Mo-po6bpo obyuyeHue 3a
no-6esonacHa xpaHa
Initiative

Bpegunrenn no
Ringolds Arnitis D CTEHMs OT CeM.

lpoyy4yBaHusi n HabAEHNS Solanaceae

3a 34paBeTo Ha
pacTeHUAaTa

MioHxeH, F'epMmaHua — 23-26 OkTomBpu 2017
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Clavibacter michiganensis ssp.
sepedonicus (Cms) - buonorus
M pa3npocTpaHeHue

Cnep  3acaxgaHe Ha  3apa3eHu
pacTeHud, 6akTepunTe ce
pa3MHOXaBaT  MHOIo 6bp30 n
npeMMHaBaT 4pe3  nposoAasLlaTa
TbKaH B CTbbnata W ApbXKUTE.
* OTTaM, OTHOBO KbM KOpeHUTe W
KnybeHuTe.

[laToreHbT He ouensiBa B MNo4yBaTa
npe3s 3umMmaTa. Bbnpeku TOBa, TOMU
MOXe Aa oueniee B Topbu ¢ kKaptodwm,
CKJ1aZl0Be, MaLUUHU n APYTo
obopyaBaHe, KakTo WM B camopac/iu
pacTeHnsa oT UHPEKTUpaHa peKosTa
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NMpbCcTE@HOBMAHO rHUeHe no kaprodpure -

pa3npocTpaHeHue
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“Clavibacter michiganensis ssp.
sepedonicus (Cms)- HauuHM Ha
pa3npocTpaHeHue

OCHOBHW Ha4YMHU 3@ pa3npoCTpaHeHune ca
3apa3eHnTe KapTodun 3a NocesB, 3aMbpCeHUTE
. KOHTEnHepu, obopyaBaHETO N NOMELLEHUATA.

HOXXbT, N3NON3BaH 3a pa3pd3BaHe Ha
KnybeHn 3a ceMenpon3BoACcTBO, € OCHOBHO
CpeACTBO 3a pa3npocTpaHeHune: cnen
pa3paA3BaHETO Ha 3apa3eH knybeH, moraT Aa
6baaT 3apa3eHn 20-30 3apasu kiybeHa.

PasnpocTtpaHeHUeTo Ha noneTto (OT pacTeHune
' Ha pacTteHune) e MHoro cnabo, HoO nMma

- [JOoKa3aTesiCTBa, e HAKOU HAaCeEKOMMU,

BKJIIOUMNTENHO Konopaacku 6pbvMmbap, umkaau
N NMNCTHU BbLUKU, Ca Bb3MOXEH HAauMH 3a KN
npefjaBaHe Ha 3apas3arTa.

Food safety
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Clavibacter michiganensis ssp.

sepedonicus (Cms) - CumntoMm (1)
CnMnTOMUTE Ca HENOCTOSIHHU N OBUKHOBEHO
ce nosiIBSABaT KbCHO Mpe3 BereTaunoHHUS
nepuvoa.

Te moraT ga 6baaTt cKpuTn nnm obbpKaHu C
mMaHa (Phytophthora infestans),
BepTnumnmnnHo yeaxsaHe (Verticillium albo-
4= atrum), pu3okToHnosa(Thanatephorus

! cucumeris) nnn GuU3nonornyHoO octapsiBaHe.

[MbpBUTE CUMNTOMM HA YBSXBaHE ce

pa3BuBaT B AOJIHUTE NUCTa. 3anoysaT Aa ce
CBMBAT HaBbTpe U Harope, a MNOBLPXHOCTTA

UM ryou bnecrawmsa cum euna. Jincrata ctasat
NOCTENneHHO MATOBO CBETNO-3e/1eHUn, cnep

TOBa CMBO-3e/1eHM C NeTHa Nno T4ax, nocne
XBATU N HAaKpasa KadPsaBU U HEKPOTUYHMN. A

-
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Clavibacter michiganensis ssp.

sepedonicus (Cms)- Cumntomm (2)
PaHHU MHPeKunn morat ga 6vaar
HabaaBaHM, KOraTo CpexeTe
knybeHa no wupuHa (Ha Kpbrye) -
3ab6ena3BaT ce TECHU KPeMaBO-Xb/1TH
30HM MO AbJ/HPKMHATA Ha npoBoAasLlaTa
TbKaH, 621130 40 ,,0KOTO".

XapaKTepHo €, 4Yye Npu U3CTUCKBaAHe,
TbKaHTa OT NPOBOAALLMNSA MPBCTEH
NeCHO Cce oTaens OoT BbTpelwHnTe
TbKaHW N N31M3a kpemoobpasHa
MaTepud (ekcyaar).

Food safety




Clavibacter michiganensis ssp.
sepedonicus (Cms) - NMNpobnem

Ckputa nHdekuus!

[Topaan naTteHTHa UHMEKLUNSA CUMMTTOMUTE Ha
bonecTtrta MoraT Aa oCTaHaT He3abens3aHu.

JlaTeHTHUTE nMHdPeKunn MmoraTt Aa 6vaat
npocneneHn camo 4ypes cneumdundHu MetToan 3a
OTKpUBAHeE.

