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Abstract
Cicoňová P., Laciaková A., Máté D. (2010): Prevention of ochratoxin A contamination of food and
ochratoxin A detoxification by microorganisms – a review. Czech J. Food Sci., 28: 465–474.
Ochratoxin A is a mycotoxin produced by several fungal species of the genera Aspergillus and Penicillium. This mycotoxin is nephrotoxic, immunosupressive, teratogeni, and carcinogenic to animals and has been classified as a possible
human carcinogen. Human exposure to ochratoxin A is worldwide. Ochratoxin A occurs in a variety of foods. An ideal
method for minimisation of the health risk that this mycotoxin poses is the prevention of food contamination. When
the contamination occurs, the hazard associated with the mycotoxin presence in the food must be eliminated. Various
microorganisms such as bacteria and microscopic fungi have been tested for their abilities to prevent ochratoxin A
contamination or detoxify foods. Biological control by microorganisms is studied widely, therefore the objective of this
article is to provide an overview of the recent development in the biological control of ochratoxin A contamination.
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Ochratoxin A (OTA) is the main mycotoxin in
the group of ochratoxins (Ringot et al. 2005) and
is produced by several fungal species of the genera
Aspergillus and Penicillium (Malíř et al. 2003;
Valero et al. 2006; Cavin et al. 2007). The major
OTA-producing species are Penicillium (P.) verrucosum, Aspergillus (A.) ochraceus, and A. section
Nigri (Magan & Aldred 2005). P. verrucosum
is the major OTA-producing fungus in northern
Europe, while A. ochraceus is more important in
warmer climatic zones (Cairns-Fuller et al.
2005). More Aspergillus species have been found
to produce OTA, for example, A. melleus, A. sulphureus, A. alliaceus, A. sclerotiorum (Malíř et
al. 2003; Bayman & Baker 2006; Palumbo et
al. 20076), A. albertensis, A. lanosus (Bayman &
Baker 2006; Palumbo et al. 2007), A. glaucus,

A. ostianus, and A. petrakii (Malíř et al. 2003;
Bayman & Baker 2006). In Penicillium, OTA has
also been detected, for example, in P. nordicum
(Larsen et al. 2001; Bayman & Baker 2006),
P. chrysogenum (Malíř et al. 2003; Bayman &
Baker 2006).
OTA has been detected, for example, in cereal
grains, grapes, wine, grape juice, dried vine fruits,
coffee, legumes, beer, nuts, cocoa, spices (Bayman
& Baker 2006; Clark & Snedeker 2006). The
occurrence of OTA in meat products is due to
its transmission into tissues of animals fed with
contaminated feed (Guillamont et al. 2005).
The highest reported occurrences of OTA contamination have been found in cereal grains, and
to a lesser extent in grapes, wine, grape juice, and
dried vine fruits (Clark & Snedeker 2006). The
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highest OTA content, among grapes and their
derivatives, has been found in dried vine fruits (OTA is a thermostable molecule) (Boudra
et al. 1995; Czerwiecki et al. 2002) that is not
completely eliminated during the food processing operations and, therefore, it appears in the
final products (Bullerman & Bianchini 2007).
P. verrucosum and A. ochraceus are considered
the main producers of OTA in cereals. Battilani
et al. (2003) found that the most ochratoxigenic
strains isolated from grapes belonged to A. carbonarius. Also, this species is the most probable
source of OTA in dried vine fruits (Abarca et al.
2003). In coffee, A. carbonarius and A. ochraceus
are the most potent OTA producers (Bucheli &
Taniwaki 2002).
The fungi imperfecti are a major group of fungi
in soil, the isolation of fungi such as Penicillium
and Aspergillus is common (Nesci et al. 2006).
According to Visconti et al. (2008) the main source
of OTA in the wine food chain is the infection of
grapes by Aspergillus spp. belonging to A. section
Nigri in the field. Cereals can also be infected with
ochratoxigenic fungi in the field (Miller 1995).
Post harvest contamination of food by ochratoxigenic fungi and sequential production of OTA will
occur, if environmental conditions are favourable.
For example, harvesting of cereals with a high content of water or their inefficient drying or storage
under humid conditions may result in higher levels
of OTA in them (JØrgensen & Jacobsen 2002).
Out of cereals, for example rice is an aquatic plant
and is usually harvested at high moisture levels
(Zinedine et al. 2007). If rice crop is infected by
ochratoxigenic fungi and if the environmental
conditions during storage are favourable, OTA
will be produced (Pena et al. 2005).
