Agricultural Sci. J. 42 : 3 (Suppl.) : 765-768 (2011) 2. 8L N 42 : 3 (WLAR) : 765-768 (2554)

narasANSaulunszutunsulsslamssamsantsunnaansmanduialuinning
Effect of heat in food processing on the reduction of ochratoxin A content in corn
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Abstract

The study of ochratoxin A (OTA) reduction in corn processing was conducted by spiking corns with OTA
at concentrations of 5 and 20 ppb, then contaminated corns were processed by dry heat (baked at 110 and
1200C, 15 min), moist heat (steam at 110 and 12100, 15 min) and making boiling (as corn paste at 85—900C, 30
min). The results showed that corn contaminated with OTA 5 ppb was reduced by 16.1% when boiling at 85-90°C
was applied, which is the highest reduction in this study. Baked and steam at 110°C reduced OTA 9.28% and
2.64%, while at higher temperature 121°C reduced OTA 4.09% and 7.92%, respectively. Cooking contaminated
corn 20 ppb OTA, as corn paste, could reduce OTA 6.05 %, while baked and steam at 110°C reduced 4.40% and
0.86%, and reduced 7.02% and 4.26% when temperature increased to 12100, respectively. In conclusion these
three processes could not reduce 20 ppb OTA contaminated in corn to the acceptable level (<5 ppb), and
cooked the corn at high contamination (20 ppb) could reduce OTA less than at low OTA contamination (5 ppb).
Therefore, prevention and control of fungal growth and OTA contamination in corn by implementation of the best
practices in post harvest should be the promising procedure to reduce the risk and enhance safety to our food.
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Figure 1 The reduction percentage of OTA spiked in corn after different heat processing and temperature
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