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Uume paga je 6buo esanyaumja ytuuaja nNoCneweTBEHE, BeLTaYKe WHOKyaauuje
¢utonatoreHom rrbuBom Monilinia laxa Ha cappaj wehepa M 0praHCKUX KACEAUHE y
NNoA0BMMA AEBeT copTu Tpewre (Prunus avium): ‘Burlat’, ‘Priusadebnaja’, ‘Asenova
rana’, ‘Lionska’, ‘Sue’, ‘Junska rana’, ‘Merchant’, ‘Summit’ u ‘3/VAL. M. laxa
npeactae/ba je4HOr 0f, HajBaXHUjUX Npe- M NOoCAereTBeHUX natoreHa ceexker Boha,
y3pokyjyhu 3HauajHe ekoHomcke rybutke. Yenep pasnuuutux moryhHocTu nojase
uHbeKuunje y ogabpaHim copTama BelTayka MHOKyNaumja Hajbobe MOXe aa objacHu
Ha KOjU HayWMH OBaj MaTOreH yTMYE Ha KBANWTET TecTMpanux naogosa. Oapehusarse
nojeamHayHux wehepa M opraHckMx KucenunHa je usseaeHo nomohy HPLC metope. 3z
wehepe, mo6unra basa je 6una 6uaectunosaHa Boaa (0.6 mL min™'); konoHa Rezex
RCM-moHocaxapug La™ (2%), 300 mmx7.8 mm, Phenomenex), npu Temneparypu 65 °C,
Bpema Tpajarba o4yuTasarba 30 min. OpraHcKe KUCeAMHe cy aHanu3npaHe Ha cnegehu
Ha4yuH: 4 mM cymnopHa KucenudHa je pactsopeHa y buaectunosaHo] sogn 30 muH,
kosoHa Rezex ROA-opraHcke kucenuHe X (8%), npu temneparypu 65°C, YB geTekTop Ha
210 HMm. Cagpxaj wehepa (g kg™ cyse mace) ce Huje 3HauajHUje MeHA0 Yy 3a4paBim,
O4HOCHO MHOUUMPaAHUM NA0A0BUME: rnykosa 205-439, ogH. 268-443; ¢pyKTosa 175—
398.9, oaH. 208.6—365.8, 1 caxaposa 20-47.6 u 19.2-38.6 g kg‘l. OpraHcke KucenuHe
[leTeKTOBaHE y copTama Tpelwre cy Bune aumyHcka, jabyuyHa, XWMHCKA, WWMKMMCKa M
dymapHa, a HMXOB CaApHaj je BapuMpao y 3aBMCHOCTVM 04 COPTE WM TPETMaHa. BUHCKy
KUCeNWHY je aKkymyampana camo copTta ‘Burlat’ HakoH nHekumje. ¥ coptama ‘Junska
rana’ u ‘Merchant’ ce cagpaj KMCENMHa 3Ha4YajHO CMarMQ HaKOH MHBEeKLUMje, Aok je y
nnogosuma coptu ‘Sue’ u ‘3/VAL' gowno A0 arkymynauumje KucenuHa, HapoyuTto
bymapHe.
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Pest and disease management of fruits and grapevine

POSTHARVEST CHANGES IN SUGARS AND ORGANIC ACIDS CONTENT IN SWEET CHERRY
CULTIVARS INDUCED BY MONILINIA LAXA
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The aim of the study was to evaluate impact of postharvest, artificial inoculation with
Monilinia laxa pathogenic fungus on sugars and organic acids contents in fruits of nine
sweet cherry (Prunus avium) cultivars: ‘Burlat’, ‘Priusadebnaja’, ‘Asenova rana’,
‘Lionska’, ‘Sue’, ‘Junska rana’, ‘Merchant’, ‘Summit’ and ‘3/VAL'. M. laxa represents one
of the major pre- and postharvest pathogens of fresh fruits, causing significant economic
losses. Due to different possibility of disease incidence in tested cultivars, artificial
inoculation would explain how this pathogen affects quality of tested fruits.
Determination of individual sugars and organic acids was performed by HPLC methods.
For sugars, mobile phase was twice distilled water (0.6 mL min™'); Rezex RCM-
monosaccharide Ca’ (2%) column (300mmx7.8 mm, Phenomenex) operated at 65 °C, 30
min the total run time. Organic acids were analyzed as follows: 4 mM sulphuric acid in
twice distilled water 30 min, Rezex ROA-organic acid H" (8%) column operated at 65°C,
UV detector 210 nm. Contents of sugars in this study were (in g kg™ dry weight): glucose
205-439 and 268-443, fructose 175-398.9 and 208.6-365.8 and sucrose 20-47.6 and
19.2-38.6, in healthy and infected fruits, respectively. Organic acids detected in sweet
cherry cultivars were citric, malic, quinic, shikimic and fumaric acid, and their content
varied depending on cultivar and treatment. Only ‘Burlat’ accumulated tartaric acid after
the infection. ‘Junska rana’ and ‘Merchant’ had significantly decreased organic acids
content after the infection, while ‘Sue’ and 3/VAL reacted to the infection by
accumulation, especially of fumaric acid.
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