
ى٘حظ فٚ اىفخشة الأخيشة صيبدة فٚ ٍعذلاث اسخٖلاك اىخفبح ٗ ٍْخجبحٔ س٘اء 

اىَحيٚ أٗ اىَسخ٘سد ٗ ّظشا لأُ اىظشٗف اىبيئيت اىَحييت حشجع عيٚ حي٘د 

اىفطشيت ٗ ٍْٖب الأفلاح٘مسيْبث ٗ ثَبس اىخفبح ببىفطشيبث ٗ اّخبجٖب ىيسًَ٘ 

اىببحي٘ىيِ ٗ اىخٚ ىٖب اىعذيذ ٍِ اىخأثيشاث اىبي٘ى٘جيت اىخطيشة عيٚ صحت 

الاّسبُ ٍثو احذاد اىطفشاث ٗ بخبصت فٚ الأجْت ٗ اسخحثبد اىَْ٘اث 

ٗ ىٖزا فقذ اسخٖذفج ٕزٓ اىذساست جَع عيْبث ٍِ , اىسشطبّيت ٗ غيشٕب

حٌ . مِ ٍخفشقت ٍِ أس٘اق اىقبٕشة اىنبشٙاىخفبح اىَحيٚ ٗ اىَسخ٘سد ٍِ أا

قذسث ّسبت . سلالاث فطشيت حببعت ىجْسٚ اسبشجيس ٗ بْسييي٘ 8عضه 

اىببحي٘ىيِ ٗ الأفلاح٘مسيْبث فٚ اىعيْبث اىخٚ حٌ اىعضه ٍْٖب ٗ رىل 

ص أٗضحج اىْخبئج خي٘ اىخفبح اىَحيٚ ٍِ سًَ٘  HPLCببسخخذاً جٖبص 

ببحي٘ىيِ بْسب فٚ اىحذٗد اىَسَ٘ح بٖب الأفلاح٘مسيْبث بيَْب احخ٘ٙ عيٚ اى

أٍب اىخفبح اىَسخ٘سد فقذ احخ٘ٙ عيٚ مو ٍِ الأفلاح٘مسيْبث ٗ اىببحي٘ىيِ 

  .بْسب أعيٚ ٍِ اىخفبح اىَحيٚ

 

 

 

 

 

 

 

 

 

 



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.  


