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Growth and Aflatoxins Production Under CO, Enrichment of Aspergillus spp. Isolated from Peanut
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Abstract

The objective of this study was to determine the effect of controlled atmosphere storage with CO, on
growth and aflatoxins production of Aspergillus spp. isolated from peanut. Four isolates of aflatoxigenic
Aspergillus grown on PDA plates were incubated under CO, enrichment conditions (0%, 10% and 20%) for 24 h
and then were stored at room temperature in the dark for 5 days. Results showed that atmospheric containing CO,
with 10% or 20 % effectively reduced aflatoxins production without strong growth inhibition. Degree of inhibitions
varied depending on the fungus isolate. Aflatoxins production and fungal growth were reduced by 9.9- 99.2 %
and 1.5 -14.7%, respectively. In addition, the inhibitory effect of CO,treatment persisted for 5 days after the
exposure to CO, enrichment.
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Figure 1 Effect of CO, enrichment on in vitro growth of 4 isolates of Aspergillus
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Figure 2 Effect of CO, enrichment on aflatoxins production by 4 isolates of Aspergillus
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