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Summary. Occurrence of Aspergillus spp. in grapes from Slovak has been surveyed during 2 years, to assess their 
ability to produce secondary metabolites, in vitro and in berries. A large number of Aspergillus spp., including A. 
flavus, A. japonicus, A. niger, A. carbonarius and A.ibericus, have been identified, and strains randomly selected and 
analysed to verify their potential ability to produce secondary metabolites. A broad spectrum of fungal metabolites 
has been observed in vitro and have been analysed using HPLC-MS/MS. Aspergillus niger, the most frequently iso-
lated species, produced ochratoxin A (in a range from 104 to 1745 µg L-1) and fumonisin B2 (93 µg L-1). Aspergillus 
carbonarius produced ochratoxin A in the range 138 to 2031 µg L-1. Ochratoxin A and fumonisins were not detected 
in grape berries. Other secondary metabolites, including emodin, 3-nitropropionic acid, kojic acid and malformin 
C, were also detected at different concentrations in berries, but their occurrence was dependant on the geographic 
area of origin and on the year of berry collection.

Key words: microfungi, ochratoxin A, fumonisin B2, HPLC-MS/MS.

Introduction
The presence of microfungi of the genus Aspergil-

lus represents a serious risk for grape, wine and dried 
fruits because of the possible production of harmful 
mycotoxins by these fungi (Perrone et al., 2007; Som-
ma et al., 2012). The black Aspergillus spp. are consid-
ered amongst the most widespread contaminants of 
food and feed. Their interest as potential grape berries 
contaminants has been highlighted after ochratoxin 
A (OTA), namely N- {[(3R)- 5- chloro- 8- hydroxy- 3- me-
thyl- 1- oxo- 3, 4- dihydro- 1H- isochromen- 7- yl] carbon-
yl}- L- phenylalanine, was detected in wine (Zimmerli 
and Dick, 1996). Figure 1 shows the chemical struc-
ture of OTA, and this mycotoxin is a derivative of an 

isocoumarin. Ochratoxin A is a potent toxin affecting 
kidney function in humans and animals (Pfohl-Lesz-
kowicz and Manderville, 2012). The toxin has been 
identified mainly in cereals and cereal products, but 
also in meat, in grapes and in many food commodi-
ties (Hayat et al., 2012). Ochratoxin A can cause con-
tamination in grape products, including must or wine 
(Cabañes et al., 2002; Bellì et al., 2004), and represents 
a risk of exposure to this toxic metabolite. The major 
risk of mycotoxin contamination in grapes, and the 
possible presence of toxic secondary metabolites, at 
a global level, comes from Aspergillus rot. Infestation 
by Aspergillus species, depending on the year and the 
season, can be at high levels. Recently, the presence 
of fumonisins B2 (FB2) and B4 (FB4), produced by A. 
niger on grapes and raisins, has also been reported 
(Logrieco et al., 2009; Mogesen et al., 2012).

Considering the increasing interest in grape 
berries in diet for their content of antioxidant com-
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pounds and nutraceuticals, for prevention and pro-
tection from severe pathological conditions (Palo-
mino et al., 2000; Ajila and Brar, 2012), and also the 
widespread consumption of wine and wine derived 
beverages, the aim of the present study was to assess 
the production of secondary metabolites by Aspergil-
lus strains isolated from grape berries and the pres-
ence of these secondary metabolites in vitro and in 
dry grape berries. Strains were selected from differ-
ent Slovak grape growing regions, during the years 
2008 and 2009, and in two different periods, during 
veraison and at harvest.

