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Abstract 

 

Pathogens can cause considerable quantitatively or qualitatively losses during storage both by degrading appearance, 

taste also can be a major food safety problem for the consumer by producing mycotoxins. Thus, the knowledge and 

study of the biology and morphology of the micromycetes present on fruits during storage is extremely important. 

Studied biological material was taken from the natural ventilated warehouse of the horticultural farm ,,Vasile 

Adamachi” from “Ion Ionescu de la Brad” Iasi University of Life Sciences (IULS), during December 2022 and March 

2023 and it is represented by fruit trees as apple, pear and quince. The sampled fruits were brought to the laboratory, 

sorted according to the species and the present pathological manifestations, and were prepared for the pathogens 

identification. From the total of stored and analyzed fruits, was found that Monilinia fructigena fungus showed the 

highest percentage of infection, by 45% followed by Penicillium spp. fungus which showed a percentage of 43%. 
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In 2019, the total production of apples in 

Europe was 10,626,790 t and Romania took the 7th 

place presenting a production of - 26% compared 

to 2018 (FAO). Fruit production can be diminished 

and at the same time depreciated primarily by 

some pathogens in orchards during the period of 

formation, growth and ripening, as well as after 

harvest during storage (Hatman M. et al, 1998). 

Fruit deterioration is a normal process 

during storage, but the degradation stage depends 

on the present conditions. Strict compliance with 

the rules that are required to prevent fruit 

contamination lead to a high production in terms of 

quality and quantity. Among the more common 

storage pathogens on fruit, we can mention: 

Alternaria spp., Aspergillus spp., Fusarium spp., 

and Penicillium spp. and that in addition to crop 

losses, these pathogens are also responsible for the 

mycotoxinsn production (Zain M.E., 2011). 

Mycotoxins are considered natural substances, 

secondary metabolites that appear during the 

development of parasitic fungi on plants in the 

field or in storage, plants that can later be used in 

human and animal food, having a negative effect 

on people and the health of domestic animals 

(Lelde G., 2015). Cause of alterations is 

represented by bacteria, viruses, molds and 

phytopathogenic fungi that are widespread both in 

the natural environment and in fruit storage and 

processing areas (Nybom H. et al, 2020). They can 

cause infections in all phases of the production and 

utilization process, starting from the field phase 

until the product is sold. In the field phase, the 

alterations caused by the action of the numerous 

pathogenic microflora, well-represented and more 

aggressive field manifest themselves immediately 

after infection and the completion of the incubation 

period or can be realized later during storage when 

favorable conditions occur (Neri F. et al, 2019). 

This category includes: moniliosis known as rown 

rot or mummified (Monilinia fructigena) fruit trees 

as pear, quince and apple; gray rot (Botrytis 

cinerea) on pear, apple or strawberry fruits; blight 

(Alternaria alternata) on quince fruits, apple fruits, 

pear fruits etc. At the end of the growth phase and 

the beginning of ripening, the saprophytic 

microflora of the field attacks the fruits with 

serious consequences at storage in the warehouses. 

Most fruits are invaded by molds that destroy the 

pericarp allowing surface germs to penetrate inside 

the pulp. Alternaria, Cladosporium, Fusarium, 

Rhizopus, Trichothecium, Phoma etc. are the most 

common fungi that present a high frequency in all 

species.During harvesting, transport and 

conditioning, the intermediate saprophytic 

microflora infects the products via spores (resistant 

forms) spread through the means of harvesting, 

packaging or transport (Kumari N. et al 2018).  

Warehouse microflora manifests itself in 

most cases only in warehouses throughout the 

storage period and until utilization. The most 

famous molds in this category are: black mold 


