
JJBS  
Volume 14, Number 1, March  2021 

ISSN 1995-6673 
Pages 173 – 177 

https://doi.org/10.54319/jjbs/140122  
Jordan Journal of Biological Sciences                                                                                                                                                  

New Approach for Biocontrolling Root-Knot Nematode, 
Meloidogyne incognita on Cowpea by Commercial Fresh Oyster 

Mushroom (Pleurotus ostreatus) 
Mahmoud M.A.Youssef*, Wafaa M.A. El-Nagdi 

Plant Pathology Department, Nematology Laboratory, National Research Centre, Dokki, Post code 12622, Cairo, Egypt. 

Received: May 1, 2020; Revised: August 9 , 2020; Accepted: August 20, 2020 

Abstract  

  For biocontrolling root-knot nematode, Meloidogyne incognita on cowpea.  antagonistic fungi which considered among the 
main biological agents used are Basidiomycetes (Mushrooms). These are abundantly producing natural antibiotics in their  
secondary metabolites possess antimicrobial,nematicidal, antitumor, and antioxidant properties. In the laboratory, three 
aqueous extract concentrations of commercial  fresh oyster mushroom (Pleurotus ostreatus) fruits at 5,10 and 15g /100ml 
distilled water were tested for their effect on the second stage juveniles (J2) of root-knot nematode, M. incognita. They 
proved that there is positive  relation between the tested concentrations and percentages net mortality of juveniles. Under 
screen house conditions, three rates of mashed fresh mushroom fruit residue at 5,10 and 15 g each per pot were applied for 
controlling M. incognita on cowpea.  Using  oyster mushroom at the highest rate (15g) achieved the highest percentages of 
reduction of nematode reproduction by 86.4% and galls by 92.4% compared to the control.  The tested rates  increased 
number of bacterial nodules. Also, they increased and improved plant growth and yield (pods and seeds) criteria coinciding 
with these rates. It could be concluded that commercial fresh mushroon as organic amendment could effectively affect M. 
incognita root-knot nematode and improve cowpea plant  vegetative growth and  yield parameters. 
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1. Introduction 

   As cited by Edwin and Jacob (2017), cowpea, Vigna 
unguiculata (L.) is considered to be an important cash and 
food crop with high nutritional value for poor farmers in 
some parts in the world. When there is shortage in animal 
proteins, cowpea becomes a source of dietary proteins. 
Infection by root-knot nematodes all over the world takes 
place to about 2000 plants exhibiting poor growth, a loss 
in quality and yield of the crop and breaking the resistance 
of host plant. Also, a high infection by root-knot nematode 
greatly affects utilization of water and fertilizers, resulting 
in additional losses for the farmers (Back et al., 2002; 
Castello et al., 2003; Manzanilla-Lopez and Bridge, 2004).  

   For evaluating alternative control strategies, 
biological control of root-knot nematodes is essential. In 
this context, biocontrolling phytoparasitic nematodes by 
the fungi are among the main used biological agents (Li et 
al., 2007)), including Meloidogyne species (Swe et al., 
2011; Degenkolb and Vilcinskas, 2016a,b)  due to that 
they capture and parasitize nematodes (Goswami et al., 
2006; Haseeb and Kumar 2006; Swe et al., 2011), through   
producing  several antagonistic substances (Tranier et 
al.,2014; Degenkolb and Vilcinskas, 2016a). 
Basidiomycetes(Mushrooms) greatly produce natural 
antibiotics which possess antimicrobial, antitumor, and 
antioxidant properties (Sivanandhan et al., 2017). Among 
them, species of Pleurotus  produce  many substances with 

nematicidal properties including different fatty acids  (Li et 
al., 2007);  these fungi reduced galls on tomato plants  as  
demonstrated by Putzke et al. (2007).In Egypt,there is one  
study recorded on the effect of  commercial mushroom 
fungi on root-knot nematode,M. incognita (El-Sherbiny 
and Awd Allah,  2014). 

   Based on the previous information, this study  aimed 
to evaluate the in vitro potential of different aqueous 
extract concentrations of commercial fresh oyster 
mushroom (Pleurotus ostreatus) fruits on M. incognita  
mortality and to evaluate the efficiency of  its dfferent 
rates  for M. incognita biocontrol on cowpea,and 
consequently on plant growth and yield under screenhouse 
conditions. 