Slovakia is a country with a rich wine production 
history and good climate conditions, which favour 
the vine growth. Slovak vineyards are represented, 
under the European territorial segmentation, by six 
wine regions for a total of approximately 220 km2 
grapevine cultivated areas and are classified as 
Zone B according to the Europe Council Regulation 
(EEC n. 822/87). These regions are defined based 
on appropriateness of the conditions for achiev-
ing the average alcohol percentage formed natu-
rally in usual manufacturing conditions and when 
usual technology is adopted for wine production, 
grapes growing and processing. Europe includes 
three wine-growing zones: A, B, and C. In particu-
lar, Zone A includes Luxembourg, Germany Mid-
Rhine, the Saar, Moselle, Bavaria, Neckar; Zone B 
includes France, Champagne and Alsace, Germany, 
Upper Rhine, Baden, Palatinate, Switzerland, Aus-
tria, Czech Republic, Slovak Republic, Hungary, 
Romania, Bulgaria, Moldova, Ukraine; Zone C1 
includes Central France, Northern Italy and Spain; 
Zone C2 includes Southern France, Italy and Spain, 
and Zone C3 includes Greece, Portugal and South-
ern France. 

Materials and methods
Three Slovak winemaking regions: Small Car-

pathians (SC), Nitra (N), and Southern Slovakian 
(SS) (representing a total grape-growing area of ap-
proximately 17,0 km2) were chosen for their climat-
ic differences and national economic importance. 
Grapes were collected twice during each year (2008 
and 2009) at veraison (in July) and ripening (in Sep-
tember). One sample was collected from each of the 
three regions. Sample collection and handling was 
performed as described by Mikušová et al. (2012). 
At each sampling time and in each vineyard, three 
bunches of grapes were randomly collected and 
brought to the laboratory in closed on paper bags. 
Cooled boxes were used for transport of the bunches. 
Samples were analysed within 24h from the collec-
tion. Each sample from different locations represents 
a single occurrence of fungi. Part of the berries from 
each bunch were dried in laboratory, in a thermostat 
(FTC 90 E) at 25°C, for 5 d, until the weight of berries 
remained constant.

Identification and extraction of secondary 
metabolites 

The inoculum obtained from a suspension of 
spores was three-point inoculated on malt extract 
agar (MEA) in 9 cm diam. plastic Petri dishes (PD) 
and incubated. After incubation, randomly selected 
strains of Aspergillus section Niger were inoculated 
onto selective media: including MEA, Creatine agar 
(CREA), Aspergillus differentiation agar (ADA) for 
identification of Aspergillus species, and on Czapek 
yeast agar (CYA) and Yeast extract agar (YES), which 
are suitable media for identification of extracellular 
and intracellular metabolites (Samson and Frisvad, 
2004). To obtain isolates a dilution method was used. 
Samples were mixed with sterile distilled water and 
a series of dilutions were made. From the dilutions, 
1 mL volumes were transferred onto suitable Asper-
gillus differentiation media. Fungal colonies were 
counted and screened for Aspergillus species. Iden-
tification, using macro and micro morphological 
characteristics using microscopy, was as described 
by Mikušová et al. (2010). Isolates were lodged in the 
“Agriculturally important toxigenic fungi and my-
cotoxins“ collection, at ISPA Institute of the CNR in 
Bari, Italy.

Figure 1. Chemical structure of ochratoxin A.
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Analysis of secondary metabolites

Fungal cultures were extracted using a micro-
scale extraction method based on 6 mm agar plugs 
from fungal cultures (Smedsgaard, 1997). Two agar 
plugs were cut out of each colony (CYA, YES) from 
the centre and from the edge of the colony. The plugs 
were placed in a 2 mL Eppendorf vessel; 1 mL of sol-
vent solution (chloroform:methanol; 2:1) was added, 
and the mixture stirred using a Vortex device for 3–5 
min; Grape berries were also extracted as follows: 
5 g of berries were mixed with 20 mL of a mixture 
acetonitrile:water:acetic acid (79:20:1) as extraction 
solvent, and stirred for 1 h. The extracts were filtered 
using a polytetrafluoroethylene PFTE (0.45 μm) fil-
ter, and dried. Subsequently, 500 μL of a solution 
acetonitrile:water (1:1) were added and the solution 
obtained was used analysed. HPLC-MS/MS analysis 
was carried out on a QTrap 4000 (AB Sciex equipped 
with a TurboIonSpray electro spray ionisation (ESI) 
source and connected to an Agilent 1100 HPLC de-
vice (Agilent). The separation achieved on a 150 × 
4.6 mm i.d. Gemini C18 column equipped with a 4 × 
3 mm security guard cartridge (Phenomenex). The 
chromatographic approach, as well as chromato-
graphic and mass spectrometric (MS) parameters for 
186 of the investigated analytes, was carried out ac-
cording to Vishwanath et al. (2009).

