
 

 

  
  

 

   
 

MUCK CROPS RESEARCH STATION IPM 2009   
 

This is the Muck Crops Research Station report and IPM Information for Tuesday October 20, 2009 
 
Almost all of the onions in the Holland Marsh have been harvested. Remember it is important that onions are dried, 
and then cooled properly for storage to reduce risk of bacterial rots and Botrytis neck rot and to maintain quality.  
 
To reduce the development of white rot in storage, make sure that the onions are very dry before they are stored. 
Heat curing may be the best approach. Growers should also make every effort to remove culls from their fields to 
reduce problems of onion maggot and diseases for next season. 
 
Carrot leaf blights continue to develop around the Holland Marsh, however with cold night temperatures, disease 
progress will be very slow. If you will be harvesting in the next few weeks and the leaf blight incidence is low, it 
should not be necessary to apply anymore fungicides.  
 
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. 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 creating 
conditions that are not conducive for the growth of pathogens. The current soil temperature at 5 cm depth is 7oC.  
 
Carrot rust flies and aster leafhoppers are no longer a concern around the Holland Marsh. 
 
The Pest Management Regulatory Agency (PMRA) recently announced the approval of a minor use label expansion 
for PRISTINE WG Fungicide for suppression of Septoria and Cercospora leaf blights on celery, downy mildew on 
spinach and Sclerotinia rot on celery, lettuce, fennel, Chinese celery, rhubarb, swiss chard and spinach in Canada. 
Pristine can be applied at a rate of 1.0 – 1.6 kg product per ha depending upon the crop and target disease.  One or 
two applications per season are permitted depending upon the crop and target disease.  The pre-harvest interval for 
leafy vegetables is 0 days.  Users should consult the complete label before using Pristine WG Fungicide.   
 
 
 
 
 
 
 
 
 

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

 
 


