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EwwwéAflatoxinsé



What are Aflatoxins?

Å Aflatoxins: 

ÅMycotoxin: Toxins produced by fungus

ÅòA group of mycotoxins mainly produced by Aspergillus flavusand Aspergillus 

parasiticus, are of particular public health importance because of their effects on 

human health. Aflatoxins have both carcinogenic and hepatotoxic actions, 

depending on the duration and level of exposureó (Lewis, 2005).

Å Aflatoxins grow in many agricultural products under damp storage conditions, and 

they can also occur before and following the harvest.



Brief History

Å First discovered in the 20th Century

Å Aflatoxins were first isolated some 40 years ago after outbreaks of disease and 

death in turkeys and cancer in rainbow trout fed on rations formulated from peanut 

and cottonseed meals. 

Å Soon became a major factor in animal disease



Where Can I Find 

Aflatoxinsé?

Å Common Sources of Aflatoxins:

ÅMaize (corn)

Å Peanuts

Å Cotton

Å Pecans 

Å Pistachios 

ÅWalnuts



Detecting Aflatoxins in 

Humans

Å Aflatoxins are very difficult to detect in the environment due to the fact that they are 
colorless, odorless and tasteless.

Detecting aflatoxins in humans requires the use of two tests.

Å Test 1: Measuring the AFM1-guanine adduct in the urine of subjects. Presence of this 
breakdown product indicates exposure to aflatoxin in the past 24 hours. However, this 
technique has a significant flaw in that it only produces a positive result in approximately 
one-third of positive test subjects. Additionally, due to the half-life of this metabolite, the 
level of AFM1-guanine measured can vary significantly from day to day, based on diet, and 
thus is not useful for assessing long term exposure.

Å Test 2: Measurement of the AFB1-albumin adduct level in the blood serum. This approach 
is significantly more accurate, as positive results are generated in 90% of positive test 
subjects. This test is also useful for measuring long-term exposure, as it remains positive 
for two to three months.
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