WHERE MYCOTOXINS

ARE FORMED
In foods like:

e Dry nuts
e Cereals
e Oily seeds
e Dry fruits

e Animal food containing cereals and oily
seeds

e Milk and meat from animals fed with
contaminated feeding stutfs. Mycotoxin
metabolites may also occur in these
products. For example, aflatoxin M1 in
milk is a metabolite of aflatoxin B1.

MYCOTOXINS FORMATION PREVENTION

Prevention demands control for all stages, from harvest
to consumption

FIELD HARVEST/ DRYING

Y

v" Regular watering v" Proper maturity of the products

v" Proper dryness of the products

v Visual check of the infested
products

v" Resistant plant varieties
v" Crop rotation
v" Proper use of pesticides

IMPORT PROCESSING/ GRINDING STORAGE

v" Control of storage conditions
(temperature and humidity)

v Control by the state and food v" Control by the State and store

industry keepers

v i . .
State official control v" Contaminated products rejected

v Contaminated v" Contaminated products rejected

products rejected

MASSIVE CATERING/
HOUSEKEEPING

!
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v" Proper storage

ANIMAL FOOD

Y

v" State official control Milk and Meat

v" Contaminated products rejected
v" Proper cooking

v" Rejection of moldy products




CONTROL (STATE AND PRIVATE
SECTOR) STATE

v" Preventive measures and internal control in G E N E RA I—
LABORATORY

the private sector can prevent the

contamination of food with mycotoxins. v

Prevention is the most effective way to v
eliminate the hazards. v

T he control performed by the State cuts off
the import and handling of products
containing undesirable levels of mycotoxin.

Preventive measures and systematic control
constitutes a guarantee of food safety and
quality of foods.

For further information
you made also visit
the EU and EFSA website:
www.ec.europa.eu
www.efsa.europa.eu
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