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Effect of food processing on aflatoxin B1 content in peanut products
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Abstract

The objective of this research was to determine the effect of food processing on aflatoxin B1 (AFB1)
reduction in peanut products. The three contaminated peanut samples were conducted. First and second
samples were peanuts spiked with standard AFB1 and natural AFB1 contaminated in peanut. Third sample was
peanuts spiked with spore solution then let them geminated and produced AFB1. Then, peanuts were processed
which were boiling, frying and roasting. Results showed that boiled spiked peanut at 100 °C for 60 min reduced
AFB1 by 81 %. Fried peanuts at 150 °C 10 min and 170 °C 7 min reduced AFB1 by 36 and 19%, respectively.
Roasted peanut at 170 °C 50 min and 200 °C 25 min reduced AFB1 by 50 and 64%, respectively. While the
second contaminated samples, boiled at 100 °C 60 min, fried at 150 °C 10 min and 170 °C 7min and roasted at
170°C and 200 °C for 50 and 25 min could reduce AFB1 by 77, 26, 45, 36 and 55%, respectively. Contaminated
peanut with fungi producing AFB1 were boiled at 40 min, fried at 150 °C 15 min, fried at 170 °C 7 min, roasted
170 °C 60 min and roasted at 200 °C 50 min reduced AFB1 by 15, 40, 33, 46 and 44%, respectively. In conclusion
the reduction of peanut by boiling at 100 °C for 60 min showed the highest AFB1 reduction which is reduction
more than 80% compared to the others. These results will assist the estimation of exposure of aflatoxin
contaminated in peanut products
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Figure 1 (A) peanuts spiked with standard AFB1 ( boiling 100 °C 40,60 min, Frying 150 °C 5,10 min, Frying 170
°C 3,7 min, Roasting 170 °C 15,25 min, Roasting 200 °C 10,20 min) (B) peanuts with natural AFB1
contaminated ( boiling 100 °C 40,60 min, Frying 150 °C 5,10 min, Frying 170 °C 3,7 min, Roasting 170
°C 25,50 min, Roasting 200 °C 15,25 min) (C) peanuts with fungi producing AFB1 (boiling 100 °C 20,40
min, Frying 150 °C 5,15 min, Frying 170 °C 3,7 min, Roasting 170 °C 40,60 min, Roasting 200 °C 30,50
min)
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