2. Materials and Methods 

2.1. Aqueous extract of commercial fresh oyster 
mushroom fruits 

   In order to prepare aqueous extract concentrations, 
commercial mashed oyster mushroom of fruiting bodies 
was  mixed in proportions of 5,10 and 15g/100ml distilled 
water.The mixtures were kept for 72 hours. Then, they 
were filtered  through Whatman filter paper No.1. 

2.2. Identification and preparing of root-knot nematode 
pure culture  

The tested species of root-knot nematode, M. incognita 
was identified by using protocol described by Taylor and 
Sasser (1978) by using nematode adult female based on its  
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perineal pattern morphological characteristics. Pure culture 
of M. incognita was reared on tomato by a single egg-mass 
of this nematode inoculated to susceptible tomato cultivar 
in a screen house at 30 ± 5oC. Newly hatched second stage 
juveniles (J2s) of nematode were used as inocula. 

2.3. In vitro test 
A population of the second  stage juveniles(J2) of M. 

incognita that was  reared  as pure culture on suseptible 
tomato plant was used. The population of  J2  from soil 
was extracted by using method referred to  Barker (1985). 
For extraction of  J2 of M. nematode in roots,  galled 
tomato roots bearing egg masses were washed thoroughly 
with tap water to avoid soil aggregation  and  debris and 
teased into small pieces. Then, they were  incubated in  
plastic capsule filled with sufficient water to help egg 
hatching  present in  egg masses on roots. To prevent water 
evaporation, these capsules were covered and J2s collected 
every 24hrs (Young, 1954). In vitro test was applied by 
adding water filtrate at concentrations of  5, 10 and 15g 
fresh mushroom/100ml distilled water. One ml distilled 
water that contained 300 individuals in plastic capsule was 
added to 9ml of each mushroom filtrate. Mushroom filtrate 
was made by soaking each rate in distilled water for three 
days and filtered by using Whatman filter paper no.1.Equal 
number of juveniles was also added to equal number of 
plastic capsules filled with 9 ml distilled water served as 
control. There were 5 replicates for each treatment.  

     Under light microscope, numbers of dead and alive 
juveniles per each treatment were counted 24, 48 and 72 
hrs after treatment. The J2s were considered dead when 
they did not move when touched with a fine needle.  The 
percentages of nematode mortality were calculated 
according to Abbott's Formula (1925) as follows: 
 Juvenile mortality (%) = (m – n)/ (100 – n) × 100 

The percentages of mortality of juveniles in the 
treatment and control were represented by m and n, 
respectively. Each capsule containing nematodes after 
72hr was filled with distilled water at the same volume 
replacing mushroom suspension concentration. % 
nematode recovery in distilled water was determined in 
which was subtracted from % total mortality after 72hr to 
obtain % nematode net mortality.  

2.4. Effect of fresh mushroom fruit residue on the 
biocontrol of M. incognita in cowpea plant 

To assess effect of different rates of commercial fresh 
mashed mushroom  fruit residue on root-knot nematode,M. 
incognita, 5,10 and 15 g each  were added to pots in screen 
house of Plant Pthology Department, National Research 
Centre (NRC).Three to four seeds of cowpea (Vigna 
unguiculata (L.) Walp.) cv. Baladi were sown in each pot  
(20-cm diameter) that contained 2 kg of solarized sandy 
loamy soil(1:1).  One week after seed emergence,  each pot 
was  thinned  to two plantlets and then, inoculated with 
3,000 newly hatched second stage juveniles (J2) added in 
four holes made around the plant. At the same time, 

cowpea plants were treated with the tested three mushroom 
filtrate concentrations and nematode only with distilled 
water served as untreated control. The compound, 
Okadean (containing nitrogen-fixing bacterium namely, 
Bradyrhizobium spp.) at recommended rate was added to 
pots in all treatments.A completely randomized design was 
used to arrange pots with 5 replicates for each treatment 
and control put on a bench  and  maintained at 30 ± 5 °C. 
Then, the plants were irrigated as needed.  

Three  months after the date of nematode inoculation 
(harvest stage of cowpea), plants of cowpea were carefully 
uprooted and roots were washed thoroughly as described 
previously. Then, roots were divided into two portions. 
Egg mass as well as  gall numbers per plant were counted 
in one portion of roots. Then, the second portion of roots 
was processed as mentioned previously to extract second 
stage juveniles from egg masses.  Also, number of J2 in 
the soil per pot was extracted as mentioned previously. 
Number of bacterial nodules was recorded for each 
treatment. 

