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Grains and legumes are stored by the farmers as well as government and semi-government 

agencies for various purposes. Storage conditions play a significant role in maintaining the seeds 

viability and provides protection against various contaminants. A study was conducted to determine 

the fungi associated with wheat (Triticum vulgare), rice (Oryza sativa), maize (Zea mays), soybean 

(Glycine max) and moong (Vigna radiate)   in storage. Eight different fungi were isolated namely, 

Aspergillus niger, Aspergillus flavus, Aspergillus nidulans, Penicillium, Rhizopus, Fusarium and 

Helminthosporium. The results of the study revealed that among the fungi isolated, three strains have 

been reported to produce toxic compounds that may pose a serious threat to human health. 
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Introduction :In India out of the total production of food 

grains, about 70% is retained and stored by farmers for 

consumption, seed, feed and payment of wages. Only 

about 30% is marketable surplus which is handled by 

the traders and government agencies (Bedekar & 

Singh, 1991). 
 

At rural level, seeds are stored mostly from 3 months 

to 2 years, depending upon the need. Post harvest 

losses occur both in quantity and quality. During storage 

t h e s e  a r e  a t t a c k e d  b y  i n s e c t s ,  r o d e n t s  a n d 

microorganisms especially storage fungi. Apart from 

this, they are contaminated by the insect excreta and 

hairs and pellets of rats which may pose a serious threat 

to human health. 
 

These fungi cause two major problems in storage 

grains; spoilage due to fungal growth and the production 

of poisonous mycotoxins (IRRI, 2006). These are 

classified into field fungi and storage fungi based on the 

percent relative humidity required for their growth. The 

field fungi invade the grains (generally limited to the 

pericarp) before harvest while crop is still in the field, or 

after the crops have been cut and stacked. They may 

survive in store grains but cannot grow as long as the 

grain moisture content is below 20%. Major genera of 

field fungi (molds) include, Alternaria, Fusarium, 

Cladosporium, Curvularia and Helminthosporium. The 

storage fungi on the other hand, grow in grains with 

moisture content in equilibrium with 70-90% relative 

humidity (minimum moisture content of 13-13.5% in 

grains). These  are  the  fungi  that  cause  mustiness, 

heating, kernel damage and various deterioration 

changes in stored grains and grain products. Several 

species of Aspergillus and Penicillium comprise mainly 

the storage fungi. 
 

The losses from spoilage may be of greater 

economic significance. Apart from causing spoilage of 

the grains, some of these species could be of public 

health importance as they produce  mycotoxins which 

are carcinogenic. From this study an awareness can be 

created among the consumers on the dangers of 

consuming poorly stored grains and seeds. 
 

Materials and Method : 
 

The storage fungi were isolated from the stored 

grain/ legume samples of Wheat (Triticum vulgare), Rice 

(Oryza sativa), Maize (Zea mays), Soyabean (Glycine 

max) and Moong (Vigna radiata) on Potato Dextrose 

Agar medium. 
 

These samples were surface sterilized in 0.1% 

mercuric chloride for 2 minutes and rinsed in two 

changes of sterile distilled water and after drying over 

the sterile filter paper were plated on Potato Dextrose 

Agar (PDA) medium at the rate of 5grains/legumes per 

plate. Twenty five grains/legumes were plated per crop 
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