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6. Abstract:

Climate change e.g. warmer weather, greater precipitation, drought and
elevated carbon dioxide will have various impacts to mycotoxins in agricultural
products and food. The aim of current study was to determine effect of temperature,
water stress and carbon dioxide concentrations and their interactions on growth and
mycotoxin production by Aspergillus flavus in vitro and in stored peanut grain. In
vitro, only temperature, water activity and temperature x water activity affected on
growth of A. flavus, whilst elevated carbon dioxide did not influence to growth of
this mycotoxigenic specie. However, the three main environmental factors and their
interactions significantly caused A. flavus to produce different concentrations of
aflatoxin B1. Increased carbon dioxide (300 to 1,000 ppm) resulted to higher contents
of mycotoxins contamination. These results were found in in vitro and in agricultural
product experiments. The obtained results are advantage for further study as

baseline assumptions.
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'75 B A O e S
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Temperature (OC)
.95
5
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O g NN A
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.80
Bl 000y
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Temperature (DC)
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