Penicillium spp. and Aspergillus spp. are typical storage fungi that are able to develop at low water activity
(aw) (Ramakrishna et al. 1996; Waldemarson et
al. 2005), for example, the minimal water activity for
the growth of P. verrucosum is about 0.80 (CairnsFuller et al. 2005). Sweeney and Dobson (1998)
reported that significant levels of OTA production by
P. verrucosum can occur at the aw as low as 0.86 and
at 4°C. According to Cairns-Fuller et al. (2005),
the highest production of OTA by this fungus was
at 0.93–0.98 aw at 10–25°C. A. ochraceus produces
OTA at minimal water activity of 0.80 (Adebajo et
al. 1994; Ribeiro et al. 2006). In the investigation
by Ramos et al. (1998), optimal water activity for
OTA production by this fungus was 0.98. Pardo et
466
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al. (2004) found optimal water activity as 0.99. OTA
is produced by A. ochraceus at 12°C to 37°C with an
optimum at 31°C (Sweeney & Dobson 1998). According to Pardo et al. (2004), optimal temperature is
30°C. Varga and Kozakiewic (2006) reported that
the climatic and geographic differences influence
fungal contamination and OTA contamination of
grapes. For example, in Europe an increase in OTA
levels occurred in wines coming from southern
regions of Europe.
Aspergillus spp. are opportunistic pathogens and
are responsible for several disorders in various
plants (Varga et al. 2004). In grapes, Aspergillus
spp. belonging to A. section Nigri develop particularly in damaged grapes during ripening although
they may occur and form OTA on grapes from
veraison to harvest (Visconti et al. 2008). OTA
concentrations tend to increase with the grape
maturity (Rousseau 2004). Berry damage is the
primary factor affecting the disease development
and OTA accumulation in berries. The damage
may be due to birds, insects, infection by other
fungi, or rain (Leong et al. 2006; Visconti et al.
2008). Some grape varieties may display greater
susceptibility than others to Aspergillus bunch
rots. Data obtained in the investigations suggested
that varieties had no direct effect on the incidence
of black Aspergillus spp. on undamaged bunches,
however, some varieties were more susceptible to
berry splitting and hence would be at a greater risk
of Aspergillus rots (Leong et al. 2006).
The type of agricultural practices involved in
the crop production also influences the amount of
OTA. In the study of Juan et al. (2008), the organic
cereal samples showed a highest incidence of contamination. Czerwiecki et al. (2002) analysed over
200 samples of Polish cereal grain from the 1997
harvest obtained from conventional and ecological
farms. OTA contamination of rye from ecological
farms was over six times more frequent than that
from conventional cultivation. The OTA content
in wheat and barley samples from ecological farms
was also higher. Jørgensen and Jacobsen (2002)
also found that a multiyear mean concentration
of OTA was higher in organically grown rye than
in conventionally grown rice. The concentration
of OTA was higher in rye than in wheat with both
conventionally and organically grown rye and
wheat. In a Danish survey, Elmholt and Rasmussen (2005) analysed organically cultivated grains
and found that most of the harvested samples
contained P. verrucosum prior to drying.
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Other factor affecting the mycotoxin production
by toxigenic fungus is the presence of other microorganism nonproducing the mycotoxin (Malíř
et al. 2003).
Human exposure to OTA is worldwide (Guillamont et al. 2005; Clark & Snedeker 2006).
OTA has been detected in human serum and milk
in different countries (Clark & Snedeker 2006).
The contaminated foods have been recognised as a
possible threat to human health (Jodlbauer et al.
2002). Toxic effects of OTA are various, the most
relevant being nephrotoxicity and nephrocarcinogenicity in rodents (Cavin et al. 2007). In 1993,
the International Agency for Research on Cancer
classified OTA as a possible human carcinogen
(Valero et al. 2006). It has been speculated that
OTA may be associated with the human disease Balkan endemic nephropathy (BEN) and the
onset of urinary tract tumours. However, in the
workshop organised by the European branch of
the International Life Sciences Institutes, it was
concluded that there is no convincing evidence from
human epidemiology to confirm the association
between OTA exposure and the prevalence of BEN
or Urinary Tract Tumours. In 2006, the Scientific
Panel on Contaminants in the Food Chain of the
European Food Safety Authority stated that the
epidemiological data on human carcinogenicity are
incomplete and did not justify OTA classification
as a human renal carcinogen (Cavin et al. 2007).
OTA has also been reported to be immunosupressive and teratogenic in animals (Bayman & Baker
2006; Bejaoui et al. 2006).
Because of the detrimental effects of mycotoxins,
some strategies have been developed to prevent
the growth of mycotoxigenic fungi and also to
decontaminate and/or detoxify foods and feeds
(Kabak et al. 2006). These strategies include:
– the prevention of mycotoxin contamination,
– the detoxification of mycotoxins present in foods
and feeds,
– inhibition of mycotoxin absorption in the gastrointestinal tract.