ESI-MS/MS was performed in the time-sched-
uled multiple reaction monitoring (MRM) mode 
both in positive and negative polarities in two sepa-
rate chromatographic runs per sample by scanning 
two fragmentation reactions per analyte. The MRM 
detection window of each analyte was set to its ex-
pected retention time ± 30 sec in the positive mode, 
and ± 60 sec in the negative mode. Confirmation of 
positive analyte identification was obtained by the 
acquisition of two MRMs per analyte (with the ex-
ception of 3-nitropropionic acid, that exhibits only 
one fragment ion), which yielded 4.0 identification 
points according to the European Commission deci-
sion 2006/657/EC (2006). Liquid chromatography 
(LC) retention time agreed with the related values of 
the standard within 0.1 min, and the intensity ratio 
agreement of the two MRM transition was 30%.

All samples were analysed in triplicate and aver-
age results are reported. A detection limit (LOD) and 
quantification limit (LOQ) of mycotoxins of 5 μg L-1 
was determined on the basis of a certified standard.

Results and discussion
Table 1 lists the Aspergillus species isolated from 

grape berries at veraison time (July) and at harvest 
time (September) in 2008 and 2009. The geographic 
regions from which the fungi were isolated are also 
indicated.

The greatest number of contaminated samples 
were obtained from Nitrian and Southern Slova-
kian regions. These areas are characterized by hot 
and dry climate, and this confirms the greater pres-
ence of Aspergillus in areas with high average tem-
peratures (Serra et al., 2006a). Species of section Flavi 
and Niger were also present in the samples. Table 2 
lists selected Aspergillus strains isolated from grape 
berries and their observed metabolites produced in 
vitro. Only one strain from section Flavi, Aspergillus 
flavus, developed an intense yellow orange colour 

Table 1. Aspergillus strains isolated from Slovak grape 
berries. Geographic regions are indicated as: Small Car-
pathians SC, Southern Slovakia, SS, Nitra, N. The symbols 
+ and – stand for isolated and absent, respectively.

Aspergillus 
species Year Region July 

(veraison)
September 

(harvest)

A. japonicus 2008 N + -

A. niger 2008 SS + -

A. niger 2008 SS + -

A. niger 2008 N + -

A. niger 2008 N + -

A. niger 2008 N + -

A. niger 2008 N + -

A. niger 2008 N - +

A. niger 2008 N - +

A. niger 2009 SS - +

A. niger 2009 SS + -

A. niger 2009 SC + -

A. niger 2009 SC - +

A. niger 2009 N - +

A. carbonarius 2008 SS + -

A. ibericus 2009 SS + -

A. flavus 2009 SS - +
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at the base of the colonies (on ADA), a character-
istic considered typical for this species. This strain 
produced 550817 µg L-1 of kojic acid  only on YES 
medium, but no aflatoxins were found. Figure 2 
shows the chemical structure of kojic acid together 
with some of the other metabolites identified in this 
study. Remaining isolates of Aspergillus strains be-
longed to the section Niger. Uniseriate A. japonicus 
Saito, produced 0.655 µg L-1 of festuclavine. This 
species was able to grow at 36°C; grew quite well 
on CREA, and produced acid. At first observation of 
the microscopic characteristics, vesicle size ranged 
from 20 to 30 µm diam. and the conidia were sub-
globose to globose and 3.0–4.5 µm in diameter. This 
fungus was identified as A. uvarum, a uniseriate 
species previously isolated from grapes in Europe 
(Perrone et al., 2008). Microscopic observations of 
specimens  stained with cotton blue with lactophe-
nol (Mikušová et al., 2010) allowed fungal identifica-
tion, according to conidium size and shape, as well 
as the colour of the cultures.

