
Fibulorhizoctonia psychrophilas the causal agent of lenticel spot on apples
and pearsAlso, new problems were noticed caused by pathogehsarlier
described in the Netherlands on apple or pear, agéh avenaceunon pear
and apple,Neonectria candidaand Neofabraea kienholziion pear, and
Colletotrichum godetiaandTruncatella angustatan apple.
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