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Une paga je 6vo esanyaumja yTuuaja NOCNEKETBEHE, BELTaYKe WHOKynauuje 

duTonatoreHom rbueom Monilinia laxa Ha cappwaj wehepa n OPraHcKUX KUCEAUHaE Y 

nnonoBMMa AeBeT copTu Tpewwe (Prunus avium): ‘Burlat’, ‘Priusadebnaja’, ‘Asenova 

rana’, ‘Lionska’, ‘Sue’, ‘Junska rana’, ‘Merchant’, ‘Summit’ u ‘3/VAL. M. laxa 

npeAcTas/ba jeAHOr 0 HajBaXHMjUX Npe- W NOCAEKETBEHUX naToreHa cBexer Boha, 
y3poKyjyhu 3HavajHe ekoHomcke rybutke. Ycnep pasauuntux moryhHoctu nojase 

vHpekumje y ogabpaHum coptama BeluTayka WHOKyNaLmja Hajbo/be MoxKe da objacHu 

Ha KOj4 HauMH 0BAj MaTOTeH yTWUYE Ha KBanUTET TecTMpanux nnoaosa. Oapehusarbe 
nojeanHadHux wWehepa u opraHckMx KucenuHa je ussegeHo nomohy HPLC metoge. 3z 

wehepe, mobunHa dasa je 6una 6uaectunosara soga (0.6 mL m\'n"); KONMOHa Rezex 

RCM-moHocaxapug, La” (2%), 300 mmx7.8 mm, Phenomenex), npu Temnepatypw 65 °C, 

Bpema Tpajatba ountasarba 30 min. OpraHcKke KUCeanHe Cy aHanu3WpaHe Ha cnepehu 

HauuH: 4 MM CyMNOpHa KuUcenuHa je pacTsopeHa y GuaectvnosaHoj soan 30 muw, 
KonoHa Rezex ROA-opraHcke kucennHe X' (8%), npu Temnepatypun 65°C, YB getekTop Ha 

210 Hm. Cagpwaj wehepa (g kg™ cyse mace) ce Huje 3HauajHMje Merao y 3apasum, 

OLHOCHO MHOUUMPAHUM NAoA0BUMA: rnyKo3a 205-439, oaH. 268-443; ¢pykTosa 175— 

398.9, oaH. 208.6-365.8, 1 caxaposa 20-47.6 u 19.2-38.6 g kg". OpraHcke KucenuHe 

[leTeKTOBaHe y COpTama Tpewre cy 6une NMMYHCKa, jabyuHa, XWHCKa, WHKAMCKa 
dymapHa, a HUX0B CIAPXKa]j je Bapupao y 3aBMCHOCTM Of COPTE M TPETMaHa. BUHCKy 
KUCENMHY je akymyampana camo copta ‘Burlat’ HakoH mHekuuje. Y coptama ‘Junska 

rana’ u ‘Merchant’ ce cagpaj KucennHa 3Ha4ajHO CMarMO HaKOH MHOEeKLMje, 40K je y 

nnoaosuma coptu ‘Sue’ u ‘3/VAL' fowno [0 aKyMynaumje KWUCenuHa, HapoyuTo 

dymapHe. 
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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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