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Abstract: This study is aimed to investigate the effect of Senna (Cassia senna) powder and extract and the material of
potassium sulfate and aqueous aluminum salts (KAl (SO4)2 12H2O) in inhibiting the growth of Aspergillus ochraceus and
Fusarium sp. These fungi produce the mycotoxins accompanying the stored yellow corn and wheat grains, their efficiency
in preventing the growth of the fungi and thus inhibiting the toxins secreted. It was found that the application of powder and
extract of the senna plant to the plant medium of Potato Sucrose Agar (PSA), A. ochraceus and Fusarium sp at concentrations
(1, 3 and 5) % led to inhibit fungal growth by (20.5, 50.7, 65.52%) and (25.55, 53.65, 67.6%) for fungi and concentrations,
respectively. The alcoholic extract of the senna plant at concentrations (0.5, 1 and 2%) inhibited the growth of fungi by (60.5,
81.6, 90.5%) and (65.5, 88.1 and 93.6%) for the fungi, respectively. The alum powder and at concentrations (0.2, 0.5 and 1%) led
to the inhibition rate of (70.5, 95.2, 100%) and (73.6, 100, 100%) for fungi and concentrations, respectively. Therefore, they
both have a role in inhibiting and preventing fungal growth.
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1. Introduction
The two species, Aspergillus and Fusarium, attack

the grains in the field and continue with the grains during
storage. Among the fungal toxins that are dangerous in
practice and mainly affecting the stored grains and
components of poultry diets, are aflatoxins, ochratoxins
and permafastomycin that are produced from
Aspergillus spp and citrinine, patulin, ochratoxin and
sterovidin that are produced from the Penicillium spp,
the trichominosinophenes, the triacalinominophenes, and
the triacalinominophenes, the tracinosinophenes, the
tracinosinones and the tracinomycin [Baker et al.
(2020)].

The fungi that infect stored grains can be divided

into two main parts depending on their environmental
requirements, into field fungi and storage fungi. Field
fungi infest crops before harvest with a moisture content
of 24 - 25%, which is equivalent to 95% or more
relative humidity. If these conditions are available in
the warehouse, they affect cereals and include
Alternaria spp, Cladosporium spp, Fusarium spp,
Helminthosporium spp, Trichoderma spp and many
types of Rhizopus and Mucor. While storage fungi
affect grain with a moisture content equivalent to 65 -
90% relative humidity, the difference between the two
is not conclusive. The most common storage fungi are
Aspergillus flavus and A. ochraceus as well as other
types of Aspergillus spp. and Fusarium spp. and
Penicillium spp., Candidus spp, some Rhizopus spp
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