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Survey on fungi and aflatoxin infection of peanut harvested in 2014 collected
from parts of Linyi district of Shandong province

HAN Chun-Hui, HAN Xiao-Min, WANG Wei, ZHANG Jing, CHEN Si-Yao,
ZHANG Hong-Yuan, JIANG Tao, XU-J in"

(Key Lab of Food Safety Risk Assessment, Ministry of Health, China National Centre for Food Safety Risk Assessment,
Beijing 100021, China)

ABSTRACT: Objective To study the fungi and aflatoxin infection of shell peanuts harvested in 2014
collected from 5 regions in Linyi district, Shandong province. Methods Unshelled peanuts and soil samples
collected at 1 month before harvest, peanuts samples collected at harvest, 1 and 3 month after harvest from
different regions were inoculated onto PDA medium. The colony-forming unit of fungi germinated were
enumerated, classified and identified after incubation for 5 d at 28+1 °C; aflatoxin was detected by high
performance liquid chromatography. Results The species of fungi isolated from peanut kernels and soil
varied from region to region, and the fungal species from soil were more various. While the invasion of peanut
kernels by Aspergillus flavus and aflatoxin was very low at the average percentage of 7% and 1%, respectively.
Conclusion The peanuts kernels collected from Linyi district of Shandong province were slightly infected by
Aspergillus flavus and aflatoxin, but the other fungi invasion still need to be taken.
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Tablel Fungi infection of peanut kernelsfrom Linyi in 2014
(%) (%) (%)
(%) 51.2 19.3 18.0 27.3 28.9 50.8 8.4 29.6 25.2 5.2 11.6 14.0
122 22 2 18 19.0 117 6 28.0 45 — 10 16.2
122 28 4 14 13.7 121 7 21.4 44 1 11 16.2
— 6 21 7 3.0 4 0.8 7 4 — 1.5
— 1 — 9 1.0 2 0.4 10 2 — 1.6
3 — — 1 0.4 — — 3 — — 0.4
— — 1 — 0.1 1 2 0.6 2 — — 0.3
— 1 — — 0.1 — — 1 1 3 0.7
2 — 4 — 0.6 2 0.4 1 — 1 0.3
— — 10 15 2.5 — — — — 2 0.3
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Table2 Theinfection of peanut kernels by A.flavusin Linyi in 2014

%( / )

1 1 3 (%)
30(3/10) 0(0/10) 30(3/10) — 20(6/30)
0(0/10) 0(0/10) 0(0/10) — 0(0/30)
— — — 0(1/10) 0(0/10)
10(1/10) — — — 10(1/10)
0(0/10) — — — 0(0/10)

®3 IWFEEE-XIRERPEREESH
Table3 Thedistribution of fungi isolated from soil in Linyi

(%)( / )

8.96(12/134)
13.43(18/134)
1.49(2/134)
7.46(10/134)
19.40(26/134)
2.24(3/134)

0.75(1/134)

2.24(3/134)
2.24(3/134)

41.79(56/134)

37.90(274/723)

15.21(110/723)
6.92(50/723)

12.45(90/723)
9.27(67/723)
6.92(50/723)
4.29(31/723)
0.14(1/723)
2.77(20/723)
0.55(4/723)
0.14(1/723)

0.14(1/723)
0.14(1/723)

3.18(23/723)

20.90(28/134)
2.24(3/134)
18.66(25/134)
14.18(19/134)
3.73(5/134)
7.46(10/134)
3.73(5/134)
2.24(3/134)
17.91(24/134)
4.48(6/134)
0.75(1/134)

0.75(1/134)
1.49(2/134)

0.75(1/134)

0.75(1/134)

53.07(147/277)
0.36(1/277)

18.05(50/277)
3.25(9/277)
5.05(14/277)
3.61(10/277)
7.22(20/277)

0.36(1/277)
3.97(11/277)
1.44(4/277)

3.61(10/277)

18.26(40/219) 32.89
27.40(60/219) 12.51
9.13(20/219) 10.96

0.91(2/219) 8.20
0.91(2/219) 5.92
2.28(5/219) 572
2.28(5/219) 3.77
0.91(2/219) 2.62

14.61(32/219)  2.22

— 1.61
0.46(1/219) 1.48
— 1.01
1.37(3/219) 0.87

4.57(10/219) 0.74

5.02(11/219) 0.74
— 0.74

4.57(10/219) 0.67

0.46(1/219) 0.34
— 0.27
0.91(2/219) 0.20
— 0.13
0.46(1/219) 0.07
— 0.07

4.57(10/219) 0.67

0.91(2/219) 5.51
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