
'Loretta', and 'Lula'. This condition, however, is not a mani 

festation of fumigation injury, and should not be confused 

with true lenticel spotting. 

Decay: The two most common forms of decay are an-

thracnose and stem-end rot. Anthracnose is manifested in a 

darkening and softening of affected tissues, usually begin 

ning as black blotches on the skin, which expand and 

coalesce, then deepen inward to the flesh. In mature infec 

tions, patches of salmon-colored spores often develop on the 

skin surface. Methyl bromide fumigation facilitates the 

growth of anthracnose (8), especially among cultivars 'Beta', 

'Booth-7', 'Booth-8', 'Choquette', Guatemalan seedling, 

'Hall', 'Hickson', 'Lisa', 'Miguel', 'Nesbitt', 'Tower-2', and 

'Waldin'. Stem-end rot is also aggravated by MB fumigation, 

but not enough to be commercially objectionable in the 

cultivars tested. 

Internal chilling injury: This type of injury is not ob 

vious until the fruit is cut, which reveals a grayish-brown 

internal discoloration. Three early-season cultivars devel 

oped typical signs of internal chilling injury, which was ap 

parently enhanced by the fumigation treatment: 'Peterson', 

'Pollock', and 'Simmonds'—the latter two being of major 

commercial importance. Significant external chilling injury 

did not develop as a result of cold storage in these tests, ex 

cept in 'Beta' and 'Simmonds', in which the skin darkened 

in both the control and treated lots. 

Delayed ripening: Cold-storage (45°F to 55°F) delays 

softening, a fact which is used to good advantage in the 

packinghouse and in the marketplace to prolong shelf-life 

(6). Fumigation, to a lesser extent, also delays softening. 

Fumigated fruit softened (ripened) in an average of 4.4 days 

after removal from cold-storage, compared to 3.7 days for 

controls. This trend was more pronounced in certain cul 

tivars (e.g., 'Catalina', T 102(a)(l); 'Monroe', T 105(c)(l)). 

Fumigation caused little or no delayed ripening in many 

cultivars, and ripening was significantly speeded up in one 

cultivar, 'Beta' (T 105(c)(l)). 

Other disorders: Ripening was entirely prevented in 

'Hickson' and 'Tower-2* cultivars by T 102(a)(l). Red color 

development, which occurs as part of the normal ripening 

process in Hardee, was inhibited by T 105(c)(l), but much 

less so by T 102(a)(l). Red color development in 'Fairchild', 

however, was not inhibited by either treatment. Objection 

able darkening of the vascular bundles occurred in Guate 

malan seedling, 'Miguel', and 'Tower-2' when subjected to 

the 4-hr fumigation, T 105(c)(l). However, in the 2%-hr 

fumigation (T 102(a)(l)), darkened vascular bundles de 

veloped significantly only in 'Tower-2', and to a much Jesser 

extent also in Guatemalan seedling and 'Waldin'. Tissue 

breakdown (mushiness, punkiness, and/or discoloration of 

internal tissues) occurred in six cultivars: 'Choquette', 

'Hardee', 'Hickson', 'Nesbitt' (T 102(a)(l)); 'Booth-7', and 

Guatemalan seedling (T 105(c)(l)). 
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Abstract. The potential threat of the Mediterranean) fruit 

fly to fruit crops grown in the major agricultural areas of 

California required the development of practical disinfesta-

tion methods for use in the event of an infestation and sub 

sequent quarantine. Regulations in effect through 1981 re-

Proc. Fla. State Hort. Soc. 95: 1982. 

quired combination methyl bromide (MB) fumigation and 

cold treatments for cherries, nectarines, peaches, pears and 

plums. Because of the very large volume of tree fruits pro 

duced in and shipped from these areas, use of the combina 

tion MB-cold treatments would soon overwhelm available 

cold storage facilities and consequently would allow mark 

eting of only a small portion of these crops. An efficacious, 

non-phytotoxic MB treatment, that would not require a sub 

sequent cold treatment would be needed to move these crops 

to market. Our research showed that phytotoxic responses 

were relatively mild or negligible in most cultivars fumigated 

at 21 C with 48 g MB/m for 2 hr, 48 g/m3 for 3 hr, or 32 

g/m3 for 4 hr. However, since a few of the cultivars tested 
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