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Sporulation of Cercospora capsici causing Cercospora leaf spot of Pepper
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High sporulation method and cultural characteristics of Cercospora capsici causing Cercospora leaf spot of
pepper were examined. Optimum temperature for mycelial growth of Cercospora capsici was 25°C. The fun-
gus did not grow below 5°C and over 35°C. Optimum pH for mycelial growth was pH 4.0~pH 8.0. Mycelial
growth was not influenced by light. C. capsici sporulated well on pepper leaf agar (5 g/l). A standard method
of sporulation established was as follows. The mycelial plugs were ground with some water in motar with pes-
tle. The mycelial suspension was smeared on the surface of medium and incubated for 2~3 days at 20°C. The
culture surface was lightly scraped with a brush after adding 1 m! of sterile water to stimulate sporulation

and further incubated for 2~3 days.
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Fig. 1. Effect of temperature on mycelial growth of Cercospora
capsici.

Table 1. Effect of pH on mycelial growth of Cercospora capsici
causing leaf spot on pepper

Diameter of myceliaon Dry weight of mycelia on

pH solid media (mm) liquid media (mg)
YT SS YT SS
4 68.8 2 465¢ 3535a 316.0b
5 60.0b 57.9 ab 420.5a 368.0 ab
6 595be 59.7 a 419.5a 401.0a
7 56.5 cd 542b 4458 a 370.0 ab
8 5544d 545b 460.5 a 351.3ab
“Isolates.

*Mean separation within columns by Duncan’s multiple range test at
5% level.

Table 2. Sporulation of Cercospora capsici on different media at
20°C for 6 days

No. of spores on isolates

Medium
YY 1? YY2
PDA 134 170b
V8 61.3b 61.0 ab
CLA 1433a 1934 a
PLA 40.1b 134b
“Isolates.

¥Mean separation within columns by Duncan's multiple range test at
5% level.
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Fig. 2. Conidia produced on the PLA (Pepper Leaf Agar) after
incubation at 20°C for 5 days. (A) owe all view, (B) conidium (C)
attached on conidiophore (CP).
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Fig. 3. Yield of Cercospora capsici conidia according to the con-
centration of pepper leaf powder added in water agar.
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Table 3. Sporulation of Cercospora capsici as influenced by
surface stimulation during incubation period

No. of conidia

Incubation methods

PLA V8
Continus culture for 6 days 184 ¢ 45b
Continus culture for 5 days 32.8bc 23b
1 day = 4 days” 314bc 57b
1 days = 5 days 55.2ab 26b
2 days = 3 days 77.1a 39.1a
2 days = 4 days 48.6b 15.7b
3 days = 2 days 45.7b 94b
3 days = 3 days 477b 104 b

*1 ml of sterile water was added in the culture plates and surface of
medium was lightly scraped to stimulate sporulation.

YMean separation within columns by Duncan's multiple range test at
5% level.
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