 The vegetative parameters of cowpea viz., shoot length 
(cm), fresh and dry weights of shoots and roots (g) were 
measured.  Number of pods and seeds, and weights of pods 
and100 seeds (g) were recorded. 

Means of total percentages of nematode reduction, 
plant growth and yield increases were calculated for each 
treatment as follows: 

Mean of total percentages of each treatment (%) = Sum 
of the percentages of nematode reduction or plant growth 
and yield increases for each treatment/ number of these 
parameters ×100. This parameter was used to compare 
among treatments. 

2.5. Statistical analysis 
In this experiment, analysis of variance (ANOVA) 

procedures was performed for significance at 5% level of 
probability. For comparing among treatments, Duncan's 
Multiple Range Test by Snedecor and Cochran (1989) was 
used. This was done by Computer Statistical (COSTAT) 
software. 

3. Results  

3.1. Effect of the tested fresh oyster mushroom fruit 
residue  filtrate on nematode mortality 

As for mortality of nematode juveniles by using the 
tested filtrate concentrations  of  commercial fresh fruits of 
mushroom, it was noticed that this filtrate caused the 
nematode mortality depending on its concentration and 
exposure period, as the percentage of nematode mortality 
increased with increasing the mushroom filtrate 
concentration and time of exposure and vice versa. The 
highest concentration of 15g/100 ml induced the highest 
percentage net mortality (58%) after exposure period of 72 
hrs followed by those of moderate (50%) and the lowest 
concentrations (40%) (Table 1). 
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Table 1.  % mortality of second-stage juveniles (JR2Rs) of  Meloidogyne  incognita as affected by fresh oyster mushroom   water filtrate 
concentrations under in vitro test.  

Treatments Concentration (g/100ml distilled water) 

Nematode(JR2R) mortality (%) 

Nematode recovery(%) Nematode net mortality (%) Exposure period 

24h 48h 72h 

Mushroom 

 

5 62 68 70 30 40 

10 70 72 78 28 50 

15 70 78 81 23 58 

Distilled water - 0 0 0 0 0 

3.2. Effect of the tested fresh oyster mushroom  fruit 
residue on nematode parameters 

   Fresh oyster mushroom fruit residue potential for 
biocontrolling root-knot nematode was proved in 17Tthe17T 
present study in which it significantly(p≤0.05) reduced the 
reproduction  and galls of 17TM. incognita17T and improved 
cowpea plant growth, bacterial nodulation and yield. 
Nematode biocontrol using mushroom fresh oyster fruit 
residue at the highest rate(15g) achieved the highest mean 

of total percentage of reduction of nematode parameters 
(86.4%) compared to the control.This was followed by 
79.2 and 79.3% achieved by 10 and 5g fresh fruits of 
mushroom, respectively. The highest  percentage of gall 
reduction(92.4%)was obtained by the higest rate of 
mushroom residue. However, the highest percentage 
bacterial nodule increase was achieved by the lowest rate 
of mushroom followed by the highest and moderate 
rates(Table 2).  

Table 2.Effect of mushroom oyster  fruit residue  rates on  root-knot nematode, Meloidogyne incognita infecting cowpea 

treatments  Number  and % reduction of  nematode  productive parameters and galls/pot or root system No. of 
nodules/root 
system 

% 
Inc.  JR2R in soil/ 

Pot 
 % 

Red. 
JR2 Rin 
roots  

% 
Red. 

Egg 
masses 

% 
Red. 

% mean of 
percentages of 
nematode red. 

galls % 
Red***. 

Control 8000a**    - 225a       - 95a - - 158a - 15c - 
5g 4200b  47.5   63b 72.0 11b 88.4 69.3   15b 90.5 27a 35.0 
10g 2800c  65.0   40c 82.2   9b 90.5 79.2   13b 91.8 18bc 20.0 
15g 2380c  70.3   30d 96.3   7b 92.6 86.4   12b 92.4 20b 33.3 
*-Each value is mean of 5 replicates.  **-The same letter (s) following means of each column indicated that the treatments are not 
significantly different according to Duncan`s multiple range test at level (p ≤ 0.05). ***-Red. = Reduction and Inc. =Increase.   

