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ABSTRACT

Fifty com kernel samples freshly harvested and dried, collected from local
markets were tested for the presence of mycotoxins. fungal infection and occurrence
of fungal species. Aflatoxin (Afl) and fumonisin (FB,) producing isolates were
identified. The results indicated that the com samples were free of mycotoxins, while
the percentage of infection of kernels was 74%. Aspergillus flavus (46.5%) was the
dominant species followed by A. sedowi. and Fusarium moniliforme. The lowest
frequency was recorded for A. niger .Aflatoxin B, (afl B,) was detected in 22% of corn
samples at a mean level of aOJ,lg IKg. Fifteen samples (30%) were contaminated with
Fumonsin B, (FB,) at a mean level of 180J.lg /Kg. Both Afl B, and FB, were Co­
occurrence in 6 (12%) samples, while 48% of com grain sample were free of both
toxins. 25% of A.flavus isolates and 20% of F. monififorme were able to produce'
mycotoxin at levels ranged from 10-100 /lglKg Afl and 6.8-280 J.lglkg FB, respectively.·
The growth of A.flavus and F. moniliforme was affect on chemical composition and~

viscosity of infected corn grains. The changes were depen":ed on the fungal species!
Total sugars showed significant increases reached to 25.6%. as well as reducinll
21.3% and nonreducing sugars 30%. Moreover, an increase in protein conte~

(7..34% and 17.22%) and fibers (9.7% and 13.03%) were recorded fer infected corti
with A. flavus and F. moniliforme respectively. On the other hand, slight decreases in
starch (1.54%) and ash contents were recorded. The dough made from infected corn
showed higher ViscoSity, while the temperature at the maximum viscosity and gelation
temperature (70.5 °C) were decreased compared with the control (73.5 0 C). The
results concluded that the storage conditions were the main factor to prevent the
fungal growth that caused not only changes in chemical composition but also produce
large amount of mycotoxins due to contamination com dUring storage period.
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INTRODUCTION

Molds are microorganisms that thrive on common livestock foodstuff.
Not only do molds themselves reduce the quality of grains ( Lacey et .a/.
1991). but also the production of mycotoxins impairs growth and reproductive
efficiency. The deterioration in the chemical and biochemical grain
components of molded corn, wheat and barley are affecting the nutritive
values (Aired and Esuruoso ,1987 and Madhyastha et. a/., 1993). Farag et
.al .,(1985) and Jintian et .al., (1997) stated that some physicochemical




























