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ABSTRACT
In general, the highest frequency of seed-associated fungi was A. niger and A.
flavus, followed by Fusariumspp. and Alternaria spp., and then Penicilliumspp. and
Rhizopusstolonifer. The storage temperature has no effect on the incidence of
Alternariasp., Fusarium sp., Penicilliumsp., and R. stolonifer, while it has a significant
effect on A. flavus and A. niger. The best storage conditions for avoiding A. flavus
incidence on maize grains were storage in refrigerator (10ºC) in packages made from
cotton cloth, high- or low-density polyethylene whereas the least incidence of this
hazardous fungus was recorded (0.10%). Generally, storage in refrigerator (10ºC) in
packages made from low-density polyethylene was favorable against grain
contamination/infection with all storage fungi that may cause seed rot of maize.
o
Storage of maize grain in cold conditions (10 C) caused a significant increase in
kernel weight and seed germination while decreased seed moisture content
regardless of the packaging material (with an exception with woven polyethylene as
packaging material on seed germination) comparing with storage in room conditions.
In general, the paper packaging material was favored for all grain quality parameters
when grains are stored in cold conditions, whereas it recorded the highest kernel
weight (34.86 g) and seed germination (100%) and moderate grain moisture content
(8.33%). Under room conditions, grains stored in cotton+polyethylene packages had
the highest oil and protein contents (19.67 and 26.20%, respectively).
In conclusion, this study recommends storing maize grains at low temperature
inside packages made of low-density polyethylene in order to preserve the vitality of
seeds and keep oil content at high levels in addition to reducing the incidence of
storage fungi especially those producing mycotoxins/aflatoxins to maintain public
health.
Keywords:Maize, storage fungi, cool storage, package type.

INTRODUCTION
Maize (Zea mays L.) belongs to family Poaceae (Graminae) (Waniet
al., 2014 and khan et al., 2014) is considered the third most important cereal
crop all over the world (FAO, 2013). It is used mainly for human, animal and
poultry feeding. Also, there are industrial uses of maize such as the industrial
corn products: ethanol and hydrosorb materials, production of corn oil,
dextrose and high fructose corn sweetness (Gwirtzand Garcia-Casal, 2014).
Proper storage may help in alleviating problems of seed viability. Seeds of
most plant species may be safely stored for several months by carful control
of temperature and relative humidity (Lacerdaet al., 2003 and Chatthaet al.,
2012).
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In some parts of the world, especially in the tropics, conditioned
storage is necessary in order to maintain high viability of some seeds from
harvesting to planting (Harrington, 1973; Santosoet al., 2015; Tripathi and
Lawande, 2014). The storage fungi, mainly comprising several species of
Aspergillus and Penicillium, do not invade grains to any appreciable degree
or extent before harvest (Tuite, 1961). Seed quality is a multiple criterion that
encompasses several important seed attributes: which include chemical
composition, physiological germination and seed vigor and presence of seedborne pathogens. During storage, seed quality can remain at the initial level
or decline to a level that may make the seed unacceptable for planting
purpose, what is related to many determinants: environment conditions
during seed production, pests, diseases, seed oil content, seed moisture
content, mechanical damages of seed in processing, storage longevity,
packaging, pesticides, air temperature and relative air humidity in storage,
biochemical injury of seed tissue (Al-Yahya, 2001; Šimicet al., 2004;
Guberacet al., 2003; Heatherly and Elmore, 2004). Field fungi, Alternaria,
Cladosporium, Curvularia, Fusarium and Helminthosporium usually do not
continue to grow in grains after harvest, but may remain alive for years in
grains stored at low moisture content and low temperature. While storage
fungi i.e., Aspergillus spp. and Penicillium can grow in stored grain under bad
storage conditions and cause serious losses (Mehrotra, 1983).
Changes in grain germination, chemical composition, acidity and oil
content of three maize genotypes, due to infection by different fungi of ear
and kernel rots, were affected by storage periods (6 and 18 months), storage
temperature (room temperature and 10ºC) (Timóteo and Marcos-Filho, 2013)
and package materials (paper, woven polyethylene and high density
polyethylene) (Chathaet al., 2012 and Rahraw, et al., 2013). The present
study aimed to determine the effect of storage conditions in combination with
packaging materials on the incidence of maize storage fungi and on grain
quality.

