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Abstract

Wheat grains are susceptible to various fungi during storage, leading
to deterioration and reduced viability, which ultimately affects
germination rates and nutritional value. This study aimed to identify
and characterize the fungi associated with wheat grains over a five-
month storage period, from June to October. Random samples were
taken each month, cultured on nutrient media, purified, and
examined for fungal presence. The following fungi were observed:
Fusarium, Penicillium, Aspergillus, and Alternaria. The most
prevalent fungus at the beginning of the storage period was
Fusarium sp., with a rate of 33%. This was followed by Penicillium
at 21%, and then Aspergillus and Alternaria, with lower rates of 4%
and 3%, respectively. At the end of the storage period, the number
of Penicillium colonies increased to 31, followed by Fusarium at 30.
Given the risks posed by these fungi in damaging grains and
releasing toxins during metabolic processes, it is recommended to
study and isolate these toxins to understand their negative impacts.
Keywords: Wheat grains, fungi storage, insulation, seeds
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