
aflatoxigenic نذا أصزيج هذِ . قبم وبعذ انحصبد وكذنك أرُبء يعبنضت

انذراطت لاطخكشبف انفهىرا انفطزيت انًىصىدة في عيُبث انفىل انظىداَي 

يظخىي الأفلاحىكظيٍ قبم وأرُبء يخخهف يزاحم انخضهيش يٍ خلال يقبرَت 

وقذ درص أيضب حأريز يخُىعت انفىل انظىداَي ووقج . في هذِ انعيُبث

حى اخخببر فلافض . انخظهيى عهً انخىسيع في انًئت يٍ انُببحبث انفطزيت

انًعشونت يٍ انعيُبث انخي حى صًعهب انفىل انظىداَي نقذرحهب عهً إَخبس 

ع في انًئت يٍ انُببحبث وأشبرث انُخبئش إنً أٌ انخىسي. الأفلاحىكظيٍ

انفطزيت في وقج يبكز يٍ حظهيى انعيُبث كبَج أعهً يٍ حهك يٍ حهك انخي 

أيضب ، حى انعزىر عهً انخىسيع انُظبي نلأعهً فلافض في وقج . حى حظهيًهب

وأشبرث انبيبَبث إنً أٌ َظبت . يخأخز يٍ بذور انفىل انظىداَي انخظهيى

فض الاحضبِ خلال عًهيت انفىل انعذوي انفطزيت وعذد يضًىع احبعج َ

في انًبئت  00حخي  05انظىداَي ، حيذ اَخفض بعذ انخحًيص يٍ 

وارحفعج يزة أخزي بعذ انفزس ، يشيزا إنً أٌ إعبدة انخهىد عٍ 

وأظهزث . انفطزيبث وقعج خلال يزحهت انخضهيش انُهبئي انفىل انظىداَي

رد كبرولايُب انُخبئش أٌ صًيع أصُبف انفىل انظىداَي إلا يخُىعت َى

وكبَج كم رقبفت يعشونت يٍ الأطبزصهض انًُخضيٍ . انىاردة الأطبزصهض

aflatoxinc عهً وطبئم الاعلاو انًظبعذ انشخصي انزقًي.  

 

 

 

 

 

 

 

 



Peanut was frequently exposed to aflatoxigenic 

fungi pre- and post- harvest as well as during 

processing. Therefore this study was conducted to 

explore the mycoflora present in peanut samples 

before and during the different processing stages 

by comparing the level of aflatoxin in these 

samples. The effect of peanut variety and delivery 

time on the percent distribution of the fungal flora 

was also studied. Aspergillus flavus isolated from 

the collected peanut samples were tested for their 

ability to aflatoxin production. The results 

indicated that the percent distribution of fungal 

flora of early delivered samples was higher than 

those of the delivered ones. Also, higher percent 

distribution of Aspergillus flavus was found in late 

delivery peanut seeds. The data indicated that the 

infection percentage and total fungal count 

followed the same trend during the peanut 

process, where it decreased after roasting by 50- 

55% and increased again after sorting, indicating 

that recontamination by fungi had occurred during 

the final peanut processing stage. The obtained 

results showed that all peanut varieties except NC 

variety contained A. flavus. All the isolated culture 

of A. flavus were aflatoxinc producers on PDA 

media.  


