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Summary

The study included isolating and diagnosing fungi and estimating the
amount of toxins associated with 84 food samples found in the local markets of
Mosul, which were collected from the left and right sides of the city in January
2021. The samples included three types of dried fruits, namely: (6) samples of
figs Dried Ficus carica, 6 samples of dried grapes Vitis Vinifera, as well as 6
samples of dried apricots (Prunus armeniaca) and also four varieties of nuts: (10
samples of Juglans regia, 10 samples of almonds, Prunus dulcis, 10 samples of
cashews, Prunus dulcis occidentale, as well as 10 samples of Pistacia vera), as

well as 16 samples of Triticum aestivum and 10 samples of Zea mays.

The results showed the presence of total aflatoxin (AFT) in all samples of
almonds, cashews and pistachios, while it was found in walnuts by 60%, and the
highest levels of pollution were found in one of the almond samples with a
concentration of (12,783 pg/kg), and exceeded one sample from walnuts and
four samples from Both almonds and cashews as well as six samples of
pistachios have the maximum allowable limit (4 pg/kg) set by the EU
regulations for AFT. While a decrease in ochratoxin A was found in it, as one
sample of walnut and two samples of cashew exceeded the permissible limits of

the EU regulations (5 pug/ kg).

On the contrary, we find high concentrations of ochratoxin A in dried fruits;
4 samples of raisins and one sample of apricots exceeded the permissible limits
of the EU regulations, and aflatoxin was found in all samples of apricots and
figs, while it was found in raisins in 66% of the samples, and 5 samples (4
samples of raisins, one sample) From fig) the permissible limit of the EU
regulations for AFT (Supplement 3).

The results of the analysis of wheat samples showed that all samples were
contaminated with aflatoxin toxins. It exceeded 80% of the permissible limit of
the European Union regulations (Supplement 3), while it was found that the

concentrations of ochratoxin A toxins were low or absent in some samples and
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it was found that all measured samples were within the permissible limit of the
European Union regulations (5 ug / kg) ( Supplement 4).

A decrease in the concentrations of ochratoxin A and its absence was
found in some maize samples, reaching 60% of the samples and all of them are
within the permissible limit of the European Union, while a rise in aflatoxin
toxins was found in them, as the aflatoxin toxins were found in all samples, and
they were found in one sample with a concentration that exceeded permissible

limit.

High mycotoxin concentrations in the measured samples can be caused by
high temperature, relatively high humidity, low light intensity and long-term
storage .

The results of isolating fungi revealed the presence of many different
genera, as Aspergillus tubingensis, Sarocladium zeae, Penicillium flavigenum
and Penicillium chrysogenum were isolated. All of these genera are new and

have been included in the gene bank of organisms NCBI.

By isolating a single sample of maize containing high concentrations of
aflatoxin at a concentration that exceeded the permissible limit (Supplement 3),
the fungus responsible for secreting this type of toxin was Aspergillus
tubingensi, and Aspergillus fungi are the main source of aflatoxin toxins .



