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SUMMARY

orus olitorius 1..), a widely consumed vegetable in most parts of Africa
rates in storage. This study isolated and established the pathogenicity of
ed with diseased and healthy C. olitorius leaves in Lapai Local
rea of Niger State, Nigeria. Aspergillus niger, A. flavus, Mucor pusillus
us were associated with diseased leaves and all four fungi species induced
disease symptoms during pathogenicity test.
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sterile distilled water) and Imm’ each of
nectrotic and healthy leaf portions were
plated on potato Dextrose Agar (PDA)
(amended with Iml streptomyein) and
incubated at 28+2°C under alternating daily
conditions of 12h light and 12hr darkness.
, There were three replicates of each petri-
dish and resultant fungi species were

isolated, identified and maintained in pure
cultures.

Pathogenicity test was conducted with
mycelial suspension of fungal species
generated on V8 broth medium in 250ml
Erlenyemer flasks for 6 days. Mycelium
was blended, filtered through layers of
cheesecloth and used to spray foliage of 3-
week old C. olitorius seedlings raised in

oven-sterilised soils contained in 15cm-
diameter plastic pots. Inoculated seedlings

were covered with transparent polythene for
12hrs. Resultant symptoms on foliage were
observed and associated fungi were re-
isolated.

Four fungal species; Aspergillus niger, A.
flavus, A. fumigatus and Mucour pusillus
were isolated from diseased leaves of C.
olitorius. Each fungi produced
\ deterioration of inoculated foliage during
~ pathogenicity test. Disease was
characterized by darkening of infected
leaves with dark brown patches on brownish
yellow leaves and attendant colour change
to black at 7 days after inoculation. The
ability of Aspergillus species to induce
infection of young foliage of C. olitorius
may be due to the fragile nature of m&
leaves. Pltt and Hockmg (Q) ssocia

Mucor pusillus are saprophytic organisms
makes their proliferation on dead organic
materials possible thereby providing casy
access to vegetable crops in the course of the
growing season.  Thercfore, appropriate
crop sanitation that can reduce the inoculum
level of these fungal species from
transferring from one cropping season to the
next, may reduce the rate of infection of ¢
olitorius by the fungal species.
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