Food safety
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Clavibacter michiganensis
ssp. sepedonicus (Cms) -
B3eMmaHe Ha npob6u BN

Pa3MepbT Ha |
npobata e 200/ ML |}
kKnybeHa § |
3a eAnH TecT.

|
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N3cneaBaHe 3a Clavibacter michiganensis
subsp. sepedonicus B J1aTBusA

[Mpon3BoanTen Ha KapTodu 3a
KOHCyMauunsa/apyrm

[Ipon3BOoANTENN HA KapTOdU 3a 3acaxaaHe
CbXpaHeHue
Kaptodun ot EC

[lpon3BOANTENIN HA KapTOdPU OT TPETU CTPaHMN,
cbobpa3saBalln ce CbC 3aKOHOAATEs/ICTBOTO Ha
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N3cneaBaHe 3a Clavibacter michiganensis
subsp. sepedonicus B J1aTBuA

OT BCUYKM NapTMaM KapTodu, BbB BCUUYKKN cepTudununpaHn dpepmm 3a
NPOM3BOACTBO Ha KapTodu 3a noces, ca B3eTU Npobu n ca BU3yasnHo
MHCNEKTUPaHMN.

MpubnnsntenHo 25% oOT perncTpupaHnTe NpPpon3BoanUTeNIn Ha
KapTodun 3a KOHCyMauus / apyrm ce npoBepsiBaT BCAKa rogmHa u ce
B3eMaT Npobu OoT BCUUKU NapTUaAM KapTodu B Te3M CTOMAHCTBA.

[Mo-ronamaTta 4acTt OT napTuamTe 3a NOCeEB, MOJZIyYEeHU OT APYrK
AbpPXXaBWU YNEHKWN, B HAU-ronemMmmTte ceptmnduumnpann dpepmm 3a
NpPOU3BOACTBO Ha cepTndunumpaHn Kaptodm 3a noces, ca B3eTU 3a
npoba. B ronsiMa 4acTt oT napTuamTe Ha KapTodun 3a KoHCyMauus /
ApYyrun, NosyyYyeHu oT TpeTu CTpaHu, ce HabnwaaBa NPbLCTEHOBUAHO

rHNeHe.
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Clavibacter michiganensis ssp. sepedonicus
(Cms) - MeToam 3a TecTBaHe

N3BBbpLIEHN Ca BCUUYKM TECTOBE B CbOTBETCTBUE C
npunoxenue I kM Aupektmea 2006/56 / EO Ha
KoMmucuarta ot 12 toHn 2006 r. 3a uamMmeHeHune Ha
npunoXxeHnata kbM Aupektnea 93/85 / EMNO Ha
CbBeTa OTHOCHO KOHTpO/1a BbpXy
NPbCTEHOBUAHOTO FrHMUEHE NO KapTopuTe.

Food safety
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Clavibacter michiganensis ssp. sepedonicus (Cms) -
MeTtoamn 3a TtectBaHe(kKnybeHMn CbC CKpuTa 3apas3a)

TecTtoBe 3a UMYHOdNyopecueHUunsa (MbpBU
CKPUHWHIOB TECT);

PCR TecT (BTOpU CKPUHWUHIOB TECT);
broaHann3 BbpXy natnaa)XaHu;
CenekTnBHa n3onauus;

NaeHTUNPUNKaUMOHHU TEeCTOoBE.

Food safety
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Epitrix similaris (3anagHa kaprTo¢geHa

61bs1xa)
-e; buonorua:

EAHO nokoneHune roaniuHo;
Bb3pacTHUTE Npe3nMyBaT B noysaTta.
Pa3npocrtpaHeHue:

Upe3 kapTodeHn knybeHn n nonenHana
No TAX MOYBA;

EcTecTBEeHO pa3cenBaHe.
CcuMmnTomMum:

MoBpean no knybeHuTe n
nuctata(oCTtaBeHU OT napsun);

BpbMbapuTe oCTaBAT XapaKTepHMU
AYMNKW B KapTodeHuTe nncTa, C
Anametbp 1-1,5 MM.
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Epitrix similaris pa3npocTtpaHeHue




1 mm
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Epitrix cucumeris (kaprogeHa
61bs1xa)

buonorusa:

EAHO nokoneHune rogullHo;
Bb3pacTHUTe npe3nMyBaT B No4yBaTa;
Bb3pacTHUTE He neTHaT.

Pa3npocrpaHeHue:
BbB BCMUYKM eTann Ha pa3BUTUE He J1eTK;
JlapBuTe mMorat ga 6baaT pa3npocTpaHeHn Yypes noyeaTta,
npunenHana KbM KnybeHuTe.

CuMmnToMum:
Bb3pacTHUTE OCTaBAT XapaKTepHW AYMNKKN B KapTodeHUTe NCTa,
c amameTtbp 1 - 1,5 mMM;
JlapBuTte obutaBaT noyBaTa OKOJ/I0 KOPEHUTE N HABMM3aT B
KNybeHunTe, OCTaBANKU NbTEKN UMTN MANKWU TYHENMN.

