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Abstract

Approximately 23000 hectares of fig orchards including
cultivated and wild fig trees (ficus_caraca L.) provide
23000 tons of dried figs produced in Fars province
(Stahban dry land area) in Iran. Aflatoxin contamination
of figs has remained as an important problem reported
from England, France, Italy, Sweden, Switzerland,
Turkey and USA. During recent decade Iranian
exportation of dried figs encountered problem due to its
aflatoxin contamination which was reported informally.
To reduce the risk of fig contamination required
knowledge of the moment and the mechanisms of fig
infection by Aspergillus flavus and A. parasiticus.
Implementation of research project " study on aflatoxin and
aflatoxin- producing fungi in fig (Ficus carica L.) of Fars
province" during two consequences years,(2014-2015)
aflatoxin producing - Aspergillus species were monitored
in the samples of two cultivars of Capri fig (Ficus carica
cv, Capri) samples, including Danesefid and Pouzdonbali
collected from Estahban and EiJ areas respectively in
Jun. The edible fig samples collected from Calimyrna
trees(Ficus carica cv, Calimyrina) located at eastern (
Kezman) and western part ( Tirvanjan) of Estahbanat dry
land areas during harvest time, before processing , during
processing stages and after packaging. A. flavus and A.
parasiticus were not found in all of the Capri fig samples
during two years. Aspergillus flavus was found in 20%
of the edible figs during the first year, the mean of
contamination was 7.5% among the contaminated
samples. During the second year fungal contamination
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was not found among the edible figs collected from
Calimyrna trees at harvest time, but it was found in 20%
of samples were collected after harvest time, the mean of
contamination in contaminated samples were 5%.
Aflatoxin B1 was the only aflatoxin traced (at a level of
1ppb) in thirty five percent of edible figs which were
collected after harvest time and one sample of each
before processing and after processing stages as well. A.
flavus and aflatoxin was not detected in a processed
sample in the first year. During second year aflatoxin
was not detected in edible figs. Based on the results
obtained from that research project we recommended
using HACCP principle after fig harvesting.

Key words: Aflatoxin, Fig, Iran.
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