MATERIALS AND METHODS
The present experiment was carried out in the centrallaboratory and
the laboratory of plant pathology at Sakha Agricultural Research Station
(SARS), Kafr El-Sheikh, Egypt.
The experiment was conducted during 2011. Visual symptomless
seed samples (12 kg) of tested maize cultivar "Three Way Cross 324"
(TWC324) were taken at the harvest time and dried using hot air dried
methods to14% moisture content by moisture tester (model 8400, serial
No.4, Michigan USA) and packaged in 6 types of packages made from
different materials i.e., paper, cotton clothes, woven polyethylene,
cotton+polyethylene, high density
polyethylene, and low density
polyethylene. Each package was filled with one kg of tested maize seeds and
stored under two different conditions: cold room (10˚C) and at room
conditions. Random seed samples with three replicates were taken from
each package after 6 months of storage. The presence of storage fungi in
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each treatment was assessed according to ISTA (2004): whereas 200 seeds
were surface sterilized with 5% sodium hypochlorite for 5min., washed
thoroughly with sterile distilled water, and then dried in a lamenter flow. The
seeds were plated in potato dextrose agar (PDA) plates (5seeds/plate) and
incubated for 7 days at 27ºC. The developed fungi were recorded and the
incidence percentage of each fungal genera was estimated. The developed
fungi were purified by using astereoscopic microscope; hyphal tips from fungi
were transfer it to PDA plates and later to slants for identification.
Identification of fungi was carried out using their morphological and
microscopic features according to Barrant and Hunter (2004). Barron, 1968;
Hunter and Barnett, 1973; Hunter et al., 1978 and Alexopoulus et al. 1996
were provide additional information on many aspects of the morphology,
sporulation, growth, ecology of imperfect fungi. Identification was reconfirmed
by the help of staff at the Department of Maize and Sugar Beet Disease,
Sakha Agriculture Research Station, A. R. C., Giza, Egypt. Germination
percentage, 100-grain weight, grain moisture content, and oil and protein
contents were determined according to methods described by (AOAC, 1999).
All obtained data were statistically analyzed according to the technique of
analysis of variance (ANOVA) for the split-plot design to each experiment.

RESULTS AND DISCUSSION
Effect of storage conditions and packaging material on incidence of
fungi during storage.
In general, the highest frequency of seed-associated fungi was A.
niger and A. flavus, followed by Fusarium spp. and Alternaria spp., and then
Penicillium spp. and R. stolonifer (Table 1). The effect of storage package
types and conditions on frequency of fungi associated with stored maize grain
is shown in Table (1). The obtained data clearly show that, the storage
temperature has no significant effect on the incidence of Alternaria sp.,
Fusarium sp., Penicillium sp., and Rhizopus stolonifer (Table 1), whereas
there were no significant differences among all packages types regarding
these fungi under both storage conditions (at room temperature and at
o
10 C).Thus, the storage temperature has a significant effect only on A. flavus
and A. niger (Table 1).
The best storage conditions for avoiding A. flavus incidence on maize
grains were storage in refrigerator (10ºC) in 2 tested types of packages made
from cotton cloth, high- or low-density polyethylene whereas the least
incidence (0.10%) of this storage fungus was recorded (Table 1).
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These results are supported with the findings of El-Sayed and Tolba
o
(2005) who reported that storage under 10 C in high-density polyethylene
packages led to reducing infection of maize grains by pathogens including A.
flavus. Storage in refrigerator (10ºC) in packages made from low-density
polyethylene was favorable against grain infection with all storage fungi that
cause seed rot of maize. Also, Mehrotra (1983) reported that the storage
fungi i.e., Aspergillus spp. and Penicillium can grow in stored grain under bad
storage conditions and cause serious losses
Effect on maize grain quality (seed weight, germination, and moisture
content):
o
Data in Table (2) show that storage of maize grain in cold conditions (10 C)
caused a significant increase in kernel weight and seed germination while
decreased seed moisture content regardless of the packaging material (with
an exception with woven polyethylene as packaging material on seed
o
germination) comparing with storage in room conditions (25+2 C).In general,
the paper packaging material was favored for all grain quality parameters
when grains are stored in cold conditions, whereas it recorded the highest
kernel weight (34.86 g) and seed germination (100%) and moderate grain
moisture content (8.33%) (Table 2). Similar results were obtained by ElSayed and Tolba (2005) who found that seed germination and weight of 100
kernels were affected by storage temperature and packaging material. They
found that germination percentages and the weight of 100 grain were
significantly decreased under warehouse conditions. Our results were also
supported by those of El-Sayedet al. (2004) who reported that germination
decline was more rapidly at warehouse, but less at low temperature, while the
lowest value of the weight of 100 grain was recorded at warehouse storage
conditions. The results in Table (2) showed clearly that, germination
percentage, weight of 100 kernels Malakeret al. (2008) who tested types of
containers [viz., ‘dole’ (bamboo made), earthen pitcher, tin container,
°

