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Abstract

In this study, extract of tomato seedlings at concentrations of 450 mg and 600 mg inoculation with blue
mold on orange varieties Moro was spray for foliar application. Then treated fruit was stored for 3 months.
In periods of one month measured traits such as weight. PH, soluble solids and the percentage of decay.
The result showed that weight loss in different periods of storage at seedling tomato extract treatment was
lower than evidence. TSS in the probability of 0.01 percent significant but PH was not significant.
Concentration of 600 mg showed significant impact on the control of blue mold.
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