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Evaluation of food additives to control on Colletotrichum capsici causing chilli anthracnose
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Abstract

Efficiency evaluation of low toxicity chemicals as possible alternative to synthetic fungicides, to control
plant diseases. The preliminary test of food additives was applied for chilli anthracnose management, the disease
is caused by Colletotrichum capsici. Potassium carbonate (PC), potassium sorbate (PS), sodium bicarbonate
(SB), and sodium carbonate (SC) at concentrations of 1, 2, and 3% were investigated by using poisoned food
technique. Mycelial growth inhibited significantly on potato dextrose agar (PDA) with concentration of 2 percent of
PC, SBC, and SC was 80.11, 81.89, and 88.67%, respectively. Whilst PS illustrated 71.02% (LSD=9.48). PC and
SC tested on carrot broth (CB) at concentration of 3% were the most effective chemicals on reducing spore
germination whereas PS declined spore germination to 7.22% (LSD=2.40). This study will be conducted through

greenhouse control.
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Figure 1 Mycelial growth inhibition of C. capsici tested on PDA with 4 kinds of food additives after 7d of incubation.

Table 1 Mycelial growth inhibition of C. capsici on PDA with 4 kinds of food additives after 7d of incubation.

Food additives Mycelial inhibition (%)"

conc 1% conc 2% conc 3%
Potassium carbonate 48.71 80.11 85.18
Potassium sorbate 26.10 71.02 86.50
Sodium bicarbonate 18.90 81.89 86.60
Sodium carbonate 67.35 88.66 92.83

"LSD = 9.48 and CV=10.7%
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Figure 2 Spore germination of C. capsici tested on CB with 4 kinds of food additives after 24 h of incubation.

Table 2 Spore germination of C. capsici tested on CB with 4 kinds of food additives after 24 h of incubation.

Food additives Spore germination (%)”

conc 1% conc 2% conc 3%
Potassium carbonate 0.84 0.32 0.00
Potassium sorbate 100 15.08 7.22
Sodium bicarbonate >85 >85 >85
Sodium carbonate 3.28 0.62 0.00

" .SD=2.40 and CV=13.2%
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