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Abstract

In this research, some agricultural crop residues were used in
preparing fungi growth media with taxonomic characteristics. The growth
of Aspergillus niger species, with its metabolic and industrial ability, was
tested in these media and growth conditions have been optimized.
Different medium models were prepared, by changing its texture by
filtering from fibers or adding natural ingredients (soil extract — yeast
extract), then, a series of temperature and pH degrees were applied to
the medium, and the colonies diameter size was used as an indication
for the optimum growth conditions. Results showed the growth of the
studied species on the agricultural residues medium, characterized with
special morphological characteristics. With its preference for the medium
containing fibers, incubation temperature of 28 °C, and the pH of 3,
which confirms the possibility of using agricultural residues in growing

some fungi species with economic benefits such as Aspergilllus.

Key words: Agro — food wastes, growth optimization, fungi culturing,

fungi morphology.
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