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Abstract

A series of experiment was undertaken to pursue the possibility of aflatoxin accumulation in stored
grains which were artificially contaminated with A. flavus var. columnaris isolated from deteriorated
rice in Korea. In storage of rice grain, aflatoxin formation needed relative humidity over 80%, once accum-
ulated aflatoxin was degraded by other microbial growth maintaining 50% level and the absence of other
‘microoganisms brought about the remarkable accumulation of aflatoxin. The formation of aflatoxin in
grains was increasing in the order of soybean, peanut, corn, wheat, barley, foxtail millet, rice, polished
‘wheat, mung bean and great millet and it appears to be affected by the size and oil content of grains.
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Table 1. Effect of relative humidity on aflatoxin
formation and color change in rice grains
inoculated with A. flavus var. columnaris

Relative Aflatoxin B; | .
humidity( %) (ppb) State of grains
53.3 nil no change
64. 4 nil white kernels

75.4 nil V4
white & vellow
84.3 22.7 kernels
92.5 25.9 4
100 19.4 Ve
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Fig. 1. Variation in mold counts and aflatoxin-
content in rice grains inoculated with 4. fla
vus var. columnaris during storage in sum-
mer season
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Fig. 2. Variation in mold counts and aflatoxin
content in rice grains inoculated with A.
flavus var. columnaris during storage at
100% relative humidity and 30°C
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Table 2. Production of aflatoxin on various grains
by A. flavus var. columnaris

Afiatoxin (ppb)
Substrate

B, B,
Polished rice 388.2 10.8
Naked barley 194. 4 4.6
‘Wheat 153. 4 8.6
Polished wheat 460.2 nil
Foxtail millet 310.4 6.1
Great millet 1940.0 122.7
Corn 108.6 nil
Mung bean 776.0 73.6
Peanut - 3.1 nil
Soybean 25.9 nil
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