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Fatty Acid contents of entomopathogenic nematodes(EPNs) were examined by various types of nematodes and culture
methods. Seven different types EPNs cultured by in vivo did not contain same fatty acid contents, but similar
compositions. It was also found that Steinernema carpocapsae among EPNs cultured by in vivo and in vitro contained
not only different fatty acid contents, but also revealed distinctive motilities in a soil. The addition of olive oil in the in
vitro culture medium resulted in similar fatty acid contents of S. carpocapsae to in vivo and greatly improved the
pathogenicity of nematodes compared to that of soy oil in the medium.
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Table 1. Contents of fatty acids of total lipids obtained from various entomopathogenic nematodes cultured by in vivo methods

% Content

Fatty acid Steinernema Steinernema Steinernema Heterorhabditis Steinernema Steinernema Steinernema
longicaudum carpocapsae monticolum bacteriophora glaseri-DR glaseri-MK glaseri-NC
C15:0 0.6+0.2 1.1-0.0 09=0.1 201+0.4 0.8+0.3 1.170.3 0.8+0.3
C16:0 159+1.6 9.8+0.6 16.12.5 16.4+0.7 16.7+3.5 10.5+0.6 16,7123
C17:0 0.7+0.1 1.3+0.1 1.0+0.0 1.1+0.2 0.71+0.1 1.2=0.1 0.670.1
C18:0 6.070.2 7.4+0.0 55+1.2 39109 6.0+0.0 80115 54+1.1
Cl18:1 445+1.1 38.50.0 38.8+04 40.0+6.2 448+1.0 44.51+0.5 449+13
C18:2 227402 23.0+2.1 23.9+0.8 20.5+22 204123 229+1.3 21.3+0.7
Cl18:3 1.0+0.1 0.8+0.0 1.5+0.2 1302 0.9=0.1 1.170.6 09+0.2
Ci9:1 27+1.1 84123 50734 1.5+0.9 23209 3705 29+0.7
C20:0 0.570.1 1.4+0.1 0.6 0.0 0.110.1 0.7+0.2 1.320.1 0.5+0.0
C20:2 1.9+0.2 46108 22102 0.3+0.4 35702 24103 22+15
C20:4 1.7+0.0 1.3+0.1 1.7+0.4 24101 1.21+0.5 1.5+0.1 1.50.1
MNila e 1£4+112 2Nn4+nx 2UL4+NT 1INag-+4"7 2A4+0Aa dY1+1 N NYAFIN
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Figure 1. Contents of fatty acids of total lipids obtained from
S.carpocapsae cultured by different culture methods. () In vivo
culture, (M) In vitro culwre.
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Figure 2. Motilities of Steinernema carpocapsae cultured by in vivo
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and in vitro. () In vivo culture, (W) In vitro culture.
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Figure 3. Contents of Fatty acids of total lipids for S. carpocapsaecultured
at different concentrations of soy oil. () 5% soy oil, (@) 2% soy oil.
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Figure 4. Contents of Fatty acids of total lipids for S. carpocapsae cul-
tured at different oils. () soy oil, (Il soy oil+olive oil, (E) olive oil.
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Table 2. Comparison of mortality of S. carpocapsae cultured by in vive and in vitro.

% Mortality
Inoculation ) In vitro
In vivo
Conc. soy oil olive oil
24 hr 48 hr 72 hr 96 hr 24 hr 48 hr 72 hr 96 hr 24 hr 48 hr 72 hr 96 hr
0 0 0 0 4 0 0 0 0 0 0
1 0 0 8 8 0 0 0 0 0 10 20 20
5 0 0 25 25 0 0 0 8 0 40 50 50
15 0 25 50 100 0 0 0 17 0 60 100 100
50 0 17 50 100 0 0 0 8 0 90 100 100
100 0 17 58 100 0 0 17 25 0 100 100 100
0N n 17 K3 10N 1] 0 a7 3 0 100 100 100
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