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Abstract

Mycotoxins or fungal toxins are organic compounds that occur at the end of the growth phase of some
species of Fusarium fungi. spp. Aspergillus spp., Penicillium spp. They are produced in hot and humid
conditions. Out of about 400 types of mycotoxins, about 20 of them are considered a global threat to human
and animal health. Ochratoxins are mycotoxins that are mainly produced by several species of Aspergillus
fungi including flavus, Parasiticus, Nomius, Eryzeus and Penicillium paberculum and Ochratoxin by
Aspergillus ochraceus. In the present research, the penetration rate of Ochratoxin toxins into cereals
available in the stores of Isfahan city was investigated. 40 samples were randomly selected. After
homogenization, they were placed in 3 stages of extraction, purification and determination of the amount
of toxins (determination of the amount was done by comparing the area under the curve of individual
samples and standards, including the dilution factor). According to the presence of aflatoxins-producing
fungi and the controlling factors of these fungi in the production site, a positive correlation was seen
between the decrease in the population of aflatoxins-producing fungi and the controlling factors with the
decrease in the amount of aflatoxins. The potential of control agents can be used to prevent contamination
of grains with aflatoxins.

Keywords: Ochratoxin, HPLC, Aspergillus, cereals.
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