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Raspar el material "\ Inocular en Agar

contaminado 7 Papa Dextrosa Incubar a 28°C

Colocar la cinta

En portaobjetos N .. Pegar una parte de encima de la gota

Tocar la colonia de

colocar 1 gota de la cinta en un de azul de algododn,

Azul de Algoddn extremo del palito fences poner cubreobjetos

y ~ 7 y observar
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ohos o filamentosos:
an colonias filamentosas

circulares en medios
agar.

. LIl evaduras: dan colonias

’ omosas
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f GOS

N FRUTAS Y
LACION EN LA
ARIA.

as son productos
bles al ataque de
es o0 después de la
sialmacenamiento; tal
S fitopatogenos, los
lo pueden provocar
n la produccion de

WS

grandes pérdid
frutas y hortalizas.




S gos fitopatdégenos presentes en
as realizd mediante la técnica de
do posteriormente, se inocularon

ADF (agar con dextrosa y papa) con
2nico6l e incubaron a 27 °C. Los
léntificados de acuerdo con su

ogenicidad de los hongos
los postulados de Koch, de
@s obtenidos fueron inoculados
aislaron originalmente, con la

capacidad de l|la cepa para
ad.

7'|'

bngos fitopatdégenos; ademas,

honge ados provocaron dano (actividad

enica) en cac A de las especies de frutas y

hortalizas inoculadas,¥6"cual indica que éstos son agentes

causales de la degradacion del material en estudio, con
capacidad de reproducirse y causar infeccion.









http://inbio.ac.cr/papers/hongos/intro.htm
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| Classification.

Micromycetes

Unicellular Pluricellular
stem stem










Place 1 drop of
Cotton Blue on a
slide

Paste a part of the

" tape on one end of

the stick

. Touch the colony of
fungi

Place the tape over
the drop of blue
cotton, put
coverslips and
observe




1Melanic | porangiopores.

AMacrocifor




olds or filaments: they
e filamentous and

= "circular colonies in media
h agar.

easts: give creamy

PMcolonies.
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HOGENIC
GETABLES
? IN FOOD

les are perishable
e to attack by
fore or after harvest
Such is the case of
which, in turn, can
in the production of

5 and vegete




enic fungi present in fruits and

out by means of a humid

r inoculation with 0.2 g / L of

‘ADP medium (agar with dextrose

ibated at 27 ° C. The isolates were
their genus and species.

icity of the fungi found Koch
) that all the fungi obtained were
s from where they were originally
e the ability of the strain to
ase.

Jungiswere present, In addition, all

sddamage (pathogenic activity) in

3 sfrtit and vegetables inoculated,

dicates that  these are causal agents of

degradation of the study material, with the capacity to
areproduce and cause infection.
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http://inbio.ac.cr/papers/hongos/intro.htm

