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Reduction of aflatoxin and A.parasiticus contamination in
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Abstract

One of the most important stage which suggesting to play
an important role for aflatoxin and aflatoxin — producing
fungi contaminations of pistachio nuts is processing
stages while the pistachio nuts are being contacted with
the high population densities of fungi when fungal
contaminations are initiated to pistachio nut surfaces.
Previous studies have demonstrated that a novel source of
ozone gas (O3) could detoxify aflatoxin and control the
aflatoxin producing fungi. A research project was
conducted at PPDRI to evaluate the capability of
electrochemically produced ozone to degrade aflatoxin
and control the population density of afatoxicogenic
isolate of Aspergillus parasiticus in artificially
contaminated pistachio nuts. In this research
contaminated pistachio nuts were treated for 15 and 10
minutes with O3 at 10gr/hour in 1 kg batches. Treatments
were included: positive control, 15 minutes’ ozone for
dried pistachio nuts, 15 minutes for pistachio nuts in
water, 10 minutes for dried pistachio nuts and negative
control. Ozone was electrochemically generated by an
ozone generator was made by Jehad Technology and
Engineering Institute. The results showed the reduction
of A. parasiticus population density and total aflatoxin
contaminations of pistachio nuts which were treated by
ozone 90- 92% and 45- 74% respectively. So we can
recommend using O3at at 10gr/hour (44.1 ppm) to
degrade aflatoxin and control aflatoxin- producing fungi
in pistachio nuts.
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