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THE EFFICIENCY OF POMEGRANATE PERICARP AND
CHITOSAN IN DETOXIFICATION AFLATOXIN B,

HL.F. Duli* H.M. Aboud** M.M. Noori*

ABSTRACT

This study was aimed to evaluate the activity of Pomegranate pericarp

-and chitesan (B-1, 4 glucosamine) as absorptive agents for Aflatoxin B, as

compared to activated carbon and clay. A toxigenic isolate of Aspergillus flavus
for aflatoxin B; was cultivated on yeast extract — sucrose broth for 14 days, the
culture filterate treated with 0.5 and 1% of each of Pomegranate pericarp,
chitosan, activated carbon and clay separately for 24 hours, aflatoxin B;
detection using Thin Layer Chromatography was conducted. The results of Thin
Layer Chromatography (TLC) revealed that using of Pomegranate pericarp in
concentration 0.5 and 1% induced sever reduction in both the spot area and its
fluorescence as comparcd to that of activated carbon and chitosan which appear
less efficient. Although clay didn’t appear as absorptive agent but it showed high
activity in degrading the toxin as showed by the TLC results. This study was the
first in recording the detoxification of Pomegranate pericarp and chitosan as
detoxification agents, which made possible to utilize them as additives to poultry
feed.

* College of Science.- EI-Mustansria Univ.- Baghdad, Iraq.
**Ministry of Science and Tech.- Baghdad, lraq.
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