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Zahra'e Rasoul Majeed ~ Zahra’e Haider Hassan

Abstract:

Wheat flour is one of the most important foods that humans consume daily.
Hence, this study was carry out to determine the numbers and genus of fungi
contaminated with flour. Ten samples of local and imported flour were
collected from the markets of the Hillah city. A serial dilutions of flour samples
were carried out and then they were cultured on potato dextrose agar in Petri
dishes. The Petri dishes were incubated at a temperature of 30 °C, and after 5-
7 days, the number of fungi was calculated and identified by microscopic
examination, as well as the morphological characteristics of the colonies, along

with the reference taxonomic keys for the fungi.

The results showed that Cladosporium sp recorded the highest numbers of fungi
that contaminated the flour samples, while some flour samples recorded the
presence of Aspergillus niger and Aspergillus flavus. Therefore, the wheat
flour must be protected from contamination during grain storage, milling or

packing.
Keywords: wheat flour, contamination, fungus
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