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ABSTRACT
A total of 110 different samples belonging to 7 kinds of spices ( black pepper,

cumin, fennel, ginger. rosemary, mixed spices and thyme) and 6 kinds of medicinal
plants used by both infants and adults (caraway, anise, cinnamon, Peppermint, tilio
and chamomile) were estimated for contamination by moulds and mycotoxins.
Samples were collected from different places at Cairo govemorate. Egypt. Results
revealed that the highest mould content was obtained in Tilio while the lowest count
was found in Fennel. The isolated moulds contained mycotoxins producing types like
Aspergillus flavus (Aflatoxin) and Penicillium verrocosum and Aspergillus ochraceus
(Ochratoxin A) which were found in high percentages (71.56%, 55.05% and 19.27%,
respectively). Other pathogenic types also were isolated from the examined samples
in a high percentage like Aspergillus niger (77.06%) which has a strong allergic effect.
The examined samples revealed detection of Aflatoxin in one mixed spices sample at
a concentration of 11.7 uglkg while Ochratoxin A was not detected in any of the
examined samples. Microwave, roasting and boiling were used to elevate the
microbial quality of some types of examined samples.
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INTRODUCTION

Medicinal plants are widely used as home remedies and raw material
for the pharmaceutical industries. The past decade has seen a significant
increase in the use of herbal medicine (Abou-Arab et al., 1999). Food (raw
material and products) can be contaminated with spores and mycelium
fragments from the environment. Contamination can occur at different stages
of production such as growth and ripening of the crops (pollution from
irrigation water. atmosphere and soil) transportation and storage conditions.
Fungal growth only occurs under favorable conditions which vary for each
species but generally moisture content of any commodity plays an important
role in fungal growth and mycotoxins production. Filamentous fungi are in
general able to produce a large number of different secondary toxic
metabolites called mycotoxins which, if ingested. can cause acute or chronic
toxic effects (such as carcinogenic, mutagenic. teratogenic, estrogenic
effects) in humans and animals (Robert et al., 1995). Among the mycotoxins,
the Aflatoxins are produced by Aspergillus flavus and Aspergillus parasiticus.
The Aflatoxins are very dangerous for humans not only because of their
acute tOXicity in high doses but also because of their strong carcinogenic
properties. Epidemiological evidence points to a higher incidence of liver
turners in people who regularly eat food contaminated with Aflatoxins (Shank,
1976). Nephrotoxic ochratoxin A is produced by several species, among
which Penicillium verrucosum and AspergillUS ochraceus has been traced in


