Aspergillus niger van Tieghem was the most fre-
quently isolated species. This biseriate species grew 
well on ADA, with pale yellow colour on the under-
side of colonies and black heads on colony upper 
surfaces. As shown in Table 2, two strains produced 
103.5 μg L-1 of malformin C in vitro, and only one of 

these produced 1745 µg L-1 of OTA and 92.5 µg L-1 of 
fumonisin B2. This strain was obtained in 2009 only 
in Southern Slovakia during veraison. Other strains 
of A. niger were isolated mainly in 2008 as report-
ed in Table 1, and mainly at the veraison stage. The 
most frequent isolations were made from samples 

Figure 2. Chemical structures of kojic acid (A), 3-nitro pro-
pionic acid (B), emodin (C), malformin C (D).

	  

Table 2. Secondary metabolites produced in vitro from randomly selected Aspergillus strains isolated from grape berries. 
OTA (ochratoxin A), FB2 (fumonisin B2). Concentration is expressed as µg L-1.

Aspergillus 
species Growth media Kojic acid Festuclavine Malformin C OTA FB2

A. flavus CYA - - - - -

YES 550817 - - - -

A. japonicus CYA - 0.655 - - -

YES - - - -

A. niger CYA - - 0.671 - -

YES - - - -

A. niger CYA - - 0.351 - -

YES - - - - -

A. niger CYA - - - 103.5 -

YES - - - 1745 92.5

A. carbonarius CYA - - - 138 -

 YES - - - 2031 -



315Vol. 53, No. 2, August, 2014

Aspergillus metabolites from Slovakian grape berries

originating from Nitrian region, and these did not 
produce secondary metabolites.

Only one strain of A. carbonarius Bainier produced 
OTA in amounts ranging from 138 to 2031 µg L-1  
(Table 2). Aspergillus carbonarius is considered the 
main ochratoxigenic species present on grapes that 
can result in OTA contamination in the major wine-
producing countries (Cabañes et al., 2002). This spe-
cies occurs widely in Mediterranean countries, but 
with a low production of OTA (Serra et al., 2005). The 
recent observation of secondary metabolites pro-
duced by this species has identified the production 
of fumonisins B2 and B4 (Mogensen et al., 2010).

Other Aspergillus strains of the section Nigri, which 
did not produce OTA, have been identified as A. iberi-
cus (Serra et al., 2006b). Both A. carbonarius and A. iberi-
cus have black biseriate aspergilli with long stipes and 
relatively large conidia (> 5 µm) when compared to 
the species of the A. niger aggregate (35 µm). Among 
the 15 species in the section Nigri accepted by Samson 
et al. (2007) in the most recent revision, this taxon had 
conidia of greater than 6 µm diam, namely A. carbon-
arius (7‒9 µm) and A. ibericus (6‒9 µm).

Metabolites produced from Aspergillus were also 
present in dry berries (Table 3). Emodin, malformin 

C, 3-nitropropionic acid and kojic acid were detect-
ed in berries; while three other secondary metabo-
lites, festuclavine, OTA and FB2, were not observed 
in dry berries but were only produce in vitro by fun-
gi. Emodin was present in all samples of dry berries, 
but in at lower concentrations than kojic acid. The 
observed amounts of emodin ranged between 0.5 µg 
kg-1 and 55.6 µg L-1. This compound can be a metabo-
lite from A. wentii (Wells et al., 1975; Rodriquez et al., 
2011) and A. ochraceus (Lu et al., 2010), but these spe-
cies were not been isolated from any of the samples 
analysed in the present study. Kojic acid has been re-
ported as having the ability to reduce inflammation 
and has been shown to be active against some types 
of cancer cells (Ghosh et al., 2010). Emodin (1,3,8-tri-
hydroxy-6-methylanthracene-9,10-dione) is a natu-
ral compound belonging to the anthraquinone fam-
ily. It occurs naturally either free or combined with 
a sugar in a glucoside, in rhubarb, cascara sagrada, 
aloe, and other plants. It has been found to have 
many activities and antitumour effects on human 
cells (Ma et al., 2012).

