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Study on the changes of nutritional components in maize contaminated
by aflatoxin producing fungi
OU Jing — kun, LI Hui ,CAI Jun, SHI Song
(Beijing Key Laboratory of Nutrition Health and Food Safety, COFCO Nutrition

and Health Research Institute,Beijing 102209 )

Abstract; To explore the changes of the major nutrient contents in maize which was contaminated by As-
pergillus sp. ,the fungi pollution analog system was used to treat two varieties of maize, Xianyu 335 and
Jiyuan NO. 1, for 7 days with aflatoxin producing fungal spore suspension. The results showed that the
contents of protein and total amino acid of both varietied of maize were decreased. The changes of fat and
sugar were related to maize variety. The content of fat in Xianyu 335 did not change, while total sugar
content increased by 38. 5% . The content of fat in Jiyuan NO. 1 decreased by 32.2% compared with
control group, and the total sugar content decreased by 44. 8% . The contents of V, in both varieties of
maize were reduced after being treated by the contaminated suspension, while the contents of V and V,
increased respectively; the change of content of V,; was related to maize variety. Fungi changed major
nutrient in maize in different degree which was related to maize variety. The contaminated maize should
be evaluated for nutrient contents and safety, and graded before being used.
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S5 335 JEE 335 4mls 4wl

£ % QbR ARAL PR JUSLiE:] ARAb PR
/(g/100 g) /(g/100 g) /(g/100 g) /(g/100 g)

BEF 1.4+0.13  1.8+0.11 2.4+0.21 3.3£0.23
NG 10.4+0.73 10.3+0.54 2.1x0.12 3.1%0.41
b 1.8+0.15 1.3+0.11 1.6+0.24 2.9 +0.30
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REAW 0.22 0.44 0.4 0.38
W 0.12 0.16 0.18 0.21
25k 0.16 0.19 0.23 0.28
HEIR 0.73 0.71 0.9 1.33
HaEmR 0.11 0.15 0.16 0.21
WHER 0.25 0.17 0.27 0.4
iR 0.13 0.15 0.18 0.24
EEm 0.13 0.18 0.16 0.2
e S 0.1 0.12 0.15 0.18
EEm 0.45 0.4 0.57 0.82
i 2 iR 0.04 0.06 0.08 0.08
HNER 0.34 0.44 0.42 0.51
R 0.1 0.18 0.16 0.19
215 0.13 0.14 0.16 0.23
K= R 0.21 0.22 0.2 0.36
il 0.3 0.27 0.34 0.57
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Vi 0.3+0.08 1.97+0.16 0.22+0.04 0.24 +0.05

Vi 5.1+0.23  0.33+0.04 5.42+0.31 0.12+0.03

Vi 0.62+0.06 0.63+0.04 0.93+0.03 0.56+0.06

Vi 2.14 +£0.11 1.01 £0.09 2.4+0.09 0.7+0.05
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