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RESUMO - O presente trabalho teve como objetivo identificar espécies do género Aspergillus
isolados de amostras de café robusta, café ardbica e amendoim, visto que séo importantes fungos
produtores de toxinas, prejudiciais a salde humana e dos animais. Um total de 68 cepas de
Aspergillus foram analisadas utilizando a taxonomia polifasica que consiste nos caracteres
morfoldgicos, fisioldgicos, producdo de micotoxinas e técnicas moleculares. Das 38 cepas de café,
as espécies A. westerdjikae e A. palidofulvus foram encontradas com maior frequéncia no café
arabica (81%) e café robusta (71%), respectivamente. A espécie A. steynii foi encontrada nos dois
tipos de cafés em baixa frequéncia. As cepas de Aspergillus section Flavi provenientes do
amendoim, foram analisadas morfologicamente e quanto a producdo de aflatoxinas B e G e acido
aspergilico. As cepas de A. section Flavi testadas até o momento tiveram resultados positivos para

estes metabdlitos, contudo outras cepas desta secao estdo sendo analisadas.
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ABSTRACT - The present work aimed to identify species of the genus Aspergillus isolated from
robusta and arabica coffee, and peanuts, as they are important toxin-producing fungi, harmful to
human and animal health. A total of 68 strains of Aspergillus were analyzed using a polyphasic
taxonomy that consists of morphological, physiological characteristics, mycotoxin production and
molecular techniques. Out of 38 strains from coffee, A. westerdjikae and A. palidofulvus were found
with higher frequency in arabica coffee (81%) and robusta coffee (71%), respectively. A. steynii
was also found in both types of coffee but with lower frequency. Aspergillus section Flavi from
peanuts were analyzed morphologically and for aflatoxins B and G and aspergilic acid production.
All strains of A. section Flavi were positive for these metabolites, however other strains are being

analyzed.
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