polyethylene bag] and storage conditions [cool (10 C) and room temperature]
for their effect on quality of wheat seeds during storage. They found that
highest germination percentage was observed under storage in refrigerator
and polyethylene bag followed by tin container and earthen pitcher. The
results also similar with the obtained by Mettananda et al., 2001. Who found
that the maize grain stored in woven poly-ethylene under cold room have
good quality during storage period comparing with maize grain stored polyethylene under room temperature.
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Effect on oil and protein contents
Concerning the effect of storage packages and conditions on oil
content of stored maize grain, data presented in Table (3) show that, under
room conditions, grains stored in cotton+polyethylene packages had the
highest oil and protein contents (19.67 and 26.20%: respectively). No
significant difference was found among theother differentpackages stored in
refrigerator. Similar results were obtained by El-Sayed and Tolba (2005) who
reported a significant reduction of oil and protein contents in grains stored at
o
warehouse conditions, while storage under 10 C produced the highest values
of oil content. Also they found that crude protein decreased in grains stored at
10ºC while increased in case of storage at laboratory conditions.
In conclusion, this study recommends storing maize grains at low
temperature inside packages made of low-density polyethylene in order to
preserve the vitality of seeds and keep oil content at high levels in addition to
reducing the incidence of storage fungi especially those producing
mycotoxins/aflatoxins to maintain public health.
Table (3): Effect of packaging material and storage conditions on oil and
protein contents of maize grains (TWC.324 hybrids cv.) after
six months storage.
Fungus

Storage
conditions Paper Cotton

Packaging m aterial type

Woven
Cotton+ High-density Low-density
clothes polyethylene polyethylenepolyethylene polyethylene

Mean

At room

Seed oil Temperature
6.20 a 3.46 a
o
(25+2 C)
content
In ref rigerator
(%)
4.65 a 4.21 a
(10°C)

5.04 a
5.12 a

Mean
5.43 a 3.84 a
5.08 a
At room
Seed
Temperature 17.30 d17.46 d 20.98 c
o
protein
(25+2 C)
content In ref rigerator
14.26 e17.34 d 14.38 e
(%)
(10°C)
Mean
15.78 d17.40 b 17.68 b
*Values for each fungus follow ed by the sam e
according to LSD test at P = 0.05.

19.67 a

4.12 a

3.46 a

6.99 a

5.48 a

4.96 a

5.11 a

4.92 a

12.57 a

4.54 a

4.29 a

5.96

26.20 a

23.77 b

21.28 c

21.17 a

14.90 e

10.63 f

11.10 f

13.77 b

20.55 a
17.20 bc
16.19 CD 17.47
letter(s) are not significantly different,
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ﺗﺄﺛﯾر ظروف اﻟﺗﺧزﯾن وﻧوع ﻋﺑ�وات اﻟﺗﻌﺑﺋ�ﺔ ﻋﻠ�ﻰ ﻓطرﯾ�ﺎت اﻟﺗﺧ�زﯾن وﺟ�ودة اﻟﺣﺑ�وب
ﻓﻰ اﻟذرة اﻟﺷﺎﻣﯾﺔ