Prevention of ochratoxin A contamination
Various control strategies including pre-harvest
(e.g., field management, use of biological and chemical materials), harvest management, post-harvest strategies (e.g., improving drying and storage
conditions) are important in the prevention of the
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fungal growth and mycotoxin formation (Kabak
et al. 2006; Amézqueta et al. 2009). Some microorganisms have been found to control Aspergillus,
Penicillium infections and OTA production. For
example, lactic acid bacteria produce antifungal
substances. Corsetti et al. (1998) found antifungal effect of the mixture of short-chained organic
acids that were produced by Lactobacillus (Lb.)
sanfranciscensis. This bacterium inhibited the
growth of A. niger and P. expansum on malt agar
medium. Cell-free supernatant from Lb. casei
inhibited spore germination of the investigated
Penicillium spp. on potato dextrose agar medium.
Antimycotic activity of the supernatant was sensitive to proteolytic enzymes (Gourama 1997).
Also Bacillus subtilis produced a peptidolipid that
inhibited A. ochraceus (Klich et al. 1991). Other
Bacillus sp., B. thuringiensis used as a commercial
insecticide during the cultivation of wine grapes
inhibited the growth of A. carbonarius on potato
dextrose agar medium (Bae et al. 2004).
Also yeasts and moulds influence the growth
of ochratoxigenic microorganisms. For example,
Bleve et al. (2006) reported that yeasts isolated
from grapes Issatchenkia orientalis, Metschnikowia
pulcherrima, Issatchenkia terricola, and Candida incommunis reduced the A. carbonarius and
A. niger colonisation on grape berry. The best
antagonistic activity was shown by I. orientalis
isolates. Lee and Magan (1999) investigated the
effect of water activity on the interactions between
OTA-producing strain of Aspergillus ochraceus and
other fungi in dual culture experiments on maize
meal-based agar medium. For example, at 0.995 aw
and 18–30°C, Alternaria (Al.) alternata and A. niger were dominant. At 0.90 aw and 18–25°C there
was mutual antagonism between A. ochraceus and
the two Eurotium spp. According to Gachomo
and Kotchoni (2008), A. ochraceus and A. niger
were overgrown by Trichoderma (T.) harzianum
when they were grown in paired cultures on potato
dextrose agar medium. Trichoderma spp. are plant
symbionts and parasites of other fungi (Harman
et al. 2004). They produce enzymes that degrade cell walls of other fungi (Benítez et al. 2004).
Abou-Zeid et al. (2008) found that all isolates
studied (two isolates of Trichoderma spp. and two
isolates of Gliocladium spp.) inhibited the growth
of P. chrysogenum on potato dextrose agar medium.
In dual culture experiments the fungi T. harzianum,
Al. alternata, Cladosporium (Cl.) herbarum, Eurotium (E.) amstelodami, P. janthinellum, P. decum467
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P. chrysogenum and G. virens

P. chrysogenum and G. deliquescens

Figure 1. Growth inhibition of P. chrysogenum by Gliocladium spp. (Abou-Zeid et al. 2008)

bens, and Candida sp. influenced the growth of
grape-associated fungi A. carbonarius, A. niger,
and A. japonicus on a medium similar to the grape
composition. For example, at 0.97 aw the growth
rates of all Aspergillus spp. were clearly inhibited
by T. harzianum and almost all moulds reduced
A. niger growth. Candida sp. stimulated the growth
of Aspergillus spp. At 0.92 aw, Penicillium spp. and
Cl. herbarum stimulated the growth of OTA-producing A. carbonarius (Valero et al. 2007a).
Some authors demostrated the inhibition of OTA
production. For example, Medina et al. (2007)
reported that OTA production by A. carbonarius
was inhibited by natamycin produced by Streptomyces natalensis. Yeast Pichia anomala inhibited
OTA production by one isolate of P. verrucosum
in malt extract agar medium as well as in wheat
(Petersson et al. 1998). Masoud et al. (2005)
found that Pichia anomala and Pichia kluyveri
inhibited the production of OTA by A. ochraceus
on malt extract agar medium and on coffee agar
medium. According to Valero et al. (2007b), the
amount of OTA was reduced in healthy grapes
during its dehydration when OTA-nonproducing
A. niger aggregate was added to the inoculum of
OTA-producing A. carbonarius. In the investigation
conducted by Valero et al. (2007c), grapes were
inoculated with A. carbonarius, A. niger aggregate,
E. amsterodam, and P. janthinellum in different
combinations. Coinoculation of P. janthinellum
with A. carbonarius resulted in the reduction of
OTA amount in grapes during its dehydration.
The effects of fungi (P. janthinellum, P. decumbens, T. harzianum, Al. alternata, Cl. herbarum,
E. amstelodami, and Candida sp.) on OTA production by A. carbonarius were studied on a medium
similar to the grape composition by Valero et
al. (2006). From the tenth day, all species inhi468

Czech J. Food Sci.
bited OTA accumulation at 0.97 a w and 30°C. At
0.97 a w and 20°C, there was no distinct effect of
the interacting species on OTA accumulation; in
genera, P. decumbens, and T. harzianum seemed
to inhibit OTA production where as E. amstelodami, and Candida sp. stimulated it. Valero et
al. (2007b) found that E. amstelodami increased
OTA production by A. carbonarius in grapes during
dehydration. Lee and Magan (1999) reported
that the interactions between A. ochraceus and
the species such as Eurotium spp. (0.950–0.995 aw
and 25°C) and Al. alternata (0.995 a w and 18°C)
resulted in the stimulation of OTA production.
