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Abstract

This study conducted to isolate and identify fungi from food resources and then to produce
aflatoxin BI1. The results showed 577 isolates of fungal genera and species from different food sources,
which were isolated and identified as follows: fungus Aspergillus niger, fungus Aspergillus flavus,
Altrenaria spp, Penicillium spp, A.terreus, Rhizopus stolonifer, and A.prasiticus are 249, 149, 91, 43, 28,
10, and 7 isolates, respectively. The occurrence of 4. niger is ranged from 100% in pistachios, beans, and
almonds to 20% in in Indian rice. 4. flavus occurrence is ranged from 86.6% in (popcorn) to 33.3% in
almonds. The isolates of A. flavus from popcorn, pasta, pistachios, peanuts, melon seeds, sunflower ground
nuts, and dried apricots produces aflatoxin B1. The isolates from Albzalaa peas, almonds, cashews, lentils,
rice and noodles are all non-productive for aflatoxin B1. The ammonia test shows that ¥'Y,Y % of isolates of
A. flavus produces aflatoxin Bl, while the thin layer chromatography (TLC) shows that £V,1% of
Aspergillus flavus produces aflatoxin B1. Both ammonia test and TLC showed that all isolates of 4. niger
are non-productive for aflatoxin B1.
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