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Table 1. Number of isolates of Penicillium, Fusarium and Botrytis isotated from garlic and onions.

No. of islates

Fungi

Garlics Onions

Penicillium

P. aurantiogriseum

P. expansum

P, hirsutum

P italicum

Unidentified

F. oxysporum Fusarium
B. cinerea Botrytis
Others?

—_ o DN A
Cl W o e DN

2]

aQthers included Alternaria sp. Aspergillus spp. Cladosporium sp. and etc.

Table 2. Control on storage disease of garlic and onion at 6 hours treated of sodium hypochloride gas

and heat
. Sodium hypochloride gas Heat 37°C

Biseases 7days 14days Tdays 14days
Garlic

Penicillium expansum Ha 10 0 0
Fusarium oxysporum 5 0 0 0
Onion

Penicillium expansum 35 25 10
Botrytis cinerea 10 0 0 0

a Control value
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Table 3. Control on storage disease of garlic and onion at 12 hours treated of sodium hypochloride
gas and heat

Sicasa Sodium hypochioride gas Heat 37°C
Tdays 14days Tdays 14days
Garlic
P. expansum 1002 35 0 0
F. oxysporum 100 60 40 0
Onion
P. expansum 100 85 20
B. cinerea 100 45 25 0
a Control value

Table 4. Control on storage disease of garlic and onion at 24 hours treated of sodium hypochloride
gas and heat

, Sodium hypochioride gas Heat 37°C
Diseases 7days 14days Tdays 14days
Garlic
P. expansum 1002 40 40 40
F. oxysporum 100 50 40 20
Onion
P. expansum 100 100 75 50
B, cinerea 100 95 80 10

a Control value

Table 5. Degree of injury on postharvest garlic on onion at different time treated of sodium
hypochoride gas and heat

Sodium hypochloride gas Heat 37°C
Vegetables
ghr 12hr 24nhr 6hr 12hr 24hr
Garlic = - + - - -
Onion = = + - - +
a + : Injury

- not inury
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