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KJ173474.1 Cordyceps cicadae
KF740422.1 Cordyceps cicadae
JX488475.1 Cordyceps cicadae
AB085887.1 Cordyceps cicadae
EU573333.1Isaria cicadae
65
AB085886.1 Cordyceps cicadae
1205241
AB086630.1 Cordyceps cicadae
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HQ874633.1 Paecilomyces cicadae
87 AF368801.1 Paecilomyces cicadae
AB086631.1 Cordyceps cicadae
HQ115724.1 Isaria farinosa
AB587666.1Mariannaea camptospora
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