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1 1 0 0 0 0 0 Alternaria spp.

4 0 0 0 4 0 0 Rizoctonia sp.

1 0 0 0 1 0 0 Aspergillus chraceus
22 7 62 56 15 64 25 CFUg 5ol

Test=84.75 P-value=0.000

210x i) 48, oy CDA by A0 8548 (3 gana £33 (0o & i) @) parienal) 220 Jans g 1(-3) J g2

55480 g1 530
et ) | gt | R | BB | SR
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Abstract:

This study was carried out to isolate and identify contaminated fungi of six types of
Arabic coffee powder common in Misurata City, include(Colombian, Italian ,
Brazilian, Brazilian with Cardamom , Syrian and Indian coffee) using the Standard
dilution plate mehod on Potato Dextrose Agar and Czapek Dox Agar . The results
showed that all coffee samples were contaminated by fungi where the total number
of fungal colonies reached to 229 x107! and 68x10"! colony respectively, which
belonging to 9 genera mostly belong to Ascomycetes ,also results showed
Penicillium spp recorded the highest percentage of appearance on both media
followed Aspergillus flavus , Aspergillus niger . Ammonia test showed all isolates
of A.flavus produced aflatoxins while, isolates of A.niger are non-productive for
aflatoxins,
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