Food safety
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Epitrix tuberis (knybeHoBa 6bJs1xa)

buonornsa:
ObunKHOBEHO ABE MOKOJSIEHUA FOAULLHO;

JlapBuUTE Ce XpaHAT C KOpeHUTe N knybeHuTe.
PaznpocTpaHeHue:
Bb3pacTHUTE MoraT Aa NeTAT Ha KbCU Pa3CTOSIHUSA;
| Ha Abnarn pa3ctosiHUS ce pa3npocTpaHsBaT 4ypes
noysaTa.

CuMmnToMum:
Bb3paCTHUTE OCTaBAT XapaKTeEPHU AYNKU B
KapTodeHuTe nucta, c gnametbp 1 - 1,5 mm;
JlapBuTe ce pa3snonaraTt BbpXy NOBbPXHOCTTA Ha
KNybeHnTe, KaTo OCTaBAT rpybun NbTEKU UK MaSiKu
TYHenu, npoctmpaim ce go 1,5 cm B knybeHa;
TyHenuTe MoraT Aa npepacHaT B Ab/1060KU MYKHATUHMU
N NOHSAKOra A0 U3KpuBsiBaHe Ha KnybeHuTe.

DGA1263024
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Epitrix tuberis distribution




Epitrix spp. - rocTOnpueMHuMLUM

OCHOBEH roCTONMPUEMHUK Ca KapTodute u aApyru
pacTeHnsa oT ceM. Solanaceae;

Apyrn roctonpueMHuMuUM ca pacTeHns OoT CeM.
Chenopodiaceae, Cucurbitaceae, Fabaceae




CpeacrBa 3a pa3npocrpaHeHue

Bb3pacTHUTE MOratT akTUBHO Aa NeTAT 40
KapToeHUTe HacaxXaeHus;

Ype3 nouBaTa;
Upes knybeHuTe.
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Epitrix spp.
NaeHTudunkaumsa cobrnacHo AmarHoctnyHma npotokon EPPO 7/109
(1);
Mopd0/I0rMyHO onpenesnisHe € Bb3MOXHO 3a Bb3PaCTHU;

MopdosiormuHo onpeaensHe o6MKHOBEHO CE M3BBbPLLUBA MO
reHUTanHUsA anapar.

Food safety
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PE3OJIIOLMNA HA EC 3A CMNMEWIHO
U3MNBbJIHEHUE 2012/270 / EC

[0 OTHOWEHME Ha CrewHUTe MepKM 3a NpeaoTBpaTsBaHe Ha
BbBEXAAHETO U pa3npoCcTpaHeHNeTo B paMkuTe Ha Cblo3a Ha
Epitrix cucumeris, E. similaris, E. subcrinita u E. tuberis.

CneaBa Aa ce npeaBuadaT Mepku, npeasua BHacsaHeTo B Cbio3a Ha
KapTodeHn KnybeHn oT TpeTu CTpaHn, B KOUTO € U3BECTHO, Ye ce
cpewat E.cucumeris, E. similaris, E. subcriniata u E. tuberis (npu
BHacsAHeTO Ha knybeHun B cTpaHu oT EC ce u3BbpLlIBa MHCNEKLUS).

N3cneaBaHus, OTHOCHO HannymeTo Ha E.cucumeris, E. similaris,
E. subcriniata n E. tuberis cneasa aa ce u3BbpWBAT BbPXY
KapTodeHn KnybeHn n kaptodpeHn HacaxXaeHns BbB BCUUKMU
AbpXXaBWU YNEeHKN K pe3ynTtatuTte aa 6baaTt HOTUdULMPAHN.

Food safety
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NpoyuBaHe 3a HanunumeTo Ha Epitrix
Spp. B JlaTtBusa

N3cneaBaHeETO ce M3BbPLUBA OT MHCNEKTopUTe Ha Abp)XaBHaTa cnyxba 3a
pacTuTenHa 3awuTta cnep npmbupaHe Ha pekonTaTta, KaTo eAHOBPEMEHHO
C TOBa Ce U3BbpwBa U HabnageHne 3a OTKpMBaHe Ha NPbCTEHOBUAHO
FHUeHe Nno KapTodun, KakTo n KadpsiBO rHMeHe.

OT BCMYKM NapTUaAN C KapTodu, BbB BCUYKM cepTUdUUMpPaHnN pepMu 3a
Npon3BOACTBO Ha KapTodu 3a noces, ca B3eTU Npobu n ca BU3yasaHo
MHCNeKTnpaHun. NMpubnusntenHo 25% ot perncrpupaHntTe dpepmu
Npou3BoANTENN HA KapTodun 3a KOHCyMauus / apyru depmu ca
MHCNEKTUPaHM N ca B3eTn Npobu OoT BCMYKM NapTuanm Kkaptodpu. He e
MMano AosiHa / ropHa rpaHmua Ha pasMepa Ha nosietarta, OT KOUTO Aa ce
B3emaT npobw.

Food safety
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bnarogapsi 3a BHnMMaHuerto!!

AENOR Consortium

6, Génova street. 28205. Madrid SPAIN
Tel: +34 91 432 59 35

Mail: coopera@aenor.es
www.btsf-aenor.es
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