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In April of 2002, fruit rot infected with blue mold was found at maturing stage of melon (Cucumis melo cv.
Gayabaegja) growing under tunnel cultivation in Daesan-myon, Haman-gun, Gyeongnam Province, Korea.
Floral parts were infected first and colonized by fungal mycelial mats. From the point of infection, fruits
become collapsed and mostly ruptured. The pathogenic fungus from infected fruits was isolated. Colony color
of the fungus was white on MEA and CYA agar. Conidia were ellipsoid and 2.6~7.4x2.6~5.8 pm in size. Stipes
were 86~320x2.8~4.3 um in size. Metulae were 12.4~31.6x2.6~4.2 pum in size. Phialides were ampulliform to
cylindroid, and 8.2~15.4x3.6~4.6 um in size. Rate of infected fruits in the field was 4.3%. Based on the cul-
tural and mycological characteristics and pathogenecity test on host plants, the fungus was identified as Peni-
cillium oxalicum. This is the first report on the blue mold of melon (Cucumis melo) caused by P. oxalicum in

Korea.
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Fig. 1. Symptoms of blue mold fruit rot of melon (Cucumis melo) at maturing stage. A: Symptoms observed in field. left, infected fruit;
right, healthy fruit, B: Internal symptom of the infected fruit and sign of Penicillium oxalicum on the fruits surface, C: Symptom formed on
the fruit by artificial inoculation, D: Longitudinal section of the infected fruit.

Fig. 2. Cultural and morphological characteristics of Penicillium oxalicum isolated from melon (Cucumis melo). Colonies of P. oxalicum
on Czapek Yeast Extract Agar (A) and Malt Extract Agar (B) 10 days after incubation, Conidia in chain (C); Conidiophores (D). Scale bar
indicates 20 pm.
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Fig. 3. Effect of temperature on mycelial growth of Penicillium
oxalicum, the causal organism of blue mold fruit rot of melon
(Cucumis melo). The mycelial growth was measured 10 days after
incubation on two different agar media. Data are means of three
replications.
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Table 1. Comparison of morphological characteristics of melon
blue mold fungus disease with previous descriptions of Penicil-
lium oxalicum

Characteristics Present isolate P, oxalicuma
Colony
color white white
Conidia
shape ellipsoid ellipsoid
size 2.6~74%2.6~58 um  2.4~6.0%2.4~4.0 um
wall smooth to finely rough- smooth to finely rough-
ened ened
Conidiophores

penicilli type mostly biverticillate mostly biverticillate

stipes 86~320%x2.8~4.3 um  100~300%3.2~4.0 um
metulac 12.4~31.6%2.6~4.2 um 15.5~21.8x3.2~3.9 um
phialides
shape zrrI:)li)(li]lliform to cylin- grrrcl)[i)glliform to cylin-
size 8.2~154%x3.6~4.6 um 9.6~12.8x2.8~3.2 um
wall smooth smooth

*Described by Tzean, S. S. et al. (1994).
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