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Studying the isolation and diagnosis of some fungus
species of local vegetables and fruits
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Abstract : 4adal)
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Penicillium < Fusarium solani < A. niger « Aspergillus flavus <ws 2
22 e 4l &5 Candida tropicalis sRhizopus stolonifer « digitatum
O (A. flavus sniger ) Aspergillus g s ¢ & slite cila 2y <l skl (e g1 53V
Yool Lwny A3e(17,16) Ul kil n o G Jawe e
4 )e(22) Fusarium solani s Rhizopus stolonifer <l &5 (%56.57)(%53.33)
Alal 4wy dje (11)  Penicillium  digitatum Wis (%73.33) dbal 4
ol @il & lsl s (%40)bal i 3e (12) Candida tropicalis s (%36.66)
Uyl Ay i€ Ay aal) il pladll an
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Oo AaaS 8 8 s ¢ ol yeY1 Gl BB Aspergillus flavus s digitatum
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(0.0) 36.66 Penicillium digitatum
(00.0) 73.33 Rhizopus stolonifera
- 53.33 Aspergillus flavus

- 56.57 Aspergillus. Niger

50 - Aspergillus. ustus

- Aspergillus. Wentii

Fusarium solani

Candida tropicalis
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