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Aim: The present study aimed to revise new control strategies for pathogens control in stored agricultural products alternative to the 

classical methods.

Fungi that contaminate agricultural stored products can have major socioeconomic impacts, posing threats to food security. 

Worldwide, spoilage fungi may induce losses of up to 30 % of stored-foods and feeds (FAO, 2011). Spoilage is associated with negative 

effects on the organoleptic quality of products, e.g., aesthetic, texture, taste properties. Fungi are major food-spoilage organisms, 

including both yeasts and molds.

The strategies implied in the management of spoilage fungi are evolving, 

given the growing incidence of fungicide resistance, tightening regulations of 

chemicals use and market trends imposing new food-preservation 

challenges. In terms of current trend based on lowering the chemical use in 

pathogens control, the scientific community is focusing on finding new 

means and methods as an alternative to control specific storage 

phytopathogens. Biological control is one of the most effective and clean 

strategy used in pathogens control in warehouses. Alternative methods are 

currently using also complex mixtures such as plant extracts, essential oils 

and natural compounds with fungistatic/fungitoxic and repellent action. 

In all storage units, besides chemical or biological 

treatments, physical measures may be one key for 

fungal control. Reducing or replacing traditional 

chlorine treatments is desirable to limit formation 

of disinfection by-products. Also a series of 

nonchemical modern methods for disinfection have 

been found to be effective against insect pests, 

such as microwave and infrared heating. Besides 

those, non - thermal methods, such as ozone 

treatment and ultraviolet heating, are also gaining 

importance, as they prove to be much safer tools 

for the management of pests and molds. These 

nonchemical/non - thermal methods have 

emerged as a plausible alternative to chemical 

fumigants which may have a deleterious effect on 

the food product quality from a nutritional point of 

view.Ultraviolet heating
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