
Additional File 7. Comparative growth profiling of the aspergilli and selected other fungi. All monosaccharides and oligosaccharides were added at 25 
mM concentrations, all pure polysaccharides at 1% (w/v) and all crude carbon sources at 3% (w/v). No carbon source, casein (1% w/v) and lignin (1% w/v) 
were included as controls.
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Aspergillus niger               
ATCC1015

Aspergillus niger               
CBS 513.88

Aspergillus luchuensis            
CBS 106.47

Aspergillus tubingensis  
CBS 134.48

Aspergillus brasiliensis    
CBS 101740

Aspergillus carbonarius  
CBS 141172

Aspergillus aculeatus      
CBS 172.66

Aspergillus versicolor     
CBS 583.65

Aspergillus sydowii          
CBS 593.65

Aspergillus nidulans        
FGSC A4

Aspergillus flavus  
CBS 138437

Aspergillus oryzae           
RIB40

Aspergillus terreus          
NIH2624

Aspergillus fumigatus     
Af293

Aspergillus fischeri          
NRRL181

Aspergillus clavatus         
NRRL1

Aspergillus glaucus          
CBS 516.65

Aspergillus wentii            
CBS 141173

Penicillium chrysogenum              
CBS 307.48

Penicillium rubens           
Wisconsin 54-1255

Penicillium digitatum      
PHI26

Aspergillus zonatus         
CBS 506.65

Talaromyces marneffei                 
ATCC18224

Talaromyces stipitatus   
ATCC10500

Trichoderma reesei         
QM9414

Neurospora crassa          
OR74A