ﯾﺎﺳ���ر ﻣﺣﻣ���د ﻧ���ور اﻟ���دﯾن ﺷ���ﺑﺎﻧﮫ ، ۱ﻧﺻ���ر أﺣﻣ���د ﻏ���ﺎزى ،۲ﺻ���ﺑﺣﻰ ﻋﺑ���د اﻟﻌزﯾ���ز طﻠﺑ���ﺔ ۲و
۱
اﻟﺳﯾد ﻋﺑد اﻟﻣﺟﯾد ﻓﯾظ ﷲ
۱ﻗﺳم أﻣراض اﻟﻧﺑﺎت -ﻛﻠﯾﺔ اﻟزراﻋﺔ  -ﺟﺎﻣﻌﺔ اﻟﻣﻧﺻور  -اﻟﻣﻧﺻورة  -ﻣﺻر
۲ﻣﻌﮭد ﺑﺣوث أﻣراض اﻟﻧﺑﺎﺗﺎت  -ﻣرﻛز اﻟﺑﺣوث اﻟزراﻋﯾﺔ  -اﻟﺟﯾزة -ﻣﺻر

أﺟرﯾت ھذه اﻟدراﺳﺔ ﻟﺗﻘدﯾر ﺗﺄﺛﯾر درﺟ�ﺔ ﺣ�رارة اﻟﺗﺧ�زﯾن )درﺟ�ﺔ ﺣ�رارة اﻟﻐرﻓ�ﺔ o۲±۲٥م،
واﻟﺗﺧزﯾن اﻟﺑﺎرد ﺑﺎﻟﺛﻼﺟﺔ ﻋﻠﻰ o۱۰م( ،وﻛذﻟك ﻧوع ﻋﺑوات اﻟﺗﺧزﯾن )اﻟورق ،اﻟﻘطن ،اﻟﺑ�وﻟﻰ ٳﯾﺛﯾﻠ�ﯾن
اﻟﻣﻧﺳوج ،اﻟﻘطن+اﻟﺑ�وﻟﻰ ٳﯾﺛﯾﻠ�ﯾن ،اﻟﺑ�وﻟﻰ ٳﯾﺛﯾﻠ�ﯾن ﻋ�ﺎﻟﻰ اﻟﻛﺛﺎﻓ�ﺔ ،واﻟﺑ�وﻟﻰ ٳﯾﺛﯾﻠ�ﯾن ﻣ�ﻧﺧﻔض اﻟﻛﺛﺎﻓ�ﺔ(
ﻟﺣﺑوب اﻟذرة اﻟﺷﺎﻣﯾﺔ ﻟﻣدة ﺳﺗﺔ أﺷﮭر وذﻟك ﻋﻠﻰ اﻹﺻﺎﺑﺔ ﺑﻔطرﯾﺎت اﻷﻋﻔﺎن )اﻟﻔﯾوزارﯾوم ،أﺳﺑرﺟﻠس
ﻓﻼﻓوس ،أﺳﺑرﺟﻠس ﻧﯾﺟر ،ﺑﻧﯾﺳﯾﻠﯾم ،أﻟﺗرﻧﺎرﯾﺎ ،اﻟرﯾزوﺑس( وﺻﻔﺎت ﺟودة اﻟﺣﺑﺔ )ﻧﺳﺑﺔ اﻹﻧﺑﺎت ،وزن
 ۱۰۰ﺣﺑﺔ ،اﻟرطوﺑﺔ اﻟﻧﺳﺑﯾﺔ ﻓﻰ اﻟﺣﺑوب ،ﻧﺳﺑﺔ اﻟﺑروﺗﯾن ،وﻧﺳﺑﺔ اﻟزﯾت ﻓﻰ اﻟﺣﺑوب( وذﻟك ﺑﺎﺳﺗﺧدام
اﻟﺻﻧف اﻟﮭﺟﯾن اﻟﺛﻼﺛﻰ  ۳۲٤ﺧﻼل اﻟﻔﺗرة ﻣن  ۱ﺳﺑﺗﻣﺑر  ۲۰۱۱وﺣﺗ�ﻰ  ۱ﻣ�ﺎرس  ،۲۰۱۲وﯾﻣﻛ�ن
ﺗﻠﺧﯾص اﻟﻧﺗﺎﺋﺞ ﻛﺎﻵﺗﻲ:
دﻟت اﻟﻧﺗﺎﺋﺞ اﻟﻣﺗﺣﺻل ﻋﻠﯾﮭﺎ أﻧﮭﺑﺷﻛل ﻋﺎم ،ﻛ�ﺎن أﻋﻠ�ﻰ ﻣﻌ�دل ﺗﻠ�وت ﺑﺎﻟﻔطرﯾ�ﺎت اﻟﻣﺻ�ﺎﺣﺑﺔ
ﻟﺑ��ذور اﻟ��ذرة اﻟﺷ��ﺎﻣﯾﺔ ﻛ��ﺎن ﻟﻠﻔطرأﺳ��ﺑرﺟﻠﻠس ﻧﯾﺟ��ر واﻟﻔط��ر أﺳ��ﺑرﺟﻠﻠس ﻓﻼﻓ��وس ،ﺗﻼھ��ﺎ ﻓطرﯾ��ﺎت
اﻟﻔﯾوزارﯾوم واﻷﻟﺗرﻧﺎرﯾﺎ ،ﺛم اﻟﺑﻧﺳﻠﯾوم واﻟراﯾزوﺑس .وأوﺿﺣت اﻟدراﺳﺔ أن درﺟﺔ ﺣرارة اﻟﺗﺧزﯾن ﻟم
ﯾﻛن ﻟﮭﺎ ﺗﺄﺛﯾر ﻣﻌﻧوى ﻋﻠﻰ اﻹﺻﺎﺑﺔ ﺑﻔطرﯾ�ﺎت أﻷﻟﺗرﻧﺎرﯾ�ﺎواﻟﻔﯾوزارﯾوم واﻟﺑﻧﺳ�ﻠﯾوم واﻟراﯾ�زوﺑس ،ﻓ�ﻲ
ﺣﯾن ﻛﺎن ﻟدﯾﮭﺎ ﺗﺄﺛﯾر ﻣﻌﻧ�وى ﻋﻠ�ﻰ اﻹﺻ�ﺎﺑﺔ ﺑﻔط�رى اﺳ�ﺑرﺟﻠﻠس ﻓﻼﻓ�وس وأﺳ�ﺑرﺟﻠﻠس ﻧﯾﺟ�ر .ﻛﺎﻧ�ت
أﻓﺿل ظ�روف اﻟﺗﺧ�زﯾن ﻟﺗﺟﻧ�ب اﻹﺻ�ﺎﺑﺔ ﺑﻔط�ر أﺳ�ﺑرﺟﻠﻠس ﻓﻼﻓ�وس ھ�ﻰ اﻟﺗﺧ�زﯾن ﻓ�ﻲ اﻟﺛﻼﺟ�ﺔ ﻓ�ﻲ
