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The percentage of positive samples for putalin and
aflatoxins were detected. Eight strains belonging
to Asperigilli and Pencilli were isolated. Six strains
isolated from imported apple, are Aspergillus
flavus, A. fumigates, A. niger, Penicillium
expansum, P. funiculosum and P. griseofulvum.
While two strains are only isolated from local
apples, they are P. griseofulvum and P. notatum.
The ability of isolated strains to produce putali
and aflatoxins were studied on both synthetic
medium and inoculated apple fruits. The effects of
different incubation temperatures on the growth
and toxin production are also studied. Most of
isolated strains ggave the maximum production of
both aflatoxins and putalin at 25-C. Putalin and
aflatoxin concentrations were determined using
HPLC. The obtained results indicated that putalin
and aflatoxins concentrations in apple fruits were
within the allowable limits but they reflect the
hazards of the presence of two types of two types

of mycotoxins and their effects on the human
health.



