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Aspergillus pseudonomius NRRL3353 T (EF661529)
Aspergilius pseudonomius DTO267-14 _ (KP330066)
OK'j%pergi//us pseudonomius DTO268-B2 _ (KP330067)

A. nomius clade

S11D20953-01-calmodulin
Aspergillus nomius NRRL13137 T (EF661531)
Aspergillus nomius NRRL3161 _ (EF661530)

Aspergillus nomius NRRL6107 _ (AF255042)

Aspergillus nomius CBS260.88 T (EF202028)

Aspergifius bombycis NRRL26010 T (AY017594)
Aspergillus tamarii NRRL20818 T (EF661526)
Aspergillus pseudotamarii CBS766.97 T (EF202030)
Aspergillus flavus NRRL1957 T (EF661508)
Aspergillus parasiticus NRRL502 T (EF661516)

———— Aspergillus alliaceus NRRL315 T (EF661534)
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