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ABSTRACT

Sixty samples of soybean protein, poultry luncheon and beef luncheon (20 of each) were
examined for determination of total mould count and ochratoxin residues. The mean mould
counts of were 2.6 xl03 ± 7.2 x102

, 1.6x102 ± 0.46 xl02 and 1.7 x102 ± 0.54 x10
2
jgm of the

examined sample, respectively. The mean of ochratoxin residues in examined samples were 4.23
± 0.81,3.06 ± 0.68 and 3.77 ± 0.35 ppb. As. niger. As. flavus, As. fumigatus, As. terrus, As.
ochraechous, penicillium, alternaria, cladosporium, mucor, absidia were the predominant
isolates with varying percentages.

"

INTRODUCTION

The spores of moulds are always
present in the environment and they enable the
moulds to survive even in extreme condition.
Therefore, it is practically impossible to
eliminate them from food. In general the
conditions during producing of meat products
(ambient temperature, relative humidity, air
circulation) are suitable for the development of
mould. Consumption of food contaminated
with moulds and their toxic metabolites results
in development of food-borne mycotoxicosis.
The spores of moulds are ubiquitously spread
in the environment and can be detected
everywhere. (1).

Soybean was introduced as a food source
in the eastern half of north China in the II th
century B.C. (2). Soybean considered as an
important animal protein substitute (as filler)
so it used in wide scales in production Of meat
products. Luncheon is a product resulting
from mixing of minced meat with filling
materials which are added (salt - carbohydrates
- dried milk - soyflour - spices), where the end
product obtained after cooking give the
physical characteristics of luncheon.

Mould toxicity has attracted attention,
especially in the fields of agriculture and food
industry. Microscopic filamentous fungi often
contaminate vegetable and animal products.
becoming a source of diseases in man and
slaughter animals (3). Ochratoxin is one of the
most abundant food-contaminating

mycotoxins in the world. Human exposure
occurs mainly through consumption of
improperly stored food products, particularly
contaminated grain.

Ochratoxin A (OTA), produced. by
Aspergillus ochraceus and Penicillium
verrucosum, these fungi are ubiquitous and the
potential for contamination of foodstuffs and
animal feed is widespread.

Ochratoxin A, the major compound, has
been found in more than 10 countries in
Europe and the USA. Ochratoxin formation by
Aspergillus species appears to be limited to
conditions of high humidity and temperature,
whereas at least some Penicillium species may
produce ochratoxin at temperatures as low as
5° C. OTA has been implicated in a human
disease of kidney referred to as Balkan
endemic nephropathy, characterized by tubular
interstitial nephritis and associated with high
incidence of kidney, pelvis, ureter and urinary
bladder tumors in some Eastern European
countries (4).

Recently, the European Food Safety
Authority (EFSA) has proposed a new safety
value of 120 ng OTAlkg body weight as a
tolerable Weekly intake, which corresponds to
a TDI of 17.1 nglkg body weight (5). In North
African countries the most suspected foods
susceptible to be contaminated by OTA are
domestic and imported cereals such as wheat
and sorghum, olives, poultry products, and
spices (6). Published data suggested the














