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commodities and floors of stores and emit a lemon-
flavoured odour leading to the popular name ´Lemon-
scented mite´. In this situation, they can cause discomfort
to workers handling infested grain and packaged
commodities. The ´straw-itch mite´ can cause severe
dermatitis and allergic conditions in people handling infested
commodities. Infested feedlots are also been reported to
have caused feeding problems and allergic conditions in
stock. The markets reject heavily infested commodities.
Controlling storage mites :
Control starts with hygiene : Strict hygiene practices in
and around grain or produce storage and handling areas
are essential for control :

–Remove and destroy unwanted, infested produce by
burning or burying.

–If infested produce is to be kept, fumigate it with
fumigant.

–Clean up and destroy grain dust and grain residues at
least weekly.

–Clean grain storages and handling equipment before
handling new uninfested produce.

Manage temperature and moisture :
Because of their need for warm, moist

conditions, mite numbers can be kept
low by:
– Reducing temperature below 20ºC,
   by aeration, or
– Reducing moisture below 55 per
   cent relative humidity or

– 12 per cent moisture for cereal
grains,

    by drying.
Disinfest with phosphine fumigation:-

Fumigation with phosphine will kill mites only if
it is done in a sealed, gas-tight storage.  Dosages lower

than recommended on the label often allow mite eggs to
survive during the fumigation. Reinfestation due to
subsequent hatchings can then occur after the fumigation
period is over. Apply 1.5 tablets per cubic metre and leave
the enclosure sealed for 7 days if temperature of the
produce is above 25ºC, or for 10  days at lower
temperatures.  Air the treated produce before it is handled.
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