The interactions between microbial species
influence the amount of ochratoxigenic fungi and
OTA production in substrate. Lee and Magan
(1999) reported that the ability of A. ochraceus
to colonise maize and produce mycotoxins is primarily determined by its competitive capabilities
relative to other species. According to Valero et
al. (2006), the reduction of OTA amount may be
due to: (i) limitation of the growth of OTA-producing fungus, (ii) antagonistic fungi consumption
of specific nutrients that are necessary for OTA
synthesis, (iii) OTA degradation by other fungi.
Additionally, plant substances have been proven
to prevent fungal growth and OTA production.
For example, essential oils of thyme and anise
(500 ppm), cinnamon (1000 ppm) and spearmint
(2000 ppm) inhibited A. ochraceus growth. 1%
oils of thyme and anise and 2% oil of cinnamon
completely inhibited OTA production in wheat
(Soliman & Badeaa 2002). Fungicidal activity
of thyme essential oil against A. ochraceus and
P. verrucosum was reported by Nguefack et al.
(2009). Cinnamon essential oil was highly effective
against A. niger (Singh et al. 2007). Reddy et al.
(2007) found that garlic bulb extract completely
inhibited the growth of A. ochraceus.
Ochratoxin A detoxification
and inhibition of ochratoxin A absorption
from gastrointestinal tract
Detoxification of mycotoxins is achieved by the
removal or elimination of the contaminated commodities or by inactivation of mycotoxins present
in these commodities (Kabak et al. 2006). In recent
years, there has been increasing interest in the use
of microorganisms to detoxify OTA. Özpinar et
al. (1999) reported that the rumen microorga-
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nisms hydrolyse OTA into a less toxic metabolite,
ochratoxin α. Microorganisms responsible for this
transformation were mainly protozoa (Xiao et al.
1991). Also Bacillus licheniformis isolated from
soybean hydrolysed OTA and removed 92.5% of
OTA (Petchkongkaew et al. 2008). Some Lactobacillus spp. and Bifidobacterium spp. degraded
OTA. The most effective Lb. acidophilus VM 20
caused a decrease of OTA by 95% or more. Also
two Bifidobacterium longum strains (LA 02, VM 14)
were highly effective and caused a decrease of OTA
by approximately 50%. OTA was degraded more
efficiently by viable bacteria. The influence of the
pretreatment of OTA with Lactobacillus strain on
micronucleus induction and cell division rates in
human derived hepatoma cells was investigated.
Lactobacillus strain caused a reduction in OTAinduced micronucleus formation. The inhibition
of cell division by OTA was reduced by Lactobacillus strain (Fuchs et al. 2008). Skrinjar et al.
(2002) found the reduction of OTA amount by
Lb. acidophilus in yoghourt.
OTA degradation was also due to yeasts and
filamentous fungi. For example, Phaffia rhodozyma degraded more than 90% of OTA (Péteri
et al. 2007). Ochratoxin α (OTα) was detected in
malt yeast medium. OTA was degraded by yeast
Aureobasidium pullulans in grape must (Felice et
al. 2008) and yeast Botrytis cinerea in grape-like
synthetic medium (Valero et al. 2008). Varga
et al. (2000) tested the abilities to degrade OTA
of seventy Aspergillus isolates representing six
sections of the Aspergillus genus. Atoxigenic strain
A. niger CBS 120.49 completely converted OTA
to OTα within five days in a yeast extract medium. OTα was further degraded to an unknown
compound within seven days. Also Abrunhosa
et al. (2002) and Bejaoui et al. (2006) reported
that Aspergillus spp. isolated from grapes and
belonging to Aspergillus section Nigri degraded
OTA. Other filametous fungus Rhizopus stolonifer variety stolonifer TJM 8A8 could degrade
96.5% of OTA in wheat while A. niger CBS 120.49
was not able to degrade OTA in wheat (Varga
et al. 2005). Only 23% of the initial OTA amount
were detected after the incubation of barley with
Pleurotus ostreatus (Engelhardt 2002). It has
been suggested that a carboxypeptidase enzyme
is responsible for the conversion of OTA to OTα
(Bejaoui et al. 2006; Péteri et al. 2007).
Microorganisms are also able to remove OTA
by adsorption onto the cell surface components.