ﻋﺑوات ﻣﺻﻧوﻋﺔ ﻣن ﻗﻣﺎش اﻟﻘطن ،أو اﻟﺑوﻟﻲ إﺛﯾﻠﯾن ﻋﺎﻟﻰ أو ﻣﻧﺧﻔض اﻟﻛﺛﺎﻓﺔ ﺣﯾث ﺳﺟﻠت أﻗل ﺣﺎﻻت
اﻹﺻﺎﺑﺔ ﺑﮭذا اﻟﻔطر اﻟﺧطﯾر ) .(٪۰.۱۰وﺑﺻﻔﺔ ﻋﺎﻣﺔ ،ﻛﺎن اﻟﺗﺧزﯾن ﻓﻲ اﻟﺛﻼﺟﺔ ﻓﻲ ﻋﺑوات ﻣﺻﻧوﻋﺔ
ﻣن اﻟﺑوﻟﻲ إﯾﺛﯾﻠﯾن ﻣﻧﺧﻔض اﻟﻛﺛﺎﻓﺔ ﻣﻧﺎﺳﺑﺎ ﻟﺣﻣﺎﯾﺔ ﺣﺑ�وب اﻟ�ذرة اﻟﺷ�ﺎﻣﯾﺔ ﻣﻧﺎﻹﺻ�ﺎﺑﺔ ﺑﻔطرﯾ�ﺎت أﻋﻔ�ﺎن
اﻟﺑذور .وﻗد أدى ﺗﺧزﯾن ﺣﺑوب اﻟذرة ﻓﻲ اﻟﺛﻼﺟﺔ إﻟﻰ زﯾﺎدة ﻛﺑﯾرة ﻓﻲ وزن اﻟﻣﺎﺋ�ﺔ ﺣﺑ�ﺔ وﻛ�ذﻟك ﻧﺳ�ﺑﺔ
إﻧﺑﺎت اﻟﺑذور،ﻛﻣﺎ أدى إﻟﻰ اﻧﺧﻔﺎض ﻧﺳﺑﺔ اﻟرطوﺑﺔ ﻓﻰ اﻟﺑذور ﺑﻐض اﻟﻧظ�ر ﻋ�ن ﻧوﻋﯾ�ﺔ ﻣ�ﺎدة ﻋﺑ�وات
اﻟﺗﺧزﯾن )ﺑﺎﺳﺗﺛﻧﺎء اﻟﺑوﻟﻲ اﺛﯾﻠﯾن اﻟﻣﻧﺳوج ﻋﻠﻰ إﻧﺑﺎت اﻟﺑذور( ﻣﻘﺎرﻧﺔ ﻣﻊ اﻟﺗﺧزﯾن ﻓﻲ ظروف اﻟﻐرﻓﺔ.
ﺑﺷﻛل ﻋﺎم،ﻛﺎن اﻟﺗﺧزﯾن ﻓﻲ ﻋﺑوات ورﻗﯾﺔﻓﻰ اﻟﺛﻼﺟﺔ ﻣﻧﺎﺳﺑﺎ ﻟﺻﻔﺎت اﻟﺟودة ﻓﻰ اﻟﺣﺑوب ،ﺣﯾث ﺳﺟﻠت
أﻋﻠﻰ وزن ﻟﻠﻣﺎﺋﺔ ﺣﺑﺔ ) ۳٤.۸٦ﺟم( وأﻋﻠﻰ ﻧﺳﺑﺔ إﻧﺑﺎت ﻟﻠﺑذور ) (٪۱۰۰وﻣﺣﺗوى ﻣﻌﺗدل ﻟﻠرطوﺑﺔ ﻓﻰ
اﻟﺣﺑﺔ ) .(٪۸.۳۳وﻓﻲ ظل ظروف اﻟﻐرﻓﺔ ،ﺳﺟﻠت اﻟﺣﺑوب اﻟﻣﺧزﻧﺔ ﻓﻲ أﻛﯾﺎس ﻣن اﻟﻘطن  +اﻟﺑ�وﻟﻲ
إﯾﺛﯾﻠﯾن أﻋﻠﻰ ﻧﺳﺑﺔ ﻣن ﻣﺣﺗوى اﻟزﯾت واﻟﺑروﺗﯾن ) ۱۹.٦۷و %۲٦.۲۰ﻋﻠﻰ اﻟﺗواﻟﻲ(.
ﺗوﺻﻰ اﻟدراﺳﺔ ﺑﺗﺧزﯾن ﺣﺑوب اﻟذرة ﻓﻰ درﺟﺎت ﺣرارة ﻣﻧﺧﻔﺿﺔ داﺧل ﻋﺑ�وات ﻣﺻ�ﻧوﻋﺔ
ﻣن اﻟﺑوﻟﻰ ٳﯾﺛﯾﻠﯾن ﻣﻧﺧﻔض اﻟﻛﺛﺎﻓﺔ وذﻟك ﺣﻔﺎظﺎ ﻋﻠﻰ ﺣﯾوﯾﺔ اﻟﺗﻘﺎوى وﻣﺣﺗواھ�ﺎ ﻣ�ن اﻟزﯾ�ت ﺑﺎﻹﺿ�ﺎﻓﺔ
إﻟﯩﺧﻔض ﻧﺳﺑﺔ اﻹﺻﺎﺑﺔ ﺑﻔطرﯾﺎت اﻟﺗﺧزﯾن ﺧﺎﺻﺔ اﻟﻣﻧﺗﺟﺔﻟﻠﺳﻣوم اﻟﻔطرﯾﺔ ﻟﻠﺣﻔﺎظ ﻋﻠﻰ اﻟﺻﺣﺔ اﻟﻌﺎﻣﺔ.
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Table (1): Effect of storage package material and storage condition
on incidence of fungi associated with maize grain
(TWC.324 hybrids cv.) after six months of storage.
Packaging m aterial type
Cotton
Woven
Cotton+
High-density Low -density
Paper
clothes
