ABSTRACT

Wheat (Triticum aestivum) is one of most important agricultural
crops in the world especially in Egypt. Meanwhile, stored grains can have
losses in both quantity and quality. Also, one of the most important
factors determined wheat grain quality is aflatoxins contamination during
the storage period. The purpose of this study was to evaluate the effect of
ozone gas exposure on both of chemical and rheological properties,
fungal total count and the aflatoxins reduction of wheat grains during

storage period.

Results indicated clearly that ozonation treatment reducing the
populations of fungi on the grain surface. Concerning rheological and
chemical aspects, results show that there are no significant effects on
these aspects after ozone treatments at zero time, 45 and 90 days from
treatments. The variation between varieties (Sids 12, Mise 1, Sakha 93 as
local varieties and Russian as imported variety) may be due to the genetic
variation of wheat cultivars. In addition, the treatment of ozone gas
exposure by the dose (400 mg/ h) reduced the wheat grain aflatoxins

content during the storage.
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