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Curvularia lunata B 272 BT R L%
KA 7 RHE W 92

5 B8 M B
—\ﬁﬁ

FENRE LAEERS o P (1933) Bl . BREELETTERHEEIMEZS > EFEREN
FRYHEE, AL IMERFENBELE o BEsEBANEAZ Curvularia BT
(Boedijin, 1973 ; Bugnicourt, 1950 ; Grove and Skolk, 1954 ; Padnick, 1950 ; Wei 1957)
s [y Curvularia {2 EEEEMERANER » BE5RERHIE o Martin (1939, 1940)
BRAERZARRERRERRGA , ERAREN » GolESEINR  BREYHERDES -
Rao ¥ Salan (1954) {EMIE#RE » 60% 2 HE ANk Curvularia EFTFIE > EEBEAKEE
L WEASEER > AREEZABEERLREEEHRZEANSEEN  EMMEFZLE -

= REBHEENE

o

A, B

a. WREANRIEZPOSHRIETEEY

b. SrEENiEE Curvularia lunata EIMERERZH -
B. FiE:

1RREZ R

iR C. lunata B > SR AMEGTREBRTZ RN -

2. BEY C. lunata WZBRBEYE

BEERS bmm ZFHMFRAKRA PDA BEEZEELS (ER%m) » ERTFEES
BT RAEABREEERI ) RBRARZREERFTRERRS - HIEEFTRE -

3. C. lunata HZ2BIEBRE

BEBEE bmm ZEHANESELL  BABRRPRTAZERPER 78 ABRH
BA 28°C 2 ERMET » EHEBERELRTERE -

4. pH {EH C. lunata HZHEHFHE

BARERNBETRZ pH E PDA EEEZERM (EK 9em) s A 28°C ZEHBH
A A B RAEHREZEETR

5. RERRREY C. lunata B EEYVE

HpsE B IR Czapek’s sucrose nitrate solution (NaNOQO;. 2.00g; KH,PO, 1.00g; Kcl
0.50g ; MgSO, 7H,O 0.50g ; FeSO, 7H,, 0.50g ; Sucrose 30.00g ; Distilled water 1,000ml)

a. BRI :

DAEERmRIRRERE 30g 2amha AR EIREREP 2 EESE » SRR EE » Ff
FREEEDRESRBRARE » WHAHZE pH7.0 » RETEA 126cc =AM » B 50cc» FE

AARRBERHEERER GMBRE  EhHl -
LABRBRERATHERAR
2. EWE REHBRITHE - BT
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# 28°C ZRBATR—E » WL IFAETIFE T2 IRGCRISTHE M » BITEE DI ik
BATRERLPZARK

b. FEIR:

AR RE R AR (NaNO,) SR MLA M EIEEE P2 MmN & » SERR
AR HITERES B pH HRERRZ ES E » BERREHER o

6. ¥ kfEZ REE

EEEETRBLZ ST SHARE 34 AR DSHHER » WIMERRER FHIG B
EERS 5x10°/ml 7 T RiFmcEeE » ie+ HIRIBERER

= HREEER

1 RREZ IR

ABZHAETERRG  ARE  SARTEHAK > 5 3 @ERE » LhF—FERHNTK » Rk
Z R R E A » DAAGHIEI0EE T2 &R » HFHERS 24.3%10.84.

2.BEY C. lunata BEB2¥

HERME— BENAEREZRER 30°C £ » BESE 40°C Sk 5°C ZIERE - 77
BRI LRE » HiEER 10°C 3 30°C B FEZBEREREZBEMER » HEER 30°C L
I MIREZ B BREREZ R -

F— C. lunata FHARRETRARZ LRV

WMo e E K (m

B E O = —
- BRI s | F s
5 0 0 0 0 o | 0
10 14 16 17 15 14 | 15
15 2.3 ' 2.2 22 21 24 | 224
20 39 34 | 34 40 a1 368
25 61 | - 57 6.1 5.4 51 | 568
30 7 | 84 8.3 82 82 | 816
35 65 | 64 68 67 | 61 | 664
40 o 0 0 o o 0

3. C. lunata E2ZBFEBE
KERABERRFERI058 > BRE 60°C Z &R yRETE » M 62°C 1055 @RIK
EHAEED » IWERME= -

£ HEY C. lunate WEBREYE

wmoowm Kk B 10 4 &
it E O — , = T
1 { 2 | 3 ! 4
i — 'l'
S8 ++ g ++ | ++ | ++
60 + { + ! + | +
62 — | . | . | _
| | |

() +: BRERBE . — I HR-TER



4. pH (5% C. lunata WHHEB2EHE
i pH (2 @IEHRE » REH2 pH HB7.0~8.0 (=) » & pH {fif5.0% pHS.0
B AEZ AR pH (A2 RETEE > (A% pH {Ah pHI.0 F| pHI12.0 Bf» RUHEZ & REE
pH {HZ WA » 7 pH12.3 BRI L5E o m#fst L¥UR pH7.0 81 pHB.0 AW Z R RE
ERE M ER > T pH6.0 52 pH7.0~8.0 RIS AWM HEMEFREER » pH6.0 % pH 9.0