Three Aspergillus metabolites were isolated from 
samples during the two seasons for both years 2008 
and 2009. Kojic acid was present in all samples, 
with concentrations ranging from 504 to 13560 µg 
L-1. Malformin C, a product of A. niger, was found 
in a few samples, with a maximum concentration of 
2108 µg L-1 (Table 3). Concentrations observed for 
3-nitropropionic acid were between  21.3 and 2128 
µg L-1. The metabolites produced from dry grape 
berries can be associated with Aspergillus strains 
isolated from grape berries. Kojic acid is produced 
by many strains from the genera Penicillium and 
Aspergillus. The production of this extracellular sec-
ondary metabolite by A. flavus has been known for 
many years (May et al., 1931), but only recently has 
this compound been recognized as a macrophage 
activator (Rodriques et al., 2011). 

Aspergillus flavus strains produced kojic acid; this 
metabolite was extracted in vitro only from YES, a 
medium shown previously to be suitable for pro-
duction of extracellular metabolites (Filtenborg and 
Frisvad, 1980). The presence of 3-nitropropionic acid 
in dry berries may also derive from A. flavus. It has 
been proposed that this metabolite is either an inter-
mediate or it is in equilibrium with an intermediate 
in nitrification caused by the fungus (Doxner and 
Alexander, 1966). Malformin C has been associated 
with the presence of A. niger strains (Samson et al., 

Table 3. Aspergillus secondary metabolites isolated from 
dry grape berries. Concentration is expressed as µg kg-1. 
SC (Small Carpathians), SS (South Slovakia), N (Nitra).

Region Year Emodin Malfor- 
min C

3-nitropro- 
pionic acid

Kojic 
acid

SC 2008 19 - - 3000

SC 2008 1.7 2108 - 2336

N 2008 1.18 - 2128 1792

N 2008 17.5 - 21.3 504

SS 2008 0.5 - - 1844

JS 2008 1.18 3.77 - 3756

SC 2009 11.6 - - 4240

SC 2009 13.6 - - 13560

N 2009 55.6 2.57 271 1236

N 2009 4 - 239 1760

SS 2009 15.2 - - 4720

SS 2009 2.42 - - 3060
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2007). The most important secondary metabolite as-
sociated with grape berries is, however, the OTA, 
and our observations confirm low production of this 
metabolite and its absence in dry grape berries. This 
indicates that there is low risk of OTA contamination 
of Slovak wine. This conclusion disagrees with re-
ported survey data, where OTA has been detected in 
more than 50% of analysed wine samples (Belajová 
and Rauová, 2007). Ochratoxigenic microfungi have 
been isolated from analysed samples and they have 
potential toxicity, but they were not found in the 
grape berries in a similar way to reports from grapes 
in the Czech Republic, a Slovak neighbouring coun-
try (Ostrý et al., 2007). 

Conclusions
The presence of Aspergillus spp. in grapes rep-

resents a serious potential risk due to the possible 
formation of secondary toxic metabolites. Aspergil-
lus flavus, A. japonicus, A. niger, A. carbonarius and A. 
ibericus representative strains were found to produce 
a broad spectrum of fungine secondary metabolites 
in vitro. Aspergillus niger and A. carbonarius, in par-
ticular, produced OTA and fumonisin B2. No traces 
of OTA and fumonisins were found on dry berries, 
however, while emodin, 3-nitropropionic acid, kojic 
acid and malformin C were detected. These results 
confirm low contamination of Slovak grape berries 
and, consequently, low likelihood of contamination 
of wine and grape berry products from this country. 
More strains of toxigenic fungi were observed at the 
veraison and ripening berry growth stages (tempera-
ture range from 17 to 22.5° C, humidity from 58 to  
80%, and precipitations from 0.7 to 8.4 mm). Further 
research is required to fully assess the influence and 
the relationships between the climatic conditions 
(temperature, humidity and precipitation in the 
course of a season) and the presence of microfungus 
contaminants of grape berries.

Acknowledgements
The work was supported by Project VEGA No. 

2/0005/13 and MycoRed.

