
 

 

  
  

 

    
               

                              

                        
 

 

MUCK CROPS RESEARCH STATION IPM 2010 
 

This is the Muck Crops Research Station Report and IPM Information for Tuesday, Oct. 26, 2010 
 

The Muck Crops Research Station IPM program has completed field monitoring both at growers’ fields and 
at our station for this season, however, whenever you have problems in storage please come in with some 
samples if necessary. Updated information will be posted on our website (www.uoguelph.ca/muckcrop/) 
throughout the winter months.  
 
Air and soil temperatures were relatively warmer the past few days, but will start to decrease by the end of 
the week and should remain low for the rest of next week. A total of 25.5 mm rain was accumulated 
between October 20 and 25. 
 
Onions left in the field after harvest are the major source of overwintering onion maggot and the also act as 
disease reservoirs. Thus, growers also should make every effort to remove culls from their fields to reduce 
problems of onion maggot and diseases for next season.  
 
Once the crops are harvested it is a good idea to take soil samples for testing. If nematode damage has 
shown up on your carrots, it is a good idea to have the soil tested for nematodes. Contact information for 
soil-testing and pest diagnostic laboratories are list in OMAFRA’s publication 363 pages 235-241 of the 
2010/11 edition. 
 
Growers should monitor your fields regularly for symptoms of Sclerotinia in between the rows underneath 
the lodged leaves. Infection in the field starts at the base of the leaf stalk, causing the petiole to turn brown 
and die. We have seen infected carrots at our station and carrot fields around the Holland Marsh. Foliar 
trimming of the carrot canopy can reduce Sclerotinia.  
 
For post harvest control of Sclerotinia, an emergency use registration for Scholar has been announced by 
PMRA. Scholar is only effective when applied to washed carrots. Harvesting carrots when the ground is 
cool and cooling the carrots as quickly as possible also reduces white rot from developing in storage.   
 
When considering the harvest and storage of carrots, the soil temperature is an important factor. Low soil 
temperatures improve the storage potential of carrots by cooling the roots before they are harvested, and 
create conditions that are not conducive for the growth of pathogens. The current soil temperatures at the 
Muck Crops Research Station at 5, 10, 20 and 50 cm depths are 11, 10.7, 10.8 and 12.5oC respectively.  
 

Rapid removal of heat from freshly harvested carrots can minimize storage losses to post harvest pathogens. 
Therefore, when harvesting carrots for storage the roots should be cooled to 0oC (32oF) soon after harvest. 
Ideally roots should be cooled in 1 to 2 days to reduce disease.  
 
 
 
 
 
 
 
 
 
 

ANY QUESTIONS OR COMMENTS? Call Michael or Mary Ruth McDonald at 905-775-3783 
 

http://www.uoguelph.ca/muckcrop/

