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Heat treatnent is an effective and relatively rapid neans of insect
di sinfestation and, although it can be damaging to sone fresh
commodities, may represent a viable alternative treatnment to

fum gation with nethyl brom de. The response of each comobdity to
heat, however, nust be carefully evaluated in order to ensure that
market quality is not adversely affected by the treatmnent.

In the 1997 growi ng season 9 cultivars of California nectarines were
eval uated for their tolerance to a forced-air heat treatnent designed
to disinfest fruit of Mediterranean fruit fly. This treatnent

consi sted of heating fruit over a period of 4 hours or |onger until
the seed surface tenperature had reached or exceeded a tenperature of

47.2°C for at least 10 mnutes. The fruit were then renoved fromthe
treat ment chanber, stored at 1°C for 2 weeks, plus an additional 2

days at 23°C, after which the fruit were evaluated for quality
characteristics.

In general, treated fruit showed few nmarked differences fromthe non-
heated controls. Treated fruit sonetimes had a slightly higher

i nci dence of surface blem shes, although in those cultivars affected,
the bl em shes were relatively mnor. Coloration of the skin was not
altered, although in some cases the inner flesh was slightly browner
in treated fruit than the controls. Panelists were unable to

di stinguish treated fruit fromcontrols in regard to taste. No
differences due to treatnment were noted in soluble solids, or
acidity. A noticeable change due to treatnment, however, was a del ay

i n softening.

Results fromthis study suggest that California nectarines are fairly
tolerant of forced-air heat treatnent and that this treatnent could
potentially be an alternative to fumgation with nethyl brom de as a
disinfestation treatnent for Mediterranean fruit fly.
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