Literature cited
Ajila C.M. and S.K. Brar, 2012. Role of Dietary Antioxidants in 

Cancer. In S. Shankar, RK. Srivastava Eds.: Nutrition, Diet 

and Cancer. Springer, Munich, Germany, 377‒412.
Belajová E. and D. Rauová, 2007. Determination of ochratoxin 

A and its occurrence in wines of Slovakian retail. Journal 
Food Nutrition Research 46, 68‒74.

Bellí N., S. Marín, A. Duaigües, A.J. Ramos and V. Sanchis, 
2004. Ochratoxin A in wines, musts and grape juices from 
Spain. Journal of the Science of Food and Agriculture 84, 
591‒594.

Cabañes F.J., F. Accensi, M.R. Bragulat, M.L. Abarca, G. Cas-
tella, S. Minguez and A. Pons,  2002. What is the source of 
ochratoxin A in wine? International Journal of Food Microbi-
ology 79, 213‒215.

Commission Regulation (Ec) No 1881/2006 of 19 December 
2006 amending Regulation (EC) setting maximum levels 
for certain contaminants in foodstuffs. Official Journal of the 
European Union, L 364, 5‒24.

Doxner K.G. and M. Alexander, 1966. Role of 3-nitropropinoic 
acid in nitrate formation by Aspergillus flavus. Journal of 
Bacteriology 91, 1186‒1191.

Filtenborg O. and J.C. Frisvad, 1980. A simple screening-meth-
od for toxigenic moulds in pure cultures. Lebensm Wiss 
Technologie 13, 128‒130.

Ghosh S., M. Das Sarma, A. Patra and B. Hazra, 2010. Anti-
inflammatory and anticancer compounds isolated from 
Ventilago madraspatana Gaertn., Rubia cordifolia Linn. 
and Lantana camara Linn. Journal of Pharmacy & Pharma-
cology 62, 1158‒66.

Hayat A., N. Paniel, A.  Rhouati, J.L. Marty and L. Barthelme-
bs, 2012. Recent advances on ochratoxin A - producing 
fungi detection based on PCR methods and ochratoxin A 
analysis in food matrices. Food Control 26, 401‒415.

Logrieco A., R. Ferracane, M. Haidukowsky, G. Cozzi, 
A.Visconti and A. Ritieni, 2009.  Fumonisin B2 production 
by Aspergillus niger from grapes and natural occurrence 
in must. Food Additives & Contaminants: Part A: Chemistry, 
Analysis, Control, Exposure & Risk Assessment 26, 1495‒1500.

Lu P., X. Zhao and T. Cui, 2010. Production of emodin from 
Aspergillus ochraceus at preparative scale. African Journal of 
Biotechnology 9, 512‒517.

Ma Yi-Shih, Weng Shu-Wen, Lin Meng-Wei, Lu Chi-Cheng, 
Chiang Jo-Hua, Yang Jai-Sing, Lai Kuang-Chi, Lin Jing-
Pin, Tang Nou-Ying, Lin Jaung-Geng and Chung Jing-
Gung, 2012. Antitumor effects of emodin on LS1034 hu-
man colon cancer cells in vitro and in vivo: Roles of apop-
totic cell death and LS1034 tumor xenografts model. Food 
and Chemical Toxicology 50, 1271‒1278.

May, O.E., A.J. Moyer, P.A.Wells and H.T. Herrick, 1931. The 
production of kojic acid by Aspergillus flavus.  Journal of the 
American Chemical Society 53, 774‒782.

Mikušová P., A. Ritieni, A. Santini, G. Juhasová and  
A.Šrobárová, 2010. Contamination by moulds of grape 
berries in Slovakia. Food Additives and Contaminants: Part 
A: Chemistry Analysis Control Exposure & Risk Assessment 
27, 738‒747.

Mikušová P., Santini A., Ritieni A., Pavlovkin J., Šrobárová 
A., 2012. Berries contamination by microfungi in Slovakia 
vineyard regions: Impact of climate conditions on micro-
fungi biodiversity. Revista Iberoamericana de Micología 29 
(3), 126‒131.



