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ABSTRACT

The determination of fungal flora in some kinds of cereals have been carried out in

other to obtain an appropriate information of the population of fungi and toxin

productivity.

The results were summarized as follow;

1. The predominant genera were Aspergillus, Penicillium, Mucor, Rhizopus, Alter-

naria, Fusarium.

2. Six of Aspergilius flavus were aflatoxin-producing strains.

3. Sample barleys were found to contain the highest content of aflatoxin.

4. In electron microscopic studies of liver cells from mouse which had been injected
with crude toxin, the liver cells showed the cytoplasmic change.

"

EHCE AS wE 3ol ME W MAWELE
So2 AfolA ol2¢ Adutg of 2] ezt
ol et A ob= 2 195030 FEHE 4FHA
7] A Aoz A 2AFFol i FAe] Fot A
Al =HQ 1D o]o]4] 19603 ol FFroll A 100dut
olel o] Awizs} oA AZIE A7 E ofof gk A
& Turkey-x-diseaseg} %352 EEo| 53l
RatEwe] dFo] BEM ¥ FiS N2z otk

71

o 94HA LIKZ o]2{3 mycotoxinell N3 RIE
£ Rz JAS 2A =

ofoll mycotoxinell o g %7 B ﬁl A3 5
ow] 2 ffRoZ glsf qlztel] 43S vlA &
o] aflatoxinffizh ZAo| T AR o2t
ol thd 7= ¥ £{b8H SAo e ASA
7e7} AP 2 9l omie10 ofof o] E& A3}
%) B¥R7l genus aspergillus, genus penicil-
liumolgk Zo] duiAd oz odeyAAl =9l

e 0|2l fHEel Uk 3% W Lk AFA ©

g >)L 32

o

.



72 KOR. J. ENVIRON. TOXICOL.

Als]ol A gh7joltV Fahe] of

AA Frtslox 22 BEA
oA FEHIL Ut I % wE AFol dg
mycotoxin A& Btk £ L5 9 HFREERY A
7} ob AR AAH 2 R A] ¢kkr]ol FEH
T AEAM %“'?r%&i BE A E 5048 F1
Aoz AHFHsle] ol v EES ¥ BEd
Z a8 A 7 4Ad A4z 9l aflatoxin
o EiEee A B, EBel o g BES
slo] A7|oll v o goll el AL A= 7k
o] Ao]AH-E dgirlell Btz drh,

o] EAlste A
o]

oz ql
AA &R o el A

o

REMH % Fix
A. K&tie
. HRRE%

*1? Aol 851 e Fi 2 da AE
= FEAez dyd FRlod A slod 534
oAl st BtkS FEshe] HER
At
2, HREK
Aspergillus flavus A.T.C.C. 15517,
Aspergillus parasiticus A.T.C.C. 1037,
.8 #
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TLC plateatoll A} A A5l A74H crude toxing G.Z dimethyl sulfoxideo)] £#4A1A standard
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Samples

Cleaning with 1% HCI sol.

Inoculate Sabouraud dextrose agar plate
l Incubate at 30+ 1°C for 10 days

Isolation of monocolonies

Transfer to S. D. A, plate Transﬁ'er to agar block
Incubate at 30 £ 1°C for Incubate at 30 £1°C
10 days for 10 days

Microscoping examination

Observation of the colonies Identification

Fig. 1. Flow diagram of the identification for fungi in samples.

Isolated fungi
Incubate at 30 £ 1°C'for 10 days
MeOH : 1% NaCl (55 : 45) 200 mi
Centrifuging
10,000 r.p.m. for 30 min.

Filtration with filter paper

|
Filtrate Filter cake

n-Hexane
n-Hexai,e layer MeOH. \;/ater layer
_CHCI,
MeO\LH Water layer CHC], layer
dehydrate

with Na, SO,
Concentrate (20m))
Column
Eluate
¥
T.L.C.

Fig. 2. Flow diagram for extraction and purification of aflatoxin.
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Crude toxin
Injected into mouse (I. P)
Feeding

Autopsy
(Liver, Kidney)

Stained preparation
Histopathology

Fig. 3. Histopathologic test in vivo.
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Table 1. Distribution of fungal contamination in cereals

Kinds of samples Rice Barley Bean Com Peanut Wheat Soybean Total
No. of samples 10 10 10 5 5 5 5 50
Name of genera

Aspergillus 5 7 4 2 4 2 5 29
Penicillium 2 1 2 1 1 2 10
Mucor 2 2 1 2 1 8
Rhizopus 1 1 1 3
Alternaria 1 1 1 3
Fusarium 1 1
Other fungi 3 2 1 1 1 1 9

Table 2. Numbers of Aspergilus sp Isolated from cereals

NameK(;?(ése(r),I;::mples Rice Barley Bean Com Peanut Wheat Soybean
Asp. flavus 2 3 1 1 1 1 1

Asp. niger 1 1 1 1 1

Asp. parasiticus 1 1 1

Asp. oryzae 1 1 1 1 1 1

Asp. fumigatus 1 1

Unknown sp. 1 1 1
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Iable 3. Production of aflatoxin by strains of Asp.

flavus
Kinds of No. of aflatoxin Aflatoxin
samples produced B, B, G, G,
Rice 1 1 1
Barley 2 1 1 1 1
Bean 1 1 1
Corn 1 1
Peanut 1 1 1
Wheat
Soybean

Table 4. Comparisions of aflatoxin productibility of
Asp. flavus Isolated from cereals

Aflatoxin (ppb)

Kinds of samples

Bl BZ Gl G2
Rice
Barley 1 342 16.2 256 45
Barley 2 26.7 13.7 2.7
Bean 5.1 1.5
Corn 3.4
Peanut 5.8
Wheat
Soybean
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