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ABSTRACT

Many of food products and agricultural crops are contaminated with
mycotoxins. Aflatoxins are. the secondary metabolites of certain fungi such as
AspergillUS flavus which have the ability to be toxigenic. carcinogenic and mutagenic
agents. Hence many chemical compounds have been used in feed to prevent the
fungal growth and aflatoxin formation. Organic acids have been used to prevent the
growth reproduction of harmful fungi and secreting of aflatoxins. The effect of eight
organic acids as antifungal agents on the growth of four fungi were stUdied. Acetic acid
(10%) showed the highest inhibition effect on A flaws growth being 45.21% while tartaric
acid (5%) and citric acid (5%) gave the lowest inhibition effect of 0.42%. Formic, acetic and
propionic acids had the highest inhibition effect on A. flavus growth. All Different
organic acids under present study reduced aflatoxin B, (AB,) secretion. The highest
inhibition (50%) was observed for Rhizopus nigricans in the presence of formic acid
(10%)
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INTRODUCTION
Mycotoxins are produced by fungi under laboratory conditions or

naturally in various agricultural products (Massey et al 1995). Since 1960,
mycotoxins have been receiving worldwide attention. Nowadays, several
groups of mycotoxins are known such as ergot, aflatoxins, ochratoxins,
citrinin, patulin and fumonisines (Mohanamba, 2002). The toxigenic A. flavus
and A. parasiticus producing aflatoxins were isolated from different Egyptian
commodities inclUding corn and barley (Kheiralla, 1994). The occurrence of
aflaoxin and its toxic effects on feed ingredients, livestock and poultry fees
were investigated by Mohanamba et al. (2002). They found that pou Itry feed
samples were contaminated with A. flavus, A. fumigatus, A. niger, Penicillium
sp. and Mucor sp. They also found that aflaoxin 6, could detect in 96
samples from 294 poultry feed samples.

Members of Fusarium, Aspergillus and Penicillium species were noted
to be the major fungal populations in feed and corn. Fusarium moniliforme were
the predominant fungi in. feed that had been stored for about a year. The
predominant naturally occurring fungi observed in the moldy corn belonging
mainly to Penicillium purpurogenum, Aspergillus glaucus and A. candidus.
(Dalie et al. 2010). Thin layer chromatography and ELISA were compared for
the determination of aflatoxins, ochratoxin and Zearalenone by Milanez et al.,
(1997). They found that the ELISA method was simpler to use, fast, showing 1
higher concentrations than the thin layer chromatography method. Organic
acids are known in the feed industry as an effective and affordable tool to
control mold growth. However, there are little researches available on the
















