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Be Aware of Lenticular Soft Rot and How to Minimize it in Potatoes

Kasda Kinzer and Phillip Wharton, University of | daho

Pit rot or lenti cular soft rot is a disease typicall y caused by one or more species of soft rot bactena
{such as Pectobacterium). Pit rot lesions are small (usually 0.01 - 0.2 inches in diameter) round, dark
sunken lesions centered on lenticd s (Fig. 1). Naghbonng les ons may coalesce to form larger, irregular y
shaped sunken areas(Fig. 2). Pit rot differs from normal tuber soft rot in that the infection is limited to the
lenticed and conditions are usnally unswitable for full soft rot devel opment. Unfortunately, as packing sheds
scramble to meet fresh market demands, we hear reports of problems with this disease admost annually at
this ime of vear.

These bactenia can be found on contaminated tubers, plant debns in fidd sml, wash water, or
hadling equpment. They often become problem atic in the packing shed afi er tubers are washed and
placed in large totes, plast ¢ bags or boxes when stll wet. Natural openings in the tuber called lenticels are
excel lent points of entry for the badena, particulard y when the lenti cd s become enlarged due to lack of
oxygen, sich as when they are covered by a film of water after washing, A hedthy tuber with accessto
ample oxygen can uaally guard aganst invasion of these pathogens through the lenticd s due to oxygen-
dependent host remistance systems. However, when oxygen is depleted, such as when tubers are covered in
a film of water after washing and then stored at ambient temperatures {above 60°F ), they are oxygen-
deprived and their defenses are compromised. As carbon dioxide |evels nse, | enticel s open further, and the
resulting enlar ged lenticels all ow easier entry of the anaerchic bacten a, which can still infect in the absence
of oxygen and reprodu “Lﬂ“}" Just athin film of water can promote disease m aslittle as | 2 hours,
meaning thal wbers washed and allowed to stin wet conditions overnight may develop pit rot by the next
morning. Pit rot rarel y leads to full -blown soft rot if tubers dry out and then are able to limitinfection.

To minimi 2 the nsk of promoting lenticul ar soft rot in the padking shed for fresh-pack potatoes that

are baing shupped soon after harvest, we recomm end the following:

o  Measures should be taken prior to harvest to avoid the build-up of soft rot bactena on the tuber
aurface. These indude reducing irm gati on and allowing wbers sufficient time afier vine kill 1o set
sin and not harvesting in muddy conditions, to reduce the amount of soil on the tuber surface.

s I soft rot 15 present at harves, the tubers should be graded as they are washed and padied or moved
into storage.

¢« When washing or transporting tubersin fluming systems, tubers should not be submerged in flumes
of dump tanks my longer than shsolutely necessary. Bactena in the water will be absorbed through
lenticel s and any wounds

s If Quming svstem s are used, the svstem should be cleaned and sanitized frequently.,




¢ (lean, chlorinated water or water tresled with an effective bi oade should only be used for washing
fresh-m arket potatoes on the packing line. Dirt in wash water will deachivate most bi cades. Wash-
water should not be re-arculated.

o After washing, tubers should be sored bow 60°F and in well-ventilated conditi ons, even if they
are only being stored for a short penod of time before shipping. This practce will dry up water
film s on the uber surface and prevent infecton.

Of the sbove recomm endations, observab ons al packaging houses in ldaho suggest that the most
important thing a grower can do to limit pat rot is to ensure that tubers are stored below 60°F with good
ventilation after washing. There are many other sralegies that can be im plem ented before, dunn g, and after
harvest, as well as before and dunng storage, for tubers that will be stored be fore padking. You can find
more inform ati on about managng lenticul ar sot rot online at the following sites:
hitp:/ eru.cohe wsu edu CEP ublications F 80668 FS0GE  pdf
bt poow handb ooks, ong/plantdis e e/potato-sol mum- tuberosum- bactenal s of1-rpt-blackl eg-and -l entice -rol

Figure 1. Tuber lenticel or pit rot.

Figure 2. Lenticel rot showing coalescence of | esions,
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