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ABSTRACT 
 
Blue cheese mushrooms are saprotrophs are responsible for various systematic groups such as Mucor, 

Penicillium, Aspergillus, Fusarium. They represent a group of Aspergillus, Penicilinum, Torula and other. 

Are classified as class Ascomycota fungi and imperfect. their common feature is the ability of the 

distribution of blue. Occur everywhere where no other species due to the too high humidity, high or low 

temperature or the presence of toxic substances. The presence of filamentous Fungi and caused by ground 

distribution not identified is based on research and analysis of microscopic. To their development was 

possible need not just the right temperature and humidity but also material from which derive the 

nutrients. Sometimes their development is influenced by light. Develop at relative humidity of below 

60%. Mold can grow on the walls of buildings, flats and appears as a result of excessive air humidity. It is 

harmful to the health of. Studies have shown the relationship between walls molding and the incidence of 

cancers arising as a result of the manufacture by the fungus mycotoxins. The presence of mycotoxins is 

closely connected with the formation and development of diseases such as cancer of the liver, esophagus, 

stomach or blood. diseases caused by fungi are covered by the name of asperglikozy. Some species and 

varieties of mold is used in cheese, winemaking, however, these are not pathogenic properties for the 

human body. Because numerous studies have shown the effect of temperature and humidity on the 

development of filamentous fungi is the purpose of this research because the determination of the impact 

of light as another factor that could affect the development of the mycelium vegetative or sporangium 

filamentous fungi.  
Prepared for this purpose, the organic substrates (moist bread) and at room temperature cultured 

mycelium blue cheese. A variable in the experiment was access to the light. The first breeding attempt 

was carried out in complete darkness, the other with full access to the light. The results showed no 

significant effect of light on the development of the mycelium. It has been observed only time offset 

(delay) the emergence of fungal sporangiumin breeding the unlit. 
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