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Confirmation of Saprophytes of Onions in Korea and
Effects of Temperature, Humidity and
Fumigation on Boyrytis-rot.
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(Received September 5, 1984)

Saprophytic microorganisms of onion bulbs in Korea were confirmed, and effects of temperature, humidity and
fumigation by Tetrachloro isophthalonitrile on Botrytis-rot were investigated in order to decrease storage loss of
onions. Dominant saprophytes were Botrytis, Penicillium and Fusarium as molds which were all pathogens, and
Erwinia and Pseudomonas as bacteria of which Pseudomonas was a non-pathogen. Botrytis-rot was most effectively
suppressed by temperature. At 0°C, the incubation days at which 50% area of one onion leaf-fragment (2.5x2.5cm) in-
oculated by Botrytis was rotten were 26.2 days and the rotting was delayed more by 21.8 days than at 25°C. For hu-
midity, the effect was pretty insignificant in contrast with temperature effect. At RH 70%and 0°C, the incubation days
at which 50% area of one onion leaf-fragment was rotten were 28.0 days and the rotting was delayed more by 1.8 days
than at RH90% and 0°C. By fumigation, the rotting was delayed by 3.8 days at RH70%and 0°C. In case of slightly in-
fected samples, temperature effect was reduced and the effects of humidity and fumigation were ignored, which im-

plies that storage samples should be healthy.
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Table 1. Microflora of Rotten Onipns

Isolates Characteristics Pathogenicity Occurrence*

Botrytis Typical morphology Positive 20/50

Penicillium Typical morphology Positive 18/50

Fusarium Macroconidia and Positive 12/50
microconida

Gram-, rod

R&F**: Fermentation
Erwinia Oxidase —~ Positive 36/71
Optimal growth at 27°C
Motile by flagella

Gram-, rod

R&F: Respiration
Pseudomonas Oxidase + Negative 31/71
Fluorescence on King'’s
media

Motile by flagella

*

the ratio of each microbe to total isolates
** by Hugh and Leifson’s test
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Fig. 2. Relative humidity effects on rotting of

onion leaf- fragments inoculated by

Botrytis (Temperature: 25C and 0TC)
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Fig. 3. Fumigation effects on rotting of onion
leaf- fragments(Temperature: 25C and
0°C,RH:90% and 70%)
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Fig. 4. Temperature effectson rotting of partially
rotten onion leaf- fragments(RH: 90%)
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Fig. 5. Relative humidity effects on rotting of
partially rotten onion leaf- fragments
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*Partially Rotten Onion Leaf-Fragments.
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