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Table 1. Local sources from which tubers infected with bacterial soft rot were collected.
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Figure 2. Sever pathogenicity of the Enterobacter cloacae
bacterial isolate on potato tuber slices, A= Development of
symptoms after 6 days of inoculation, B = Development of
symptoms after 3 days of inoculation, C = Control treatment
(sterile distilled water only).
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Figure 3. Pathogenicity of the severe Enterobacter cloacae bacterial isolate on potato plants, A = Disease symptoms 14 days after
inoculation by the spraying method, B = Disease symptoms after 14 days of inoculation by the irrigation method, C = Control
treatment (sterile distilled water only).
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Figure 4. Tobacco plant hypersensitivity test to the effect of the pathogenic bacteria Enterobacter cloacae, where A= indicates

inoculation of the plant with distilled water only (control treatment), and B= indicates inoculation with pathogenic bacteria.
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Table 3. Results of biochemical tests for bacterial isolates isolated from infected potato tubers.
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Figure 5. Electrophoresis on a 1% agarose gel of the PCR
product, where 1 = Enterobacter cloacae, 2 = Acinetobacter
sp., 3 = Pseudomonas sp., 4 = Lysinibacillus fusiformis, M =
molecular size ladder.
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Table 4. The relationship between soft rot and chemical and qualitative characteristics of some potato varieties.
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14.6 0.21 14.57 13.550 0.268 2.68 11.58 Gazell
4.7 30.6 4.74 17.900 0.439 2.59 11.37 Rudolph
8.7 70.2 8.73 17.320 0.288 2.75 14.20 Elbida
4.5 0.19 4.52 16.770 0.294 2.45 12.24 Donata
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5.2 0.15 9.90 14.120 2.002 8.66 8.74 Paradiso
11.1 50.2 11.96 13.660 1.511 9.78 6.67 Arizona
11.6 0.47 11.63 18.180 3.444 6.96 3.67 Kallette
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Abstract

Al-Aboudi, H.R.D. and F.A.A. Al-Rikabi. 2025. Susceptibility of Some Potato (Solanum tuberosum) Varieties to Soft Rot
Disease Caused by Enterobacter cloacae and its Relationship to the Biochemical Contents of its Tubers. Arab Journal of
Plant Protection, 43(1):113-125. https://doi.org/10.22268/AJPP-001299

This study investigated the susceptibility of 30 potato varieties to soft rot disease caused by the bacterium Enterobacter cloacae and its
effect on the starch, potassium, and ascorbic acid content of tubers. The results obtained showed that the EImundo variety was the most
susceptible to the disease, with the diameter of inhibition zone reaching 8.90 cm within 6 days, followed by the Burren variety (7.87 cm), with
a significant difference to all other varieties. The varieties most resistant to bacterial soft rot disease were Lady Rositta and Amarin, with a
significant difference from all other tested varieties, as the inhibition zone reached 0.33 and 0.37 cm, respectively. The results obtained also
showed that the tubers of the “Lady Rositta” variety were significantly superior in starch content, which reached 23.02%, whereas the lowest
starch content was in the “Donata” variety, which reached 4.52%. The “Universa” potato variety had significantly the highest potassium
content, which reached 4.645%. The “Lady Rositta” potato variety had the highest ascorbic acid content, which reached 0.84%, with a
significant difference from all other varieties. The “Fandango” variety had the lowest content of ascorbic acid of 0.06%. Increase in starch,
ascorbic acid and potassium content in the tubers has a role in giving their cell walls strength and rigidity and make them resistant to infection
with bacteria that cause the soft rot disease. In addition, potassium is an important nutrient for plant growth in general and has a major role in
increasing the thickness of the cell wall, which makes the latter resistant to harsh conditions.
Keywords: Potato, soft rot, starch, potassium, ascorbic acid, Enterobacter cloacae.
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