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4+ 3 M™ Petrifilm™ Yeast & Mold Count Plates
4+ Butterfield’s buffered phosphate diluent
1. 38w stock solution Tagazans KH,PO,34 n3wluih 500 fiadans Usufitey 7.2 dianh
YSulsanassimndlu 1 s feehide 121 ssenwades 15 1
2. 1 stock solution 1.25 188803 WxthUSUUSINAsTINEY 1 505 witldme 90 fadans
flashide 121 semnwaded 15 Wil
+ mimm%ummgm (a, salt standard) loun SAL-98, SAL-90, SAL-75, SAL-53,
SAL-33, SAL-11 (NOVASINA)
4 acetonitrile, benzene, methanol, hexane, sodium chloride, trifluoroacetic acid, sodium
hypochlorite, tween®20
+ @5119337u Aflatoxin B1, B2, G1, G2 (SIGMA)
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- Lﬂ%:m HPLC ’éu water detector 2475 (Column: C18 250 x 4.6 mm id, 5 um, mobile
phase: H,O0:CH,OH:CH,CN, Wavelength: EX 365 nm, EM 455 nm) Flow rate: 1.2 ml/min,
Injection volume: 20 ul)

~ @383 UV-VIS spectrophotometer SHIMADZU ‘éu UV-1700

- %@ vacuum manifold

25mMs

1. zjué’aaﬁiwqwﬁmﬁmsﬁﬁl’a YA 266 T9ENe INIATIEINUSINaUEas) G833 Dry Rehydratable
Film Method (Petrifilm™ Method) AOAC (2005) 997.02
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Foma | | oo | 20 | 300 | a0 | so0 | Timy | 00120 | >20 P B
CFU/g lulasnsudenlansu
U2 27 25 | 2 27 023 | 0.86
AUWIUA
HuAf 22 5 113 2 2 22 032 | 051
Lie
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dauous 11 9 | 2 11 022 | 04s
aue 18 16 | 2 18 0.11 | 045
e 7 7 7 017 | 037
AT
namlo 9 8 1 9 024 | 030
inaa 9 9 9 091 | 1.00
fanaw 19 14 | 5 19 020 | 0.55
(mixed nut)
faaamen 20 18 | 2 20 021 | 053
Pada 0 | 6| 3 1 10 0.15 | 032
faa 19 16 | 3 19 0.16 | 0.78
naey
fadaou 35 29 | 5 1 33 2 0.09 | 0.59
(1.02-
2.00)
fadda 17 13| 4 17 0.15 | 054
e 9 8 | 1 9 030 | 052
LUNNoA
muné’ué‘?u 8 8 6 1 1 030 | 046
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Saeatiu 14 4 2 2 3 2 1 6 2 6 0.17 | 0.68
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KRNI Mg niaTawy
N WANNIUG Aspergillus niger, Cladosporium cladosporioides, Phialophora verrucosa
ULNAMILALHE Absidia corymbifera, Aspergillus flavus, Cladosporium cladosporioides,
Penicillium solitum
DONDUG Cladosporium sphaerospermum
UL Cladosporium sphaerospermum
wamzle Cladosporium cladosporioides

DINEN (mixed nut)

DIAFINDN

v J
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0296407

fhasueaau
fhaseau
fasede
fasaUNNan

YUNFUAU

ordaatu

Syncephalastrum racemosum, Rhizopus arrhizus, Rhizopus microsporus,
Aspergillus niger, Penicillium expansum

Aspergillus fumigatus, Aspergillus niger, Aspergillus flavus,

Trichoderma longibrachiatum

Aspergillus niger, Curvularia lunata, Penicillium citrinum, Non sporulating
mold (Hyphae septate, hyaline without conidia production)

Acremonium sp., Aspergillus niger, Aspergillus flavus

Acremonium sp., Aspergillus niger, Aspergillus flavus

Aspergillus niger, Lecythophora hoffmannii

Acremonium sp., Aspergillus niger

Aspergillus niger, Aspergillus flavus, Aureobasidium pullulans,

Rhizopus microsporus

Aspergillus niger, Aspergillus flavus, Aspergillus terreus

Aspergillus flavus, 30°C, 5 days

#131 : Deanna etal. 1998

Aspergillus flavus 460x

M 1 Aspergillus flavus luanuwzizia PDA wazlundasqanssaifiasnanunnaiatunandamiod
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Fungus & Aflatoxin Contamination in

Ready to Eat Nuts Products

Sasithorn Thitipetchrakul* Kanokpan Somyoonsup* Kokeiat Sattarin*
Prapasri Boonyaprapapan* and Nanthawan Mekha**
*Bureau of Quality and Safety of Food, **National Institute of Health, Department of Medical

Sciences, Tiwanon Road, Nonthaburi 11000, Thailand.

ABSTRACT Ready to Eat Nut Products including peanuts products and pistachios, almonds,
macadamia nuts, peas, broad beans, chestnuts, half and half green beans, and cashews from retailer,
supermarkets, fresh and community markets, surrounding Bangkok Metropolitan, 266 samples were
collected for determination of fungus, aflatoxin and water activity (a,). Various kinds of fungal
contamination in a sample and a total of 67 samples (25.19%) were found with the concentrations of
10-520 CFU/g whereas aflatoxin an amount of 1.02- 204.90 pg/kg in 12 samples (4.51%) was analyzed.
Only seven among twelve samples (58.33%), their aflatoxin above the standard criteria of 20 pug/kg as
claimed by Ministry of Public Health Standard no. 98 (2529) were detected. In addition a, of all
samples are in the range of 0.09-1.00. Statistical analysis showed that correlation between a , and fungus
concentration and aflatoxin were 0.41 and 0.34, respectively while the one of 0.18 did between fungus
concentration and aflatoxin. In this study aflatoxin and fungus contamination were found only in peanuts

products such as crispy baked peanuts, peanut cake and ground peanuts.

Key words: fungus, water activity, aflatoxin, nut products
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