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The application of biocontrol technique would be
of special important in food industry as a result of
the occurrence of fungal recontaminations during
storage and after initial processing. Therfore the
effect of some bioagents and Topsin fungicide ion
the growth of four pathogenic fungi, Aspergillus
flavus, A. parasiticus, A. ochraceus and Fusarium
monilifor. The two types of yest completely
protect peanut seeds to be invaded with A.
parasiticus and F. moniliforme for 15 days of
storage and the percentage of seed infection was
so low till the 45th days of storage by all tested
fungi. Results indicated that all treatment reduced
the linear growth of all tested fungi. The two
strain of yeast appear to be more effective against
aflatoxin production by A. flavus> The use of yeast
as commercial bioagents could be a safe approach
for biocontrol against mould spoilage and
mycotoxin formation in food and feed to replace
the chemical fungicides may exhibit potential
hazardous to man and environment.



