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INTRODUCTION




1-Introduction

Fungi must be of major concern to the producers and processors of
meat. It can compete effectively with bacteria and become the dominant
microflora when meét - preservation techniques such as drying curing and
freezing are employed.

Fungi can cause three basic types of diseases, mycosis, allergy and
mycotoxicosis. A mycosis is defined as an invasion of living tissue by
fungi, while an allergy is a hypersensitivity to a fungal antigen. A
Mycotoxicosis is a toxic manifestation resulting from ingestion or
exposure to a fungal metabolites

Mycotoxicosis is of major concern in the consumption of meat,
because mycotoxins have the potentiality to enter-meat and meat products
either by indirect carry over from animal feed to edible tissue or by direct
fungal growth on meat.

Toxigenic _ﬁmgi are ubiquitous and can grow in various agricultural
commodities in the field, or appear post harvest during storage and
processing. Production of mycotoxins by Toxigenic fungi is not simply
concurrent with growth but is dependent on the temperature , relative

humidity and moisture content of the substrate



However, fungi colonize meat and its products, resulting in
economic losses during storage, moreover some molds have been found to
produce such highly toxic metabolites ( mycotoxins)

Many mycotoxins have been discovered because they are
incriminated as the causative agent of toxicosis in livestock and poultry .In
such events a fungus is isolated from feed associated with an animal
toxicosis of unknown etiology and the organisms experimentally showed
to produce factors which are toxic to test laboratory animals. The
toxicology of many of the purified mycotoxins have been studied ,based
on these investigations and human epidemiological evidence, potentially
harmful effects of mycotoxins are sometimes extrapolated to man.

Mycotoxins, which are of the greatest possible significance to meat,
are the aflatoxins, ochratoxins, zeralenon and trichothecenes. One of these
compounds, aflatoxin By, is the most potent liver carcinogen known
( Pestka, et al 1980).

Mycotoxins may be present in meat as tissue residues carried over
from contaminated feeds or as a direct result of mould growth It has been
experimentally established that low levels of mycotoxins and their
metabolites are carried over from feeds to the edible tissues of food -

producing animals ( Richard ef al . 1983)



