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INTRODUCTION
Sexually reproducing Ascomycota develop an ascus (from the 
Greek “askos,” which means “sac”) holding spores. In 
comparison to the other phyla (Chytridiomycota, Zygomycota, 
Basidiomycota, and Deuteromycota), Ascomycota contains the 
biggest phylum of fungus, with well over 33,000 species 
discovered and named, with many more still to be reported. 
With species ranging from single-celled organisms to 
multicellular cup fungus, this phylum is likewise morphologically 
varied.

Yeast, Verticillium, Pezizomycotina, Laboulbeniales, Monascus, 
Aspergillus nidulans are some of the species that belong to this 
phylum. Morels and other cup and saddle fungus, truffles, 
powdery mildews, the industrial yeast Saccharomyces cerevisiae, the 
incitant of chestnut blight (Cryphonectria parasitica), the cause 
of Dutch elm disease (Ophiostoma ulmi), and a number of other 
plant diseases are also members of this phylum. Man benefits 
greatly from saprophytic Ascomycetes such as yeasts, blue 
moulds, and green moulds, which have a worldwide distribution.

They serve an essential part in food and medicinal production. 
The vast majority of known fungi are members of the Phylum 
Ascomycota, which is distinguished by the creation of an ascus 
(plural, asci), a sac-like structure containing haploid ascospores. 
Filamentous ascomycetes generate hyphae with perforated septa 
that allow cytoplasm to flow from one cell to the next. Conidia 
and asci are detached from the vegetative hyphae by blocked 
(non-perforated) septa, which are involved for asexual and sexual 
reproduction, respectively.

Many ascomycetes are important commercially. Some, like the 
yeasts employed in baking, brewing, and wine fermentation, and 
directly as culinary delights like truffles and morels, are helpful 
to humans. Sake is made from rice that has been fermented with 
Aspergillus oryzae. Plants and animals, including people, are 
parasitized by other ascomycetes.

Uses of ascomycetes

Sugar is fermented by yeasts, which produces alcohol and carbon 
dioxide. This tiny plant is the foundation of the whole brewing 
(wine and liquor production) and baking industries (bread 
production). As a dietary supplement, food yeast is essential. 
Yeasts also include a variety of vitamins.

Penicillium species are used in the manufacture of cheese and 
high-quality citric acid. Many additional essential organic acids 
are produced by a variety of blue and green mould species.

Antibiotic medicines such as penicillin and flavicin are 
produced by certain Ascomycetes. Penicillin production from 
Penicillium notatum and Penicillium chrysogenum has become 
a big business in India and other countries.

Ergot is a useful medicine made from an ascomycete that infects 
cereals (Claviceps purpurea). The medication is used during 
childbirth to prevent bleeding and other uterine problems. The 
Ascomycetes are the edible fungus that includes truffles and 
morels, both of which are regarded delicacy. In genetic research, 
Neurospora has become an essential experimental organism.
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