317Vol. 53, No. 2, August, 2014

Aspergillus metabolites from Slovakian grape berries

 Mogensen J.M., J.C.Frisvad, U.Thrane and K.F. Nielsen, 2010. 
Production of Fumonisin B2 and B4 by Aspergillus niger on 
Grapes and Raisins. Journal of Agricultural and Food Chem-
istry 58, 954‒958.

Ostrý V., J. Škarková, I. Procházková, A. Kubátová, F. Malíř 
and J. Ruprich, 2007. Mycobiota of Czech wine grapes 
and occurrence of ochratoxin A and Alternaria mycotoxins 
in fresh grape juice, must and wine. Czech Mycology 59, 
241‒254.

Palomino O., M.P. Gòmez-Serranillos, K. Slowing, E. Cerretero 
and A. Villar, 2000. Study of polyphenols in grape berries 
by reversed-phase high-performance liquid chromatogra-
phy. Journal of Chromatography A 870, 449‒451.

Perrone G., A. Susca, G. Cozzi, K. Ehrlich, J. Varga, J.C. Fris-
vad, M. Meijer, P. Noonim, W. Mahakarnchanakul and 
R.A. Samson, 2007. Biodiversity of Aspergillus species in 
some important agricultural products. Studies in Mycology 
59, 53‒66.

Perrone G., J. Varga, A. Susca, J.C. Frisvad, G. Stea, S. Kocsubé, 
B.Tóth, Z.Z. Kozakiewic and R.A. Samson, 2008. Aspergil-
lus uvarum sp. nov., an uniseriate black Aspergillus spe-
cies isolated from grapes in Europe. International Journal 
of  Systematic and Evolutionary Microbiology 58, 1032‒1039.

Pfohl-Leszkowicz A. and R.A. Manderville, 2012. An Up-
date on Direct Genotoxicity as a Molecular Mechanism of 
Ochratoxin A Carcinogenicity. Chemical Research in Toxicol-
ogy 25, 252‒262.

Rodriquez A.P., A.S. Carvalho,  A.S. Santos., C.N. Alves, J.L. 
Do Nascimento and E.O. Silvia, 2011. Kojic acid, a sec-
ondary metabolite from Aspergillus sp., acts as an inducer 
of macrophage activation. Cell Biology International 35, 
335‒343.

Samson R.A. and J.C. Frisvad, 2004. Penicillium subgenus 
Penicillium: new taxonomic schemes and mycotoxins and 
other extrolites. Studies in Mycology 49, 251 pp.

Samson R.A., P. Noonim, M. Meijer, J. Houbraken , J.C. Fris-
vad and J.Varga, 2007. Diagnostic tools to identify black 
aspergilli. Studies in Mycology 59, 129‒145.

Serra R., A. Braga and A.Venâncio, 2005. Mycotoxin-produc-
ing and other fungi isolated from grapes for wine produc-
tion, with particular emphasis on ochratoxin A. Research in 
Microbiology 156, 515-521.

Serra R., A. Lourenço, P. Alípio and A.Venâncio, 2006a. Influ-
ence of the region of origin on the mycobiota of grapes 
with emphasis on Aspergillus and Penicillium species. My-
cological Research 110, 971-978.

Serra R., J.F. Cabañes, G. Perrone, G. Castellá, A .Venâncio, 
G. Mulè and Z. Kozakiewicz, 2006b. Aspergillus ibericus: 
a new species of section Nigri isolated from grapes. Myco-
logical Research 98, 295-306.

Smedsgaard J., 1997. Micro-scale extraction procedure for 
standardized screening of fungal metabolite production 
in cultures. Journal of Chromatography A 760, 264-270.

Vishwanath V., M. Sulyok, R. Labuda, W. Bicker and R. Kr-
ska, 2009. Simultaneous determination of 186 fungal and 
bacterial metabolites in indoor matrices by liquid chroma-
tography/tandem mass spectrometry. Analytical and Bio-
analytical Chemistry 395, 1355-1372.

