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Chemical pesticides are widely used for the p ion of fungal decay of fruit and

Public concern about T In foxic has led to the search for safer
allernatives. A large number of i have bsen identified in h
Iaboratoms yet only lew made il to the as b The yeasi
and Droby sp. nov (1) was isolated from the surface of
table grapes in Israel, Overa period of three years, the product (temporarily named Shemer‘)
was lested on Citrus (pilot packinghouse tesis), lable and wine grapes and b

tture, Uludag University, 16384 Gorukle-Bursa, Turkey.

"Shemer" for the control of gray mold on strawberry
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© "Shemer"isp by ged

@ Citrus: All experiments were conducled in pilol packing line which simulates all operations
of a commercial packinghouse, The Iaywt of the packing line include; wash with plalll
waler, drying under fans blowing warm air, dmndmg with the yeast cell suspension, air-
drying under bk . sorting, waxil [&

(-] y: Test were d d in Fields in Turkey and |srael. Eacll

isted of 4 rep and each repli vias 8 mlength. The app
of the biological and chemical formed al weekly ing at the
first ing cycle of sbermi (tolal of & - 10 applications). For the slorage
experiments, fruit were picked before the application of the reatments, slored at 1°C for 3
days followed by 2 daysat 20°C.

@ Wine and table grapes: Tests were din i . Each
consisted of 6-8 plots of 5m each . Fruit from each plot (3-5!@ }wasstnlad at0'Cfora
period of 35 day;éow by storage at 20°C for 10 dn\rs Fruit from the non treated plots
and to used

of the yeas!

Product Description

@ “Shemer (lemp. name) : is based on a natural, non-an!'biolic-produc'lludrainulyeaﬁt
.Eﬁeﬁ!\feu@ullﬂ of postharvest including: Pemicilit
B itaficum (citrus), P expansmn (pome and stone fruits) Bouyr.rs dnem RiWzopus
{grapes and strawb niger mainly by ition for
nutrients and space.
© Awater dispersible granule (WDG) f - applied by ing using jonal
application equipmenl. -
-] Shs"lle o\mayear (see bebw}
. M
@ Non-toxic to beneficial insects.
Product stability under accelerated conditions

Na loss in viability was observed following 3 months storage al 30°C, coresponding to 1 year
under recommended storage conditions. (Rate of loss al room temperature is at least 3 times
slower than al 30'C) 10

Fig. 1. Stability of “Shemer™ under

accelarated storage conditions
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"Shemer” for the control of molds on citrus
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Fig. 2. Control of Penicilium digitatum on W kmazald 1000 ppm

Grapefruit by “Shemer” treatments

Each treatment consisted of 10 boxes,

each containing 36 fruit.

Fruit was stored for 2 weeks at 10°C followed
by one weeks al 200C.
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Fig. 3a. Control of Bolrytis cinerea
on strawbearry in the field
*Iznik, Turkay

osg

Fig.3b. Control of postharvest
rots of sirawberry
*lznik, Turkey

“Shemer" for the control of bunch rots in grapes
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Fig. 4a. Control of gray mold in
grapes in the field
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Fig. 4b, C ontrol of gray mold in grapes
under cold storage conditions

Lachish, Israel. (cov. Thompson) Sngle
application, 2 days before harvest
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Fig. 5b. Control of Aspergilus
rol at shelf life condition (14 d 20°C).
“Kfar-Truman, lssasl

Fig. 5a. Control of Aspergilus rot
in the vineyard.
“Metta farms, lsrael. Thiee appheations.
(10 days interval) from veraison on

“Shemer" for the control of Rhizopus rot
E

Fig. 6. Control of Rhizopus rot
on table grapes (cv. Thempson)
at Shell condition (12 d 20°C).
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Zichron-Yaakoy, [srael. 3 bweekly applcations of
“Shemer"from varaisan on.

@ornclusions

r"isstable forc distribution purposes,
“Shemer"was effective in preventing green mold (P digitatum on grapefruit).

"Shemer” was effective in preventing Gray mold on strawberries in the field
and at storage.

"Shemer” was effective in preventing Gray mold on grapes in the vineyard
and at storage.
"Shemer” was eff
vineyard and at storage.

"Shemer”was effective in preventing Rhizopus rot in stored table grapes.

“"Shemer" shows effective control activity in a wide spectrum of crop/ fungal
rot ionsunder ial conditions.
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