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Introduction: The harmful action of microorganisms on stored products is often minimized; however, numerous saprophytic
microorganisms such as bacteria, yeasts and molds can cause extensive changes during storage with negative consequences from
a technological, nutritional, hygienic and commercial point of view. sl
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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.qg., 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. Alternat:ve. ‘methods are
currently using also complex mixtures such as plant extracts, essenl‘lal oils -
and natural compounds with fungistatic/fungitoxic and repellent action..
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emerged as a plausible alternative to chemical
fumigants which may have a deleterious effect on
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