BEAR B ETEY > (A% pH5.0, 10.0, 11.0, 12.0 R12.3AHFFEZER ©

%= pH fif} C. lunata BERPEZHBER
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ERAERBZERRA (BER cm)

pH f& &
1| 2 3 | e | &= »
50 75 73 72 722 230 c
6.0 77 21 7.8 82 7.85 b
70 8.3 85 85 83 8.40 a
80 85 86 84 85 | 850 a
9.0 65 75 77 78 737 be
100 6.2 6.4 6.7 78 6.77 d
11.0 55 52 53 5.1 527 e
120 11 1.2 11 1.2 115 f
123 0 0 0 0 0 g
0~ pH (% C. lunata WERPEZETTHH
¥ i F f&
ek A H B E T f1h Ji W F A
5% 1%
' # 3 0.44 0.14 — — —
& om 8 3178 3072 397.2%F 236 336
B o= 24 2.55 0.10 — — —
wooa 35 ~ ~ - - —

5. ERERRERE C. lunata BZREYE
a. WHRR

C. lunata EEWEREZFIFMESR » MRAZ +HERREFEF » AER Glucose, Fructose,
Dextrin, Sucrose £ Maltose gt BRIF » Z£4i3T E Glucose Fructose{ AE 2 4K
2/ aw s Bk » (AP Dextrin H#tHIFH2ER » 5 Sucrose & Maltose FILERFAIZREE »
Galactose TS » H¥ C. lunata FZ BEYEXNTEH LRABERGZE » (AHBRE Lactose,
Xylose % Raffinose ffF » MXi&E# Na-Succinate, Inulin, Mannitol, Sorbose, Cellulose 27X
BEME > Na-Succinate 2R Inulin BT » &ML Mannitol, Sorbose K Cellulose fHtE »
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w2 RN A AR EER - BHERRETE -

KA~ BREY C. lunata WERPEZHBRRER

7 e & (mg
B F R T ] - BOE W
T R T R
Glucose 270 290 280 310 320 294 a
Fructose 310 280 210 360 300 292 a
Dextrin 260 260 280 340 230 274 ab
Sucrose 190 280 330 230 190 244 be
Maltose 260 270 290 210 150 236 c
Galactose 190 190 230 150 170 186 d
Lactose 160 110 270 160 120 164 de
Xylose 150 150 180 130 130 148 de
Raffinose 150 150 150 150 110 142 def
Na-Suceiuate 110 110 120 140 120 124 ef
Inulin 100 80 120 120 70 98 fg
Mannitol <) 80 50 60 80 72 gh
Sorbose 60 80 60 50 %0 68 gh
Cellulose 70 70 50 éO 30 50 gh
#OR 20 40 10 20 50 28 h
X BREY C. lunata WERBEZETT 5
W F f&
1 S| H & E T H By oM H W F E
5% | 1%
| T
£ # 4 7634.1 1908.67 — — 1 —
i i 14 567634.67 40545.23 32,30k 189 | 230
o o= 56 702453 125438 — — | —
. o " _ _ _ - -
b, EHIE

BEREEE ALE  HiERMELL o C. lunata [7E Peptone, Asparagine, Aspartic acid 7
Glutamine E% % LB EELF » Hrph Peptone HARZEFHPEEREREE » M Asparagine,
Aspartic acid % Glutamine =#[Z R AEE RN » (B3R Urea, Leucine NaNO;, Methio-
nine % (NH,) SO, Bft » Urea K Leucine fi# 2R EER » (A NaNO;, Methionine &
(NH,),SOSBIEBEEZ %R o C. lunata B RRFEF ARZEER NaNO;, Methionine & (NH,).
SO, » A=BRRFEHRAEIRZER -
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#t -~ RRFY C. lunata HERPYBEZARKER

7 ped # (mg)
O ) B O®E %
1 2 I T B
| i
Peptone 700 670 | 670 690 682.50 a
Asparagine 500 510 ‘ 550 470 507.50 b
Aspartic acid 440 680 420 440 495.00 b
Glutamine 520 460 | 450 470 475.00 b
Urea 250 160 | 130 150 172.00 c
Leucine \ 140 230 } 150 150 167.50 c
NaNoy { 90 1 70 10 85.00 d
Methionine | 110 10 | 20 3 | 6150 d
(NHy):So4 | 10 20 “ 30 110 42.00 d
Control 20 20 i 40 20 25.00 d

£\~ RBFEY C. lunata WERYPBZETHH

. ¥ i F f&

5k A B B E T J B H W F A
5% | 1%

§

& ] 3 16820 \ 5606.6 — — —
& 9 2104190 2338655 82,4 206 | 316
B 2 27 76630 | 2838.1 — — —
@ E 39 — \ — _ _ —

6. #kfaZRRLE

BHEE R SRR S — A BN WLSHHIEIER - DR FHR > A
TR RN EE  ERMEA - BRBRERERE S EREEERE - URBRER BE
HEBEET 2R - AFW S REZ EIREA » WP IHEIE