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Biosorption is generally based on a set of chemical
and physical mechanisms leading to the immobilisation of a solute component on the microbial
cell wall components and is not dependent on
metabolism (Ringot et al. 2007). Piotrowska
and Zakowska (2005) found the adsorption of
OTA onto some Lactobacillus and Lactococcus
strains. All strains caused the reduction of OTA
amount. The highest decrease, exceeding 50% of
the original amount, was caused by Lb. acidophilus CH-5, Lb. rhamnosus GG, Lb. plantarum BS,
Lb. brevis, and Lb. sanfranciscensis. According to
Turbic et al. (2002), viable and nonviable cells of
Lb. rhamnosus reduced OTA amount.
Also Saccharomyces strains were able to adsorb
OTA . The percentages of OTA removal were
between 11% and 45% in yeast pepton medium,
depending on the strain used. OTA adsorption
by heat-treated S. cerevisiae LALVIN Rhône 2056
was rapid and total within 5 min and took up to
2 h in grape juice (Bejaoui et al. 2004). S. sensu
stricto adsorbed OTA in grape must (Caridi et al.
2006). According to Cecchini et al. (2006), the
yeast strains responsible for alcohol fermentation
influenced the concentration of OTA in wine. The
percentages of OTA removal were 46.83–52.16%
and 53.21–70.13% during the fermentation of white
must and red must, respectively. No degradation
products were found. Ringot et al. (2007) reported
the adsorption of OTA onto yeast industry byproducts: a vinasse containing yeast cell walls, a
purified yeast beta glucan, and a yeast cell wall
fraction. The cell wall fraction was able to bind
95–100% of OTA. The adsorption of OTA onto
yeast cells and yeast cell walls was also reported by
Huwing et al. (2001) and Nunez et al. (2008).
According to Ringot et al. (2007), yeast biomass
may be regarded as a good source of adsorbent
material, due to the presence in the cell wall of
some specific macromolecules, such as mannoproteins and beta glucans. The differences in
the binding activity of wine yeasts towards OTA
may be explained by the structural variability of
the mannoproteins of each wine yeast (Caridi
et al. 2006). It is possible to reduce greatly the
OTA content of grape must during winemaking
by using expressly selected wine yeasts. Additionally, mannoproteins may well induce chemical
and sensorial benefits, thus improving the wine
quality (Caridi 2006).
Bejaoui et al. (2005) found the removal of
OTA by conidia of A. niger, A. carbonarius, and
469
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A. japonicus in grape juice. OTA removal was a
two-stage phenomenon. In the first stage, viable
and nonviable conidia were able to remove OTA.
No degradation products having been detected,
the adsorbtion of OTA on conidia was supposed.
In the second stage, OTA was degraded by live
conidia only. A. carbonarius detoxified grape juice most effectively. However, this species often
produces OTA. A. niger was also effective. In a
study of Leong et al. (2007), none of the tested
isolates of A. niger produced OTA. Schuster et
al. (2002) stated that only 3–10% of A. niger strains
examined for OTA production were toxinogenic
under favourable conditions. A. niger is generally
regarded as a safe microorganism and is one of
the most important microorganisms used in biotechnology, being utilised for the production of
enzymes and citric acid. Many A. niger enzymes are
considered GRAS (generally recognised as safe) by
the United States Food and Drug Administration.
A. niger could be interesting in further use for the
biological elimination of OTA.
The contamination of animal products occurs
either as a result of direct fungal contamination or
indirectly via contaminated feed (Clark & Snedeker 2006). One of the methods for the prevention
of contamination is the addition of adsorbents to
feeds that bind mycotoxins in the gastrointestinal
tract (Kabak et al. 2006). Various types of adsorbents have been used in feeds to assess the ability of
these substances to bind OTA (Denli et al. 2008).
For example, in broilers, the inhibition of OTA
absorption from the digestive tract into blood was
due to the addition of yeast S. boulardii (Agawane
& Lonkar 2004) or Trichosporon mycotoxinivorans
(Hanif et al. 2008) to feeds.
Conclusion
Various strategies have been developed to prevent
OTA contamination of foods. Some microorganisms have been proven to prevent the growth of
ochratoxigenic fungi and OTA production. They
could be used as natural control material. Further
research is needed to examine the effects of microbial interactions on OTA production in situ, for
example in vineyards. The impact of the treatment
on food quality should also be investigated. Thermal treatment does not completely eliminate OTA,
therefore the contaminated food contains, after
thermal treatment, OTA rennant. Some microor470
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ganisms have been detected to reduce the amount
of OTA in cultivating media.
References
Agawane S.B., Lonkar P.S. (2004): Effect of probiotic
containing Saccharomyces boulardii on experimental
ochratoxicosis in broilers: Hematobiochemical studies.
Journal of Veterinary Science, 5: 359–367.
Abarca M.L., Accensi F., Bragulat M.R., Castellá
G., Cabanes F.J. (2003): Aspergillus carbonarius as the
main source of ochratoxin A contamination in dried
vine fruits from the Spanish market. Journal of Food
Protection, 66: 504–506.
