








tissues and then utilize the products of digestion by absorbing them.
3. Do other plant pathogens such as fungi and viruses produce cell wall-degrading enzymes? In addition
to plant pathogenic bacteria, fungi also produce enzymes that are secreted into infected plant tissues
and the products of enzymatic activity provide nutrients for the fungus.  Viruses that infect plants do not
produce enzymes.
4. What was the effect of temperature on the rate of the soft rot experiment? Why? Refrigeration thwarts
rot development as does extremely high temperatures because it arrests growth of Erwinia carotovora
and minimizes enzyme production.  Room temperature and 26 degrees C are more conducive to bacterial
growth and enzyme production.  All plant pathogenic bacteria have an optimum temperature for growth
and pathogenesis.
5. What do the plant materials (vegetables) used in this experiment all have in common? All of these
vegetables consist of fleshy storage organs that are soft, contain abundant moisture, and are high in
carbohydrates.
6. Why did the sliced tissues develop soft rot faster than the whole vegetable? The slices were already
pre-wounded by cutting prior to inoculation and there were more bacteria per unit of tissue as compared
with the whole vegetable.
7. What is the importance of Koch’s postulates? Koch’s postulates are utilized to prove the actual cause of
a given plant disease.  Without knowing the cause it is impossible to develop effective control measures
for any disease.
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