3.3. Effect of the tested mushroom fruit residue on 
cowpea growth and yield 

As for vegetative growth and yield criteria of cowpea 
plant, the means of total percentages of increases of the 
different plant growth and yield (pods and seeds)  criteria 
were positively related the different rates, as higher 

mushroom residue rate, higher increase in the different 
criteria of plant growth and yields  and vice versa. On this 
basis, the highest mean of increase (60.2%) was achieved 
by using the highest rate of mushroom residue followed by 
24.8 and 5.6% increases occurred by moderate and the 
lowest rates, respectively (Tables 3 and 4). 

Table   3.  Effect of fresh  oyster   mushroom fruit residue rates on growth and yield criteria of cowpea  as affected by root-knot nematode, 
Meloidogyne incognita infection. 

Treatments Shoot parameters Root  parameters Pod  parameters Seed  parameters 
Length 
(cm) 

Fresh w. 
(g) 

Dry w.  
(g) 

Fresh w. 
(g) 

Dry w. 
(g) 

N.*** W.*** (g) N.of seeds/ 
pod 

W. of seeds/ 
pod (g) 

W. of 100 seeds 
(g) 

control 51b** 40.0c 11.1b 7.6b 1.8b 4a 2.5b 6 0.63b 11.4a 
  5g 51b 41.7c 12.4b 6.8c 2.1b 4a 2.7b 6 0.72b 11.5a 
10g 56ab 63.8b 13.9b 7.1c 2.5a 5a 3.0b 7 0.95a 11.6a 
15g 60a 89.0a 15.6a 8.6a 2.8a 6a 4.1a 7 1.01a 11.8a 
*-Each value is mean of 5 replicates.  **-The same letter (s) following means in each   column  indicate that the treatments are not 
significantly  different according to Duncan`s multiple range test at level (p ≤ 0.05).   ***-W. =weight and N= Number. 

Table 4. % Increases of  growth and yield parameters of cowpea infected by Meloidogyne incognita as affected by fresh oyster mushroom 
rates.  

Treatments        increases  
(%) 

 Seed  parameter increases 
(%) 

 Shoot  
 parameters 

 Root  
parameters 

Pod 
parameters 

Length 
 

 Fresh  
 

Dry w.  Fresh w. Dry w.  N.* W.** N. of seeds/ 
pod 

Seed W. 
/ pod  

W. of 100 
seeds  

Mean of increases 
(%) 

control - - - - - - - - - - - 
  5g 0.0 4.3 11.7 - 16.7 - 8.0 - 14.3 0.9 5.6 
10g 9.8 59.5 25.2 - 38.9 25.0 20.0 16.7 50.8 1.8 24.8 
15g 17.6 122.5 40.5 13.2 55.6 50.0 64.0 16.7 60.3 3.5 60.2 
*-N =Number, **W=Weight.  
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4. Discussion 

Aqueous filtrate of fruit fresh oyster mushroom  in the 
present study reduced numbers of root-knot nematode,M. 
incognita by affecting juveniles motility  under in vitro 
conditions. This resulted in the mortality and reducing of 
this parasitic nematode   (Kulkarni and Sanget, 2000; Luo 
et al., 2007; Wille et al.,2019). Nematodes became 
immobilized, paralyzed and straightened bodies as soon 
when  they approached  to the fungal colony, as reported 
by Palizi et al. (2009) on their work on oyster mushrooms. 

 In previous studies, Basidiomycete species  proved  to 
be effective in the control of root-knot nematode, M. 
javanica  by using formulations  produced from vegetative 
phase of fungi (mycelium) (Heydari et al., 2006). 
However, fruiting bodies of fungi have higher activity, 
concentration and diversity of compounds  in comparison 
with those found in mycelium (Tidke and Rai 2006; 
Ganeshpurkai and Jain, 2010). Besides, Barron and Thorne 
(1987)indicated that mushroom fungi can infect nematodes 
by secretory hyphal cells  releasing toxins as droplets. This 
was confirmed by tiny  droplets  secreted  on water agar by 
all tested strains of Pleurotus species (Barron and Thorne, 
1987; Chitwood, 2002). Several compounds as 
polysaccharides were found in medicinal mushrooms 
which cause  therapeutic activities of many fungal genera. 
These compounds have antoxidant, anticancer, 
antimicrobial and antiviral activities as shown by 
Elkhateeb et al. (2019). On this basis, mushroom oyster 
fruit residue used in this study was effective on M. 
incognita which corresponded with the results of El-
Sherbiny and Awd Allah (2014). Also, our results are in 
agreement with those achieved by Goswami et al. (2006), 
Putzke et al. (2007) and Wille et al. (2019) on the effect of 
oyster mushroom on root-knot nematodes. Other 
investigators proved that the degree of decomposition of 
organic materials and consequently their suppressive effect 
against root knot nematode may be influenced by some 
factors, from which a very complete mixing of these 
materials with soil, enough soil moisture (Morra and 
Kierkegaard, 2002) and suitable soil temperature (Ploeg 
and Stapleton, 2001; López-Pérez et al., 2005). 