polyethylene polyethylene polyethylene polyethylene
o
At room Temperature (25+2 C)
13.33 a
6.70 a
3.40 a
10.07 a
10.07 a
6.70 a
Alternariasp. In ref rigerator (10°C)
6.70 a
16.67 a
10.00 a
23.37 a
13.33 a
3.40 a
Mean
10.02 a
11.68 a
6.70 a
16.71 a
11.70 a
5.05 a
o
At room Temperature (25+2 C)
13.37 de
43.33 abc
3.40 de
60.00 a
36.67 bc
50.00 ab
A. flavus
In ref rigerator (10°C)
23.33 cd
0.100 e
13.33 de
3.40 de
0.10 e
0.10 e
Mean
18 35 ab
21.72 ab
8.37 b
31.70 a
18.38 ab
25.05 a
o
At room Temperature (25+2 C)
23.37 bc
30.03 b
10.03 bc
30.00 b
66.67 a
30.03 b
A. niger
In ref rigerator (10°C)
3.40 c
13.33 bc
13.37 bc
23.33 bc
6.70 bc
6.73 bc
Mean
13.38 b
21.68 ab
11.70 b
26.67 ab
36.68 a
18.38 b
o
At room Temperature (25+2 C)
20.00 a
10.03 a
10.03 a
6.70 a
0.10 a
6.70 a
Fusariumsp. In ref rigerator (10°C)
23.33 a
23.33 a
16.67 a
16.67 a
13.37 a
6.73 a
Mean
21.67 a
16.68 ab
13.35 ab
11.68 ab
6.73 b
6.72 b
o
At room Temperature (25+2 C)
0.10 a
3.40 a
6.70 a
0.10 a
0.10 a
3.40 a
Penicillium sp.
In ref rigerator (10°C)
6.70 a
10.03 a
0.10 a
0.10 a
3.40 a
3.40 a
Mean
3.40 a
6.72 a
3.40 a
0.10 a
1.75 a
3.40 a
o
At room Temperature (25+2 C)
Rhizopus
0.10 a
10.10 a
0.10 a
0.10 a
0.10 a
3.40 a
In ref rigerator (10°C)
stolonifer
0.10 a
0.10 a
0.10 a
0.10 a
10.10 a
0.10 a
Mean
0.10 a
5.08 a
0.10 a
0.10 a
5.08 a
1.75 a
*Values for each fungus follow ed by the sam e letter(s) are not significantly different,
according to LSD test at P = 0.05.
Fungus

