
In organic fruit production most postharvest losses develop during storage. About 30% is a 
normal loss after long term storage. The biggest challenge is to fight fungal diseases, 
especially those caused by  and syn .
Any postharvest treatment of fruit is forbidden in Germany and for organic production in 
particular. However, it is possible to use the fungicidal effects of hot water treatments. 
Efficacy is not based on the water temperature, which was only 52°C, but on the 
physiological defence reaction of the fruit because of the temperature shock. In two study 
years ‘Pinova’ apples were hot water treated at Centre for Competence in Fruit Growing at 
Lake Constance. Results showed more sound fruit after hot water treatment in comparison 
to the control and even after preharvest fungicide application. The predominant pathogen 
detected was . Rot incidence was reduced by 30 to 40% in 2015 and 
between 30 and 65% in 2016. The storage conditions also had an impact on the appearance 
of fungal disease: there were more sound fruit under controlled atmosphere (CA) as 
compared to regular air (RA). For hot water treated fruit storage at CA condition and 3°C 
was more or just as preventive as 1°C. 
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