A~ C. lunata BETHRZRESR

s ## M {& & B BomoE & 5

=
'rP>‘

il 7S 100 20.0

I
|

P T S ] 100 850
|
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C. lunata W¥OKREZRENE » HEKRIER R H B AR R LR » T 2Bk
BEEAZ  BFZRADE 24.3x10.8, o REWITER » 7 35°C BAERERF » 7 5°C R 40°C
FPRIEE LRSS » AREMRH 2 R RERE 28 mig s » (ERESE 30°C DR RIHARYFERE
ZIMFAT TR o TEMSRIRIRRE > JUEOERE GE 62°C o HRARRE > BUESRRELEEER
2 BIERBE 5 5 55°C » 52°C K 53°C» i C. lunata W2 BILRERFIE 62°C » HUILER
EREEAEREAR o A pH EHEEZE@ELE > b pH 5.0~12.0 B4R » #E7E pH
#12.005 > BEEAE E pHI2.3 Ky AUREEILEE o 7EBFRE > WERESP Glucose,
Fructose, Dextrin } Sucrose #'ET C. lunata H22HE » HETGFRAZEZEEE Inulin,
Mannitos, Sorbose F Cellutose % ; KEBREES C. lunata FiF|F%E Peptone, Asparagine,
Aspartic acid & Glutamin % > FH##£ %S Urea K Leucine » 5% %5 NaNO;, Methionine
B (NHL.S0, o AEBEREAGERELS > MMBEE2ER BRI ERIE » SREHXE
2 EER YR TRE RIS R R RY  MHEEKRBER L3[R E  SEREBIRER

o OE

1. Curvularia lunata E¥IKBREE » £ER LB GZHEYRE  KoERTERA K
sndlEPEIERR 0 AE=ERE  H @R OHEATE B8 » DUNEE e
100 T 2655 » HFHEE 24.3%x10.8p 0

2. BEABRBEAEREENAEZEETREE 30°C £ » BESE 40°C 5t 5°C ZERFE

SRR ANEILEEE o BEEfR 10°C~30°C K » C. lunata Mz BEEREEZEETER  #

ERERN 30°C Ll ERFRIAEZETHREEZRESMNERE - XER-TSRE » HBOLRE

EiE 62°C o

C. lunata &% pH fE2 BREEHELE > @1 pH 5.0~12.0 B AR o #E7E 12.0 BFRIEFT

B ZE pHI2.3 FAIAKE LER - HARKERZ pH ERT7.0~8.00

4. ®B55 C. lunata BRI RZMEEES Glucose, Fructose, Dextrin, Sucrose F Maltose » H
#5 Galactose, Lactose, Xylose f Raffinose» TEFIHZMHERE Inulin, Mannitol,
Sorbose F Cellulose o

5. R 2 %HFKEF 4 > Peptone, Asparagine, Aspartic acid, K Glutamine ¥C. lunata B2 HEFK
FEIFZEHER » HKE Urea & Leucine o ZEZH®HZIEE NaNO;, Methionine % (NH,),
SO, »

6. C. lunata WmBHEEMTERELR » BB T AN RBERE - gAREKRZE
B RE R RE PRAC Hh (B R R -

w
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PHYSIOLOGICAL STUDY OF CURVULARIA LUNATA
AND ITS PATHOGENICITY TO RICE PLANT

by
C. L. Chu and C. C. Chien

SUMMARY

1. The fungus, Curvularia lunata, was pathogenic to rice plant. The lesion caused by this
fungus on rice plant was similar to which caused by Pyricularia oryzae. Its conidia
are dark, more or less fusiform, 4 celled, end cell lighter, typically bent or curved,
with one of the central cell enlarged. The size of the fungus measured 24.3 x 10.8x
in the average of 100 spores. .

2. The effect of temperature on development of the fungus showed that its optimum
temperature being around 30°C and there were no development of the fungus when the
temperature were at 5°C and 40°C. Simultaneously, this fungus was shown to be highly
tolerable to high temperature as its thermal death point was as high as 62°C.

3. The effect of the pH value on development of Curvularia lunata showed that the
optimum and maximum value for the fungus were pH 8.0 and 12.3, respectively.

4. The ability of C. lunata to utilize certain carbon compounds were in many patterns.
This fungus well utilized glucose, fructose, dextrin, sucrose and maltose. The carbon
compounds such as inulin, mannitol, sorbose and cellulose were poor carbon sources
for the development of the fungus.

5. Among the various nitrogen compounds tested, peptone, asparagine, aspartic acid and
glutamine were the good sources for the development of C. lunata while the sources
of NaNOQ;, methionine, and [(NH,),SO,] were the poor ones for the fungus.

6. So far as the inoculation concerned, wound infection showed high percentage of
infection indicating that the main pathway of infection of the fungus to rice plant

might be through the wounding of the plant.
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A. Conidia of C. lunata

B. Lesion on rice leaf
C. Healthy leaf of rice
D. Plate culture of C. lunaia
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