Abou-Zeid A.M., Altalhi A.D., El-Fattah R.I. (2008):
Fungal control of pathogenic fungi isolated from some
wild plants in Taif Governorate, Saudi Arabia. Malaysian Journal of Microbiology, 4: 30–39.
Abrunhosa L., Serra R., Venancio A. (2002): Biodegradation of ochratoxin A by fungi isolated from
grapes. Journal of Agriculture and Food Chemistry,
50: 7493–7496.
Adebajo L.O., Bamgbelu O.A., Olowu R.A. (1994):
Mould contamination and the influence of water activity and temperature on mycotoxin production by two
Aspergilli in melon seed. Nahrung, 38: 209–217.
Amézqueta S., González-Peñas E., Murillo-Arbizu
M., López De Cerain A. (2009): Ochratoxin A decontamination: A review. Food Control, 20: 326–333.
Bae S., Fleet G.H., Heard G.M. (2004): Occurrence
and significance of Bacillus thuringiensis on wine
grapes. International Journal of Food Microbiology,
94: 301–312.
Bayman P., Baker J.L. (2006): Ochratoxins: A global
perspective. Mycopathologia, 162: 215–223.
Battilani P., Pietri A. (2002): Ochratoxin A in grapes
and wine. European Journal of Plant Pathology, 108:
639–643.
Battilani P., Pietri A., Bertuzzi T., Languasco L.,
Giorni P., Kozakiewicz Z. (2003): Occurrence of
ochratoxin A-producing fungi in grapes grown in Italy.
Journal of Food Protection, 66: 633–636.
Bejaoui H., Mathieu F., Taillandier P., Lebrihi A. (2004):
Ochratoxin A removal in synthetic and natural grape
juices by selected oenological Saccharomyces strains.
Journal of Applied Microbiology, 97: 1038–1044.
Bejaoui H., Mathieu F., Taillandier P., Lebrihi A.
(2005): Conidia of black aspergilli as new biological adsorbents for ochratoxin A in grape juices and
musts. Journal of Agriculture and Food Chemistry,
53: 8224–8229.

Czech J. Food Sci.
Bejaoui H., Mathieu F., Taillandier P., Lebrihi A.
(2006): Biodegradation of ochratoxin A by Aspergillus
section Nigri species isolated from French grapes: a
potential means of ochratoxin A decontamination in
grape juices and musts. Fems Microbiology Letters,
255: 203–208.
Benítez T., Rincón A.M., Limón M.C., Codón A.C.
(2004): Biocontrol mechanisms of Trichoderma strains.
International Microbiology, 7: 249–260.
Bleve G., Grieco F., Cozzi G., Logrieco A., Visconti
A. (2006): Isolation of epiphytic yeasts with potential
for biocontrol of Aspergillus carbonarius and A. niger
on grape. International Journal of Food Microbiology,
108: 204–209.
Boudra H., Le Bars P., Le Bars J. (1995): Thermostability of ochratoxin A in wheat under two moisture
conditions. Applied and Environmental Microbiology,
1: 1156–1158.
Bucheli P., Taniwaki M.H. (2002): Research on the
origin, and on the impact of post-harvest handling and
manufacturing on the presence of ochratoxin A in coffee. Food Additives and Contaminants, 19: 655–665.
Bullerman L.B., Bianchini A. (2007): Stability of mycotoxins during food processing. International Journal
of Food Microbiology, 119: 140–146.
Cairns-Fuller V., Aldred D., Magan N. (2005): Water, temperature and gas composition interactions
affect growth and ochratoxin A production by isolates
of Penicillium verrucosum on wheat grain. Journal of
Applied Microbiology, 99: 1215–1221.
Caridi A. (2006): Enological functions of parietal yeast mannoproteins. Antonie van Leeuwenhoek, 89: 417–422.
Caridi A., Galvano F., Tafuri A., Ritieni A. (2006):
Ochratoxin A removal during winemaking. Enzyme
and Microbial Technology, 40: 122–126.
Cavin Ch., Delatour T., Marin-Kuan M., Holzhäuser
D., Higgins L., Bezençon C., Guignard G., Junod
S., Richoz-Payot J., Gremaud E., Hayes J.D., Nestler S., Mantle P., Schilter B. (2007): Reduction
in antioxidant defenses may contribute to Ochratoxin
A toxicity and carcinogenicity. Toxicological Sciences,
96: 30–39.
Cecchini F., Morassut M., Moruno E.G., Stefano
R. (2006): Influence of yeast strain on ochratoxin A
content during fermentation of white and red must.
Food Microbiology, 23: 411–417.
Clark H.A., Snedeker S.M. (2006): Ochratoxin A:
Its cancer risk and potential for exposure. Journal of
Toxicology and Environmental Health, 9: 265–296.
