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Abstract

In this study, we aimed to identify the types of fungi contaminating some local and imported aromatic plants used
as spices and their ability to produce fungal toxins and aflatoxins. The research was conducted at Wadi Al-Shatii
University in Libya, specifically in the Department of Food Science and Technology’s Microbiology Laboratory.
We collected eight samples of spices, including rosemary, thyme, black pepper, red pepper, cinnamon, basil,
galangal, and ginger, each weighing 500 grams.
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The results revealed that six fungal genera and 27 species were isolated from all collected samples. The
predominant fungus was Aspergillus spp (100%), followed by Mucor spp (60%), Suncphalastrum spp (50%),
Penicillium spp (40%), and Fusarium spp (30%). Additionally, Rhizopus spp was found in 10% of the samples.
When isolating fungi directly from the samples, it was evident that the fungi were present either before or after
treatment with a chlorine solution (at a concentration of 0.02%). Despite the washing process reducing fungal
contamination, the species producing fungal metabolites remained in some samples. Notably, the best growth
medium for Aspergillus species was Potato Dextrose Agar (PDA), while Yeast Glucose Chloramphenicol Agar
(YGCA) was more suitable for isolating Penicillium and Fusarium species. Conversely, Cornmeal Dextrose Agar
(CDA) resulted in lower growth compared to other media.

Among the isolated Aspergillus species, positive results were obtained when detecting the presence of toxins such
as Aflatoxins and Ochratoxin. A. ochraceus was prevalent in all samples except basil. Other species identified
included A. flavus, A. parasiticus, A. carbonarius, A. fumigatus, A. nomius, A. candidus, A. oryzae, A. ustus, A.
niger, and A. terreus. Additionally, other types of fungal toxins were detected.

Overall, rosemary, thyme, red pepper, and black pepper were the most contaminated samples, while galangal had
the least contamination.

Keywords: Aromatic plants- Fungi- Mycotoxins- Basil- Chlorine.
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