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Brazil is an important producer and exporter of mango. The quiescent infection of fungi that
cause decay has resulted in serious losses and has led growers to use fungicides in postharvest
treatments, resulting in chemical contamination of the fruit. The demand for alternative control
measures that are clean, safe and sustainable has increased in recent years and the use of
UV-C radiation is a potential option. This study focused on evaluating UV-C dose effect on in vitro
development of fungi species and on postharvest decay on mango cv. Tommy Atkins. The fungi
causing decay evaluated were: Botryosphaeria dothidea, Lasiodiplodia theobromae, Alternaria
alternata and Colletotrichum gloeosporioides. Fungus mycelium was exposed to increasing doses
of UV-C radiation: O(control); 2,0; 3,0; 5,0; 10,0 and 20 k.l.rn". Mangos artificially inoculated with
B. dothidea were treated with doses of UV-C radiation: 0,0; 0,5; 1,0; 2,5; 5,0; 7,5 e 10,0 k.l.rrr
2. After treatments, the mangos were placed in storage at 10°C for 15 days and 3 days at 22
"C, observing daily the rot symptoms to calculate decay control. The trials were conducted in a
completely randomized design with 6 replicates for in vitro tests and 4 replicates with seven fruit
as experimental unit. The in vitro trials showed that even high doses of UV-C (20 k.Lrrr-) were not
able to control the fungi development. Nonetheless, low doses of UV-C light around 2,5 k.l.m"
controlled around 70 % of fruit rot severity. Higher doses (> 5 k.l.rrr") caused damage on mango
peel increasing the rot severity. Results suggest that the application of low dose « 3 k.Lrrr-) of
UV-C light can contribute to the integrated management of postharvest diseases on mango, and
that the control mechanisms involved are not directly on the fungi development.
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