Corsetti A., Gobbetti M., Rossi J., Damiani P. (1998):
Antimould activity of sourdough lactic acid bacteria:
identification of a mixture of organic acids produced

Vol. 28, 2010, No. 6: 465–474
by Lactobacillus sanfrancisco CB1. Applied Microbiology and Biotechnology, 50: 253–256.
Czerwiecki L., Czajkowska D., Witkowska-Gwiazdowska A. (2002): On ochratoxin A and fungal flora
in polish cereals from conventional and ecological
farms – Part 1: occurrence of ochratoxin A and fungi
in cereals in 1997. Food Additives and Contaminants,
19: 470–477.
Denli M., Blandon J.C., Guynot M.E., Salado S.,
Perez J.F. (2008): Efficacy of a new ochratoxin-binding
agent (OcraTox) to counteract the deleterious effects
of Ochratoxin A in laying hens. Poultry Science, 87:
2266–2272.
Elmholt S., Rasmussen P.H. (2005): Penicillium
verrucosum occurrence and ochratoxin A contents in
organically cultivated grain with special reference to
ancient wheat types and drying practice. Mycopathologia, 159: 421–432.
Engelhardt G. (2002): Degradation of ochratoxin A
and B by the white rot fungus Pleurotus ostreatus.
Mycotoxin Research, 18: 37–43.
Felice D.V., Solfrizzo M., Curtis F., Lima G., Visconti A., Castoria R. (2008): Strains of Aureobasidium
pullulans can lower ochratoxin A contamination in
wine grapes. Phytopathology, 98: 1261–1270.
Fuchs S., Sontag G., Stidl R., Ehrlich V., Kundi
M., Knasmüller S. (2008): Detoxification of patulin and ochratoxin A, two abundant mycotoxins, by
lactic acid bacteria. Food and Chemical Toxicology,
46: 1398–1407.
Gachomo E.W., Kotchoni S.O. (2008): The use of
Trichoderma harzianum and T. viride as potential
biocontrol agents against peanut microflora and their
effectiveness in reducing aflatoxin contamination of
infected kernels. Biotechnology, 7: 439–447.
Gourama H. (1997): Inhibition of growth and mycotoxin
production of Penicillium by Lactobacillus species.
Lebensmittel-Wissenschaft und -Technologie, 30:
279–283.
Guillamont E.M., Lino C.M., Baeta M.L., Pena A.S.,
Silveira M.I.N., Vinuesa J.M. (2005): A comparative
study of extraction apparatus in HPLC analysis of
ochratoxin A in muscle. Analytical and Bioanalytical
Chemistry, 383: 570–575.
Hanif N.Q., Muhammad G., Siddique M., Khanum
A., Ahmed T., Gadahai J.A., Kaukab G. (2008):
Clinico-pathomorphological, serum biochemical and
histological studies in broilers fed ochratoxin A and
a toxin deactivator (Mycofix Plus). British Poultry
Science, 49: 632–642.
Harman G.E., Howell Ch.R., Viterbo A., Chet I.,
Matteo L. (2004): Trichoderma species – oppor-

471

Vol. 28, 2010, No. 6: 465–474
tunistic, avirulent plant symbionts. Nature Reviews
Microbiology, 2: 43–56.
Huwing A., Freimund S., Käppeli O., Dutler H.
(2001): Mycotoxin detoxication of animal feed by different adsorbents. Toxicology Letters, 122: 179–188.
Jodlbauer J., Maier N.M., Lindner W. (2002): Towards ochratoxin A selective molecularly imprinted
polymers for solid-phase extraction. Journal of Chromatography A, 945: 45–63.
Juan C., Moltó J.C., Lino C.M., Mañes J. (2008):
Determination of ochratoxin A in organic and nonorganic cereals and cereal products from Spain and
Portugal. Food Chemistry, 107: 525–530.
Jørgensen K., Jacobsen J.S. (2002): Occurrence of
ochratoxin A in Danish wheat and rye, 1992–1999.
Food Additives & Contaminants, 19: 1184–1189.
Kabak B., Dobson A.D.W., Var I. (2006): Strategies to
prevent mycotoxin contamination of food and animal
feed. Critical Reviews in Food Science and Nutrition,
46: 593–619.
Klich M.A., Lax A.R., Bland J.M. (1991): Inhibition of
some mycotoxigenic fungi by iturin A, a peptidolipid
produced by Bacillus subtilis. Mycopathologia, 116:
77–80.
Larsen T.O., Svendsen A., Smedsgaard J. (2001): Biochemical characterization of ochratoxin A-producing
strains of the genus Penicillium. Journal of Applied and
Environmental Microbiology, 67: 3630–3635.
Lee H.B., Magan N. (1999): Environment factors influence
in vitro interspecific interactions between A. ochraceus
and other maize spoilage fungi, growth and ochratoxin
production. Mycopathologia, 146: 43–47.
