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Abstract

Zearalenone is a mycotoxin that poses a risk to human health due to its oestrogenic, immunotoxigenic,
teratogenic and carcinogenic effects. This study was undertaken to determine the concentration of
zearolenone in different types of bread consumed in Isfahan. In a descriptive study, a total of 60 samples
consisting of wheat, oat and maize breads was obtained from Isfahan retails from October 2011 to
December 2012. Using ELISA method the samples were surveyed for the presence of zearalenone.
According to the results, concentration of zearalenone in positive samples ranged between 0.35 and 45.38
ng/g. Moreover, the mean and standard deviation of zearalenone concentration in wheat, oat and maize
breads were estimated as 3.94 + 6.21, 8.52 +12.81 and 9.53 +10.35 ng/g, respectively. Any positive sample
contained zearalenone concentration more than the maximum level of 50 ng/g set by the European
Regulation for zearalenone in cereals and bread. However, it is essential to continuously monitor the
zearalenone contamination level in cereals and particularly in wheat.
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