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Table 1. Occurrence and frequency of fungi associated with dried fruits

% Frequency 33 5ill 4y gial) 4l

% Occurrence S4Bl 4 gial) dpudl)

pdiadl) any addal) 18 paiatl) axy psbadl) JB
After sterilization Before sterilization After sterilization  Before sterilization Fungi iy pladl)
5.85 4.54 8.98 7.48 Aspergillus flavus
29.48 31.09 30.11 28.34 A. japonicus
18.25 22.93 14.97 19.23 A. niger
11.01 10.55 7.65 9.10 A. terreus
10.75 5.36 11.64 8.66 Alternaria sp.
- 0.12 - 0.44 Curvularia sp.
10.13 7.69 13.97 10.70 Penicillium sp.
14.51 17.74 12.64 16.00 Rhizopus sp.
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Table 2. Ability of some A. flavus isolates to produce aflatoxin B1 by ammonia vapor
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Table 3. Concentration of aflatoxin B; produced by some
isolate of 4. flavus mg/kg as determined by ELISA (Results
represent means of 3 replicates)
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138.28 Azarp«
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5 1 66 C1obl‘3
2279 P9br1

paall

A=apricot, F= fig, C=currant, P=plum, r=replicate, a=after surface disinfection, b=before surface disinfection.
++=strong production 24 hr after incubation, +=weak production 24 hr after incubation, -= no production 24 hr after incubation
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Table 4. Effect of some physical methods in detoxification of aflatoxin B; (Values in the table represent means of three

replicates).
Fig o Currant (4adsl)  Apricot (hadiall Plum o<y Raisin <3 EBalaall
R** C* R** C* R** C* R** C* R** C* Treatments
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* Concentration of aflatoxin B (mg/kg)
** 9% of reduction
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Abstract

Al-Haddad, A.A., H.Z. Hussain and M.A. Fayyadh. 2016. Evaluation of some physical means efficiency in degrading
Aflatoxin B: in some dry fruits. Arab Journal of Plant Protection, 34(2): 148-155.

This study aimed to evaluate the efficiency of some physical means in degrading Aflatoxin Bi. Thirty five isolates of Aspergillus
flavus were obtained from different dry fruits and their capacity to produce Aflatoxin Bi was determined by different methods such as Ultra
Violet light at 365 nm, ammonia vapor and thin layer chromatography (TLC). Some physical methods were used to test their ability in
degrading Aflatoxin Bi by some physical means such as regular cooking and cooking with vapor, use of ozone, UV light or microwave
cooking. Concentration of aflatoxin B1 was determined by the enzyme linked immunosorbent assay (ELISA). Twenty four isolates showed
blue fluorescence which represent 68% of total isolates, whereas 11 isolate did not show fluorescence after exposure to UV light. The same
isolate showed positive response to ammonia vapor test as plates bottom color changed from white to red-purplish. Results of ELISA and
TLC showed that A7ar: isolate produced the highest concentration of Bi toxin which reached 138.28 mg/kg. It was also found that treatment
with Ozone + water and Ozone alone were more effective in detoxification of B toxin compared with microwave and regular cooking
methods.

Keywords: Aflatoxin B1, physical degradation, dry fruits
Corresponding author: Azhar Ali Al-Haddad, Plant Protection Department, Faculty of Agriculture, Bagdad University, Iraq,
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