   From the present  study, it was noticed that there is 
corresponding increase of cowpea plant growth and yield 
parameters with the percentage of nematode reduction at 
all cases,  which may be due to that  the  improvement of 
plants exhibited  by  increases of  shoot and root growth 
and consequently cowpea yield was favored  by the 
reduction in nematode as shown by Wille et al. (2019).  
The consistent relation between population density of root-
knot nematode and plant growth and yield in this study 
indicated its validity. 

5. Conclusion 

It could be concluded, based on the present study, that 
commercial mushroon as organic amendment could 
effectively reduce M. incognita root-knot nematode, and 
improve cowpea plant vegetative and yield. Also, these 
criteria were found to be positively related with the 
aqueous concentrations and rates of commercial oyster 
mushroom. Further studies are needed to investigate 
different kinds of mushrooms and factors affecting their 

decomposition in soil to biocontrol root-knot nematode 
and other nematodes. 

References 

Abbott WS. 1925.A method of computing the effectiveness of an 
insecticide. J Econ Entomol, 8:265-267. 

Back MA, Haydock PPJ and Jenkinson P. 2002. Disease 
complexes involving plant parasitic nematodes and soil borne 
pathogen. Plant Pathol, 51: 683- 697. 

Barker TR. 1985. Nematode extraction and bioassays. In: "An 
Advanced Treatise on Meloidogyne": Vol. II. Methodology 
(Barker TR, Carter CC, Sasser JN, eds.). North Carolina State 
University, USA, 19-35 pp. 

Barron GL and Thorne RG. 1987. Destruction of nematodes by 
species of Pleurotus. Canad J Bot, 65: 774–778.  

Castello P, Navas-Cortes JA, Goamar-Tinoco D, Di Vito M and 
Jimenez-Diaz RM 2003. Interactions between Meloidogyne 
artiellia, the cereal and legume root-knot nematodes and 
Fusarium oxisporum f.sp. ciceris race 5 in chickpea. 
Phytopathology, 93:1513-1523.  

Chitwood DJ. 2002. Phytochemical based strategies for nematode 
control. Ann Rev Phytopathol, 40: 221–249.  

Degenkolb T and Vilcinskas A. 2016a. Metabolites from 
nematophagous fungi and nematicidal natural products from  
fungi as an alternative for biological control. Part I: metabolites 
from nematophagous ascomycetes. Appl Microbiol Biotechnol, 
100: 3799-3812.  

Degenkolb T and Vilcinskas A. 2016b. Metabolites from 
nematophagous fungi and nematicidal natural products from fungi 
as alternatives for biological control. Part II: metabolites from 
nematophagous basidiomycetes and non-nematophagous fungi. 
Appl Microbiol Biotechnol, 100: 3813-3824.  

Edwin IE and Jacob IE. 2017. Bio-insecticidal potency of five 
plant extracts against  Cowpea weevil, Callosobruchus maculates 
(F.), on stored Cowpea, Vigna  unguiculata (L.). Jordan J Bio Sci, 
10:311-32. 

Elkhateeb WA, Daba GM, Thomas PW and Wen TC. 2019. 
Medicinal mushrooms as a new source of natural therapeutic 
bioactive compounds. Egypt Pharm J, 18:88–101.  

El-Sherbiny AA and Awd Allah SFA. 2014. Management of the 
root-knot nematode, Meloidogyne incognita on tomato plants by 
pre-planting soil biofumigation  with harvesting residues of some 
winter crops and waste residues of oyster mushroom cultivation 
under field condition. Egypt J Agronematol, 13: 189–202. 

Ganeshpurkararai G and Jain AP. 2010. Medicinal mushrooms: 
towards a new horizon. Pharm Rev, 4: 127-135.   

Goswami BK, Pandey RK, Rathour KS, BhattaCharya C and 
Singh L. 2006. Integrated application of some compatible 
biocontrol agents along with mustard oil seed cake and furadan on 
Meloidogyne incognita infecting tomato plants. J Zhejiang Univ 
Sci B,  7: 873-875.  

