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Abstract

Putrefactive microorganisms from infected onion bulbs collected at several areas were isolated and iden-

tified. The infecting microorganisms were mostly the species of Botrvtis, Fusarium, Penicillium, Erwinia and

Pscudomonas, among which the last was not pathogenic to onion bulbs. Fumigation of onion bulbs with
Tetrachloroisophthalonitrile cut down decay rate by half of the control and the onion bulbs stored at 80%
RH showed slow decay rate than those stored at 90% RH. The decay of onion bulbs was mainly caused by
molds and the portions of them were 78-85% of Bofivtis, 11-17% ot Fusariuwm and 3-5% of Penicilliton.
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Tauie +. Distribution of mold species infected in

onion bulbs produced in several areas

District Botrytis Penicillium Fusarium
Daegu area (A) 7* 8 3
Daegu area (B) 7 6 3
Changnyong area 6 4 6

*x

Muan area —

* Number of isolates
** Not determined
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Table 2. Distribution of bacterial species infected

in onion bulbs produced in several areas

District Erwinia Pseudomonas* Others™

Daegu are v 1o** A 2
Daegu area (B) 4 Y —
Changnvong area 8 10 —

Muan area Y 4 2

* non-pathogenic
** Number of isolates
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Fig. 1. Decay rate of onion bulbs during storage at
80% RH
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Fig. 2. Decay rate of onion bulbs during storage at
90% RH
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Table 3. Distribution of infecting microorganisms in onion bulbs during storage
Storage Time 2 4 6 8
{month)
GR SR MR GR SR MR GR SR MR GR SR MR
Treatments
C ) RH 80% 7.5* 0.0 0.0 300 54 00 455 0.0 108 522 0.0 238
t
ontro RH90% 54 00 00 333 46 00 506 00 95 587 00 235
Fumigation RH80% 00 00 00 162 61 00 235 00 120 250 00 150
before storage RH9% 00 00 00 211 57 0.0 270 00 108 307 0.0 16.8
Fumigation/ RH 80% 0.0 0.0 0.0 57 124 0.4 81 0.0 204 81 00 221
2 month RH90% 006 00 0.0 76 109 00 138 00 187 153 0.0 21.7

Abbreviations are: GR, gray-rots; SR, soft-rots; MR, mixed-rots

* Decay rate (%)
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Table 4. Distribution of mold species infected in onion bulbs after 8 month storage

Kind of pathogen

Treatments Botrytis Fusarium Penicillium

RH 80% RH 90% RH 80% RH 90% RH 80% RH 90%
Control 84.5* 80.7 11.8 16.1 3.7 3.2
Fumigation
before storage 78.5 81.7 17.3 13.2 4.2 5.1
Fumigation/ 79.3 82.4 16.8 12.9 3.9 1.7
2 month

*Percentage of total isolates involved
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