
ABSTRACT 

Corn is one of the most important cultivated crops all over the world and in 

Egypt; so this study aimsd to treat one of the most important obstacles that faces 

yellow corn storage, it is the aflatoxin contamination.  This research includes the 

study of the effect of environmental condition on aflatoxin contamination in 

imported yellow corn grains. Results revealed  that the storage period of corn 

grains at normal environmental condition should not exceed 30 days, since  

extending storage period for more than 30 days leads to infested grains, which in 

turn affects the broken kernel and foreign materials and then increase in total 

damage percent and increase in temperature the matter that leads to infection by 

fungi that may produce aflatoxin at high rate.  

The study recommended that in case of the need to increase the storage 

period for more than 30 days, controlled storage places should be used in addition 

to take samples on two weeks basis in order to ensure preserving the quality level 

of the imported yellow corn.   
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