Haseeb A and Kumar V. 2006. Management of Meloidogyne 
incognita-Fusarium solani disease complex in brinjal by 
biological control agents and organic additives. Ann  Plant Prot 
Sci, 14: 519-521. 

Heydari R, Pourjam, E and Goltapeh EM. 2006. Antagonistic 
effect of some species of Pleurotus on the root-knot nematode, 
Meloidogyne javanica in vitro. Plant Pathol J, 5: 173-177. 

Kulkarni SM and Sanget AD. 2000. Cultivation of Hohenbuehelia 
atrocaerulea (Fr.) Sing. (Agaricomycetideae): a mushroom with 
nematicidal potential. Int J Med Mush, 2: 161-163.  



 © 2021 Jordan Journal of Biological Sciences. All rights reserved - Volume 14, Number 1 177 

Li G, Zhang K, Xu J, Dong J and Liu Y. 2007. Nematicidal 
substances from fungi. Recent Pat Biotechnol, 1: 212-223.  

López-Pérez JA, Roubtsova T and Ploeg A. 2005. Effect of three 
plant residues and chicken manure used as biofumigants at three 
temperatures on Meloidogyne incognita infestation of tomato in 
greenhouse experiments. J Nematol, 37: 489–494. 

Luo H, Liu Y, Fang L, Li X, Tang N and Zhang K. 2007.Coprinus 
comatus damages nematode cuticles mechanically with spiny  
balls and produces potent toxins to immobilize nematodes. Appl 
Environ Microbiol, 73: 3916-3923.  

Manzanilla-Lopez RHEK and Bridge J. 2004. Plant diseases 
caused by nematodes. CABI Publish. Beijing, China, pp.135-
140. 

Morra M J and Kirkegaard JA. 2002. Isothiocyanate release from 
soil-incorporated  Brassica tissues. Soil Biol Biochem,34: 1683–
1690. 

Palizi P, Goltapeh E M,Pourjam E and Safaie N. 2009. Potential 
of oyster mushrooms for the biocontrol of sugar beet nematode, 
Heterodera schachtii. J Plant Prot Res,  49:27-33.  

Ploeg AT and Stapleton JJ. 2001. Glasshouse studies on the 
effects of time, temperature and amendment of soil with broccoli 
plant residues on the infestation of melon plants by Meloidogyne 
incognita and M. javanica. Nematology, 3: 855–861. 

Putzke MTL, Matsumura ATS, Cavalcante MAQ and Cargnelutti  
Filho A. 2007. Taxonomia e importância das espécies de 

Hohenbuehelia resupinatus e Pleurotus no controle de 
Meloidogyne javanica. Caderno de Pesquisa série Biologia 
Universidade de Santa Cruz do Sul, 19: 38-81. 

Sivanandhan S , Khusro A , Paulraj MG, Ignacimuthu S and AL-
Dhabi NA. 2017. Biocontrol Properties of Basidiomycetes: An 
overview. J Fungi, 3:1-14.  

Snedecor GW and Cochran WG. 1989. Statistical Methods. 8th ed. 
Ames, Iowa: Iowa State University Press. 

Swe A, Li J, Zhang, KQ, Pointang SB, Jeewon R and Hyde KD. 
2011. Nematode-trapping fungi. Cur Res Environ Appl Mycol, 1: 
1-26. 

Taylor AL, Sasser JN. 1978. Biology, identification and control of 
root-knot nematodes (Meloidogyne species). Raleigh (NC): IMP, 
North Carolina State University Graphics. 

Tidke G and Rai M. 2006. Biotechnological potential of 
mushrooms: drugs and dye production. Inter J Med Mush, 8: 351-
360.  

Tranier MS, Gros P, Queiroz RC, Gonzalez CNA, Mateille T and 
Roussos S. 2014. Commercial biopesticides against plant parasitic 
nematodes. Brazil Arch Biol Technol, 57: 831-841.  

Wille CN, Gomes CB, Minotto E and Nascimento JS. 2019. 
Potential of aqueous extracts of basidiomycetes to control root-
knot nematodes on lettuce. Horti Brasil, 7: 54-59.  

Young TW. 1954. An incubation method for collecting migratory-
endoparasitic nematodes. Plant Dis Reptr, 38:794-795.

 