Storage conditions

Mean
8.37 a
12.24 a
10.31
34.46 a
6.73 b
20.60
31.69 a
11.14 a
21.42
8.93 a
16.68 a
12.8
2.30 a
3.96 a
3.13
2.31 a
1.76 a
2.04

Table (2): Effect of storage packaging material and storage
conditions on someseed quality parameter of maize
grain (TWC.324 hybrids cv.) after six months storage.
Packaging material type
Fungus
Weight of 100
kernels (g)

Storage conditions
o

At room Temperature (25+2 C)
In ref rigerator (10°C)

Mean
o

Germination
(%)

At room Temperature (25+2 C)
In ref rigerator (10°C)

Mean

Woven
Cotton+
High-density Low -density
polyethylene polyethylene polyethylene polyethylene

Mean

Paper

Cotton
clothes

33.13 bc

31.61 d

31.50 d

31.08 de

30.13 ef

29.48 f

31.16 b

34.86 a

34.03 ab

34.88 a

31.36 de

32.15 cd

34.56 a

33.64 a

33.99 a

32.82 bc

33.19 ab

31.22 d

31.14 d

32.02 cd

32.40

40.00 c

0.100 e

90.00 b

23.33 d

0.100 e

0.100 e

25.61 b

100.100 a

96.67 ab

90.00 b

100.00 a

96.67 a

90.00 b

96.11 a

70.00 b

48.38 d

90.00 a

61.67 c

50.05 d

45.05 d

60.86
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o

Moisture
content (%)

At room Temperature (25+2 C)
In ref rigerator (10°C)

Mean

14.10 c

14.17 c

14.10 c

14.23 c

15.43 a

15.73 b

14.63 a

8.33 e

7.27 g

7.57 f

7.73 f

9.83 d

9.77 d

8.42 b

11.22 b

10.72 d

10.83 cd

10.98 c

12.63 a

12.75 a

11.53

*Values for each fungus followed by the same letter(s) are not significantly different,
according to LSD test at P = 0.05.
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