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FUNGI ON STORED CEREALS
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The presence offungi on stored grains of Oryzn satiuo (Ponni and ASD-18), Titicum vulgare, Eleusine

corocano and Penniselum typhoides was tested by plating the grains on Czepek-Dox-agar medium'

The lungi developed in fhe stored grains included,,{ spergillus, Mucor, Rhizopus. Trichotlerma. Among

them, l. niger and A..flavus were universally pres€nt in all the stored grains.
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Cereal grains are the major sources of food
and raw materials for many industrial
processesr. The loss of grains during storage

is roughly placed at 5oh rn the world and

30% in India. Cereals are infested with large

number of microorganisms2s. The principal
causes for the loss in quantity and quality of
stored grains are chiefly, rodents, insects,

mites and fungia-6. Fungi growing on the

stored grains are responsible for the loss of
germination, discolouratisn, heatirig and

mustiness, biochemical changes, production

of toxins and loss in weightT-8. The extent of
damage in grain depends on the level of
infestation by fungi. Among the major
factors that influence development of fungi
on stored grains, high relative humidity
(70-90%),low temperature, longer time of
storage and the presence ofinoculum at the

place of storagenr0 are important. In the

study, fungi present in grains of Oryza

s ativa, Triticum vulgare, Eleusine corocana

and Pennisetum typhoides at major storage

places of Tiruchirapalli and Dharmapuri
Districts were isolated and reported. The

cereals, Ponni and ADS-18, Tritic.um
vulgare, Eleusine corocana ar;ld Pennisetum

typhoides stored in gunny bags for 4-11

months at the place of storge, were washed,

sterilized in 0.l%HgCl, for 60 sec and

further cleaned with 7.5% NaCl to see fungi
present inside the grains. The grainq were

spread on a filter - paper-linked- petri dishes

to absorb excess moisture. The grains were

then plated onto the Czepek-Dox Agar
mediumr. Bacterial growth was prevented

by the addition of streptopenicillin to the

medium (25 units. mtr), The plates were

incubated at 300C in the culture room and

the fungal colonies developed were
subcultured and identified' I'r2.

The presence of different fungal
species in grains are indicated in Table-l.
The total number of fungal colonies was

highest in stored grains of Triticum vulgare,
when compared to other grains. In all the

stored grains, A. niger was the more
predominant form. Occurrence of l.
nidulans, T. viridae, Rhizopus, A. Jlavus was

at par in stored grains of O.sativa (Ponni).
The occurrence of A. niger was higher than
the other fungi in the grains of O. sativa
(ASD-18), E. corocqna, T. vulgare and P.

typhoides.

The present study shows that all the

stored food grains harboured fungi due to
congenial environment prevailing in the

storage places. The presence of Aspergillus
spp. inthe storedgrains ofTiruchirapalli and

Dharmapuri districts canbe of great concem
and proper conditions of storage would be
necessary to eliminate and development of
fungi on stored grains.

In summary, the grains of Oryza
sativa, Triticum vulgare, Eleusine corocona
ard Pennisetum typhoides stored in different
godowns for varied periods at Tirichirapalli
and Dharmapuri districts indicated the
presence of Aspergillus spp., Mucor,
Rhizopus and Trichodarma. Of these,
storage fungi, A. niger and A. flavus were
seen to develop in all the grains encouraged
by the prevailing conditions at the place of
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Table 1. Occurrence ofvarious fungi on stored cereals.

Cereals Fungi present Percentage of

dccurrence

Oryza sativa

(Ponni)

Aspergillus nidulans

Trichoclerma viridae

Rhizopus sp.

Aspergillus flavus

21.4

2t.4

28.8

28.6

Oryza sativa

(ASD-18)

Aspergillus niger

Aspergillus flavus

Trichoderma viritlae

Mucor sp.

47.0

16.0

16.0

21.0

Triticum vulgare Aspergillus niger

Aspergillus flavus

Trichoderma viridqe

Mucor sp.

63.0

9.0

9.0

18.0

Eleusine corocana Aspergillus niger

Aspergillus fumigatus

Aspergiltus terreus

54.0

23.0

22.0

storage.
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