Wells J. M., J.R. Cole and J.W. Kirksey, 1975. Emodin, a toxic 
metabolite of Aspergillus wentii isolated from weevil-dam-
aged chestnuts. Applied Microbiology 30, 26-28.

Zimmerli B. and R. Dick, 1996. Ochratoxin A in table wine and 
grape-juice: occurrence and risk assessment. Food Addi-
tives & Contaminants 13, 655–668.

Accepted for publication: March 24, 2014


	Managing Phytophthora crown and root rot on tomato by pre-plant treatments with biocontrol agents, resistance inducers, organic and mineral fertilizers under nursery conditions
	Giovanna GILARDI1, Stefano DEMARCHI1, Maria Lodovica GULLINO1,2 and Angelo GARIBALDI1
	Control of Phytophthora capsici and Phytophthora parasitica on pepper (Capsicum annuum, L) with compost teas from different sources, and their effects on plant growth promotion
	Francisco MARÍN1, Fernando DIÁNEZ1, Mila SANTOS1, Francisco CARRETERO1, Francisco J. GEA2, Carlos CASTAÑEDA1, María Jesús NAVARRO2 and José A. YAU3
	Biopesticide activity of sugarcane associated rhizobacteria: Ochrobactrum intermedium strain NH-5 and Stenotrophomonas maltophilia strain NH-300 against red rot under field conditions
	Muhammad Nadeem HASSAN1, Shahid AFGHAN2, Zahoor ul HASSAN3 and Fauzia Yusuf HAFEEZ1
	Multiplex PCR for specific identification and determination of mating type in Togninia minima (anamorph Phaeoacremonium aleophilum), a causal agent of esca disease of grapevine 
	Mahdi ARZANLOU and Abolfazl NARMANI 
	Genetic diversity in Macrophomina phaseolina, the causal agent of charcoal rot
	Mame P. Sarr1, M’Baye Ndiaye2, Johannes Z. Groenewald3 and Pedro W. Crous3,4,5
	The status of Cucumber vein yellowing virus in Iran
	Kaveh BANANEJ1, Nasibeh KIANFAR1,2, Stephan WINTER3 and Wulf MENZEL3
	Metabolic patterns of bacterial communities in aerobic compost teas associated with potential biocontrol of soilborne plant diseases 
	Catello PANE1, Giuseppe CELANO2 and Massimo ZACCARDELLI1
	Diaporthe species associated with Vaccinium, with specific reference to Europe
	Lorenzo Lombard1, Gerard C.M. van Leeuwen2, Vladimiro Guarnaccia3, Giancarlo Polizzi3, Patricia C.J. van Rijswick2, Karin C.H.M. ROSENDAHL2, Jutta GABLER4 and Pedro W. CROUS1,5,6
	Assessment of genotypic diversity among Fusarium culmorum populations on wheat in Iran
	Behnam POUZESHIMIAB1, Mohammad RAZAVI2, Hamid Reza ZAMANIZADEH1, Rasoul ZARE2 and Saeed REZAEE1
	Aspergillus spp. and their secondary metabolite production in grape berries from Slovakia
	Petra MIKUŠOVÁ1, Michael SULYOK2, Antonello SANTINI3 and Antónia ŠROBÁROVÁ1
	Isolation and pathogenicity of Xylella fastidiosa from grapevine and almond in Iran
	Naser AMANIFAR1,2, Mohsen TAGHAVI1, Karamat IZADPANAH1 and Ghobad BABAEI2
	Identification of three potential insect vectors of Xylella fastidiosa in southern Italy
	Toufic ELBEAINO1, Thaer YASEEN1, Franco VALENTINI1, Issam Eddine BEN MOUSSA1, Valerio MAZZONI2 and Anna Maria D’ONGHIA1
	Pollen as a possible pathway for the dissemination of Pseudomonas syringae pv. actinidiae and bacterial canker of kiwifruit
	Rodanthi TONTOU, Davide GIOVANARDI and Emilio STEFANI
	Abstracts of invited lectures, oral and poster presentations given at the 15th Hellenic Phytopathological Congress, Corfu, Greece, 5–8 October 2010

