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Anthracnose caused by Colletotrichum gloeosporioides (Penz.) Sacc. is one of
_the most important disease that causes serious economic losses and reduces
marketability of chillies (Capsicum annuum L.) in Thailand. Effects of clove oil and
chitosan treatments on anthracnose disease and storage life of chillies were
investigated. We evaluated the potential of clove oil to inhibit mycelial growth, spore
germination and anthracnose disease on chilli fruits. The results from this study showed
that clove oil concentrations at 800, 900 and 1,000 ppm inhibited 100% both mycelial
and conidial growth. In vivo application, 800 ppm clove oil for 5 minutes treated on chilli
fruit surfaces after inoculating with conidial suspension significantly reduced the disease
lesions when compared with the control. Postharvest treatment of chillies with 0, 5, 10
and 20 ppm chitosan solution for 1, 2 and 3 minutes and then stored at 8 °C was
evaluated. Treatment of 5 ppm chitosan for 1 minute reduced weight loss and retained
overall appearance for 9 days after harvest. Combined application of clove oil and
chitosan solution and then stored at 8 °C was further tested. Combination of 800 ppm
clove oil and 5 ppm chitosan solution for 5 minutes can prolong the postharvest quality
of chillies indicated by reduced weight loss, retained overall appearance, maintained
lowest total soluble solids and higher vitamin C content. Chillies treated with 5 ppm

chitosan solution for 1 minute had the highest firmness.





