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Abstract

Aflatoxins are the highly toxic secondary fungal metabolites
mainly produced by two fungal Apergillus species: A. flavus
and A. parasiticus, Aflatoxins have highly carcinogenic,
mutagenic, and leave toxic effects for human and animal
health. Approximately 12500 hectares of hazelnut trees were
grown in Guilan province in the North of Iran. Aflatoxins are
the secondary metabolites which produced mainly by A. flavus
and A. parasiticus. Maximum tolerant limit of aflatoxin in nuts
is 5-15 pg/kg. During 2008- 2010 a research project conducted
to clear the aflatoxin and aflatoxin producing fungi
contamination risk of hazelnut produced in Iran, mainly
consumed in Iran. In this research project during two during
two consecutive years, aflatoxin producing - Aspergillus
species were monitored in hazelnut samples collected from
Eshkevarat and Deilaman dry land areas in Guilan province at
harvest time, after two months storing at local storages and
after processing at the local processing sites. 90 samples were
collected orchards with different geographical and
environmental conditions and also different storages and
processing sites. The results showed that at harvest time ,in
spite of high incidence of aflatoxin producing fungi (45%), the
contamination level of aflatoxin producing fungi and afltoxins
in each sample was low,1-1.7% and 0.1- 0.4 ppb respectively.
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The population density of A. flavus and A. parasiticus
increased to 2.9% in hazelnut samples after 3 months of storing
at local storages but due to closing the shells aflatoxin
contamination was not occurred and aflatoxins were not found
in the storages samples. After processing stages high levels of
aflatoxins contamination (54 ng/g) and A. flavus and A.
parasiticus (55%) spores were found in hazelnut samples.
Based on the results obtained from this project it is
recommended that the traditional stores must be renewed using
HACCP principals.

Key words: Aflatoxin, Hazelnut, Iran.
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