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Effects of temperature on the production of patulin mycotoxin by Penicil-
liupn expansum Link . on Apple Fruits.

Abstract

Analysis of the decayed apples ( var. Starking | phy and T'LC plates, showed that patulin myco-

delicious), collected from the local market, for
patulin mycotoxin, using column chromatogra-

toxin was present in all the decayed tissues at the
level 1- 18 pg/g moldy tissuc. Howev €r,patulin



mycotoxin was found at the level 0 - 1.2 ng/g
healthy tissues surrounding the decayed tisues.

Inoculation of healthy apple fruits ( var. stark-
ing delicious ) with Penicillium expansum link.
spores, and incubation for different periods of
time under different temperaure 9, 18 and 23%,
showed that patulin quantity proportionally re-

quantity (32 pg/g. of moidy tissues ) of patulin
mycctoxin was produced under the temperature
9% in comparison with 12.4 and 8.6 under the
temperatures 18 and 23°%, respectively . Patulin
mycotoxin could be diffused to the healthy tis-
sues surrcunding the moldy tissues. The maxi-
mum quantity extracted from the healthy tissues
was 19% of overall patulin mycotoxin pro-
duced under the temperature 9%,

lated to the size of moldy lessions. The highest
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