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• In vitro assays were conducted to evaluate mycelial growth inhibition of CH and COS-OGA against 

Monilinia laxa, M. fructigena, M. fructicola, and Botrytis cinerea

• CH (100%) and COS-OGA (1.25%) treatments at 1%, 0.5%, 0.25%, 0.1%, 0.05% and 0.025% 

concentrations were prepared in PDA and inoculated with 7-day old mycelia plugs

• Petri dishes were incubated at 20 ± 1°C and mycelia growth was monitored daily

• Inhibition data were subjected to analysis of variance (ANOVA) using SPSS software

Effectiveness of chitosan and COS-OGA against postharvest pathogens

Makau et al., 2023 Horticulturae
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Mycelial growth of postharvest pathogens
 

Makau et al., 2023 Horticulturae
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Mycelial growth inhibition of

postharvest pathogens

Makau et al., 2023 Horticulturae
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Rajestary et al., 2023 Coatings
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Rajestary et al., 2023 Coatings
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No changes in 

fruit quality

were recorded
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Perez-Alvarez et al., 2023 Front. Plant Sci.
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Perez-Alvarez et al., 2023 Front. Plant Sci.



The shelf life was monitored for 20 days

• Preharvest treatment: synthetic fungicides

• Preharvest treatment: gaseous ozone

• Cultivar: Extreme 486  

• 10 boxes (35 fruits/box) per treatment

• Ozone: 50 ppb day/200 ppb night x 20 d

• Storage: 4°C
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Brown rot on peaches stored 20 days at 4°C and exposed to 7 days shelf life

+ ozone 50 ppb day/200 ppb night 
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Mainly 20 day ozone 

treatment induced a rapid 

upregulation of ACO and 

ERF2 linked to ethylene 

production
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a)

b)

c)

CP > IP

CP < IP

VOCs variation between control (CP, blue) and M.

fructicola-infected (IP, orange) peaches. (a) Partial least

squares-discriminant analysis (PLS-DA) of VOC profile of

CP (n=6) and IP (n=21). (b) Log2 fold change with

threshold 2, positive values indicating predominant VOCs

in CP, negative values indicating VOCs accumulated in IP.

(c) Hierarchical clustering heatmap of all CP and IP

samples, showing the 33 statistically different (p < 0.05)

VOCs in the rows (letters and numbers are referred to Table

1). Cell colors indicate the relative percentage of the total

volatile content for each VOC, blue representing low

concentration and red high concentration. The black line

separates the two clusters of compounds showing an

opposite trend between CP and IP.
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with Deborah 

Pacetti, Food

Technology 

Team, UNIVPM
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Popularity of investigations on induced resistance

Prusky and Romanazzi, 2023 ARP
https://doi.org/10.1146/annurev-phyto-021722-035135
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Prusky and Romanazzi, 2023 ARP
https://doi.org/10.1146/annurev-phyto-021722-035135

Induced resistance in harvested fresh fruits
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Prusky and Romanazzi, 2023 ARP
https://doi.org/10.1146/annurev-phyto-021722-035135

Induced resistance in harvested fresh fruits
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