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Table 2. Important moulds and mycotoxins
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Fusarium moniliforme

Penicillum verrucosum

Aspergillus ochraceus
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Table 3. Harmtul algae species
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Fig. 1. The change in the average annual atmospheric
temperature in Seoul in the 20" century(KMA, 2009).
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Fig. 2. The change in the average precipitation in Seoul in the
20* century(KMA, 2009).
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Table 4. The change of the climate of Korea
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