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Recommendations for Maintaining Postharvest Quality of Mandarin/
Tangerine
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Link to Produce Facts Photos - Arabic

http://postharvest.ucdavis.edu/Produce/Producefacts/Fruit/mandarin_graphics.shtml
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Pathological Disorders 4 sl gikdl ) Y
Important Disease gl <3 a2l
Green Mold ( Penicillium digitatum. ) =l b=l =

Blue Mold ( Penicillium italicum. ) G_5¥ giall =

Phomopsis stem-end rot ( Phomopsis Citri. ) (il dic (i saséll (iall =
Stem-end rot ( Lasiodiplodia theobromae.) gbull <a )k (e =

Brown rot ( Phytophora citrophthora. ) &l cé=ll =

Anthracnose (Colletotrichum gloeosporioides) JsSI syl =
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