Leong S.L., Hien L.T., An T.V., Trang N.T., Hocking
A.D., Sčoty E.S. (2007): Ochratoxin A-producing
aspergilli in Vietnamese green coffee beans. Letters
in Applied Microbiology, 45: 301–306.
Leong S.L., Hocking A.D., Pitt J.I., Kazi B.A., Emmett
R.W., Scott E.S. (2006): Australian research on ochratoxigenic fungi and ochratoxin A. International Journal of Food Microbiology, 111: S10–S17.
Magan N., Aldred D. (2005): Conditions of formation
of ochratoxin A in drying, transport and in different
commodities. Food Additives and Contaminants, 22:
10–16.
Malíř F., Ostrý V., Barta I., Buchta V., Dvořáčková I., Pažíková J., Severa J., Škarková J. (2003):
Vláknité mikromycety (plísně), mykotoxiny a zdraví
člověka. National centre of nursing and other health
care professions, Brno: 216.
Masoud W., Poll L., Jakobsen M. (2005): Influence of
volatile compounds produced by yeasts predominant
during processing of Coffea arabica in East Africa on

472

Czech J. Food Sci.
growth and ochratoxin A (OTA) production by Aspergillus ochraceus. Yeast, 22: 1133–1142.
Medina A., Jiménez M., Mateo R., Magan N. (2007):
Efficacy of natamycin for control of growth and ochratoxin A production by Aspergillus carbonarius strains
under different environmental conditions. Journal of
Applied Microbiology, 103: 2234-2239.
Miller J.D. (1995): Fungi and mycotoxins in grain:
Implications for stored product research. Journal of
Stored Products Research, 31: 1-16.
Nesci A., Barros G., Castillo C., Etcheverry M.
(2006): Soil fungal population in preharvest maize
ecosystem in different tillage practices in Argentina.
Soil and Tillage Research, 91: 143-149.
Nguefack J. , Dongmo J.B.L., Dakole C.D., Leth V.,
Vismer H.F., Torp J., Guemdjom E.F.N., Mbeffo M.,
Tamgue O., Fotio D., Zollo P.H.A., Nkengfack
A.E. (2009): Food preservative potential of essential
oils and fractions from Cymbopogon citratus, Ocimum
gratissimum and Thymus vulgaris against mycotoxigenic fungi. International Journal of Food Microbiology,
131: 151–156.
Nunez Y.P., Pueyo E., Carrascosa A.V., MartínezRodríguez A.J. (2008): Effects aging and heat treatment on whole yeast cells and yeast cell walls and on
adsorption of Ochratoxin A in a wine model system.
Journal of Food Protection, 71: 1496–1499.
Özpinar H., Augonyte G., Drochner W. (1999):
Inactivation of ochratoxin in ruminal fluid with variation of pH-value and fermentation parameters in
an in vitro system. Environmental Toxicology and
Pharmacology, 7: 1–9.
Palumbo J.D., O‘Keeffe T.L., Mahoney N.E. (2007):
Inhibition of ochratoxin A production and growth
of Aspergillus species by phenolic antioxidant compounds. Mycopathologia, 164: 241–248.
Pardo E., Marín S., Sanchis V., Ramos A.J. (2004): Prediction of fungal growth and ochratoxin A production
by Aspergillus ochraceus on irradiated barley grain as
influenced by temperature and water activity. International Journal of Food Microbiology, 95: 79–88.
Pena A., Cerejo F., Lino C., Silveira I. (2005): Determination of ochratoxin A in Portuguese rice samples
by high performance liquid chromatography with
fluorescence detection. Analytical and Bioanalytical
Chemistry, 382: 1288–1293.
Péteri Z., Téren J., Vágvölgyi C., Varga J. (2007):
Ochratoxin degradation and adsorption caused by
astaxanthin-producing yeasts. Food Microbiology,
24: 205–210.
Petersson S., Hansen M.W., Axberg K., Hult K.,
Schnrer J. (1998): Ochratoxin A accumulation in cul-

Czech J. Food Sci.
tures of Penicillium verrucosum with the antagonistic
yeast Pichia anomala and Saccharomyces cerevisiae.
Mycological Research, 102: 1003–1008.
Petchkongkaew A., Taillandier P., Gasaluck P.,
Lebrihi A. (2008): Isolation of Bacillus spp. from Thai
fermented soybean (Thua-nao): screening for aflatoxin
B1 and ochratoxin A detoxification. Journal of Applied
Microbiology, 104: 1495–1502.
Piotrowska M., Zakowska Z. (2005): The elimination
of ochratoxin A by lactic acid bacteria strains. Polish
Journal of Microbiology, 54: 279–286.
Ramakrishna N., Lacey J., Smith J.E. (1996): Colonization of barley grain by Penicillium verrucosum and
ochratoxin A formation in the presence of competing
fungi. Journal of Food Protection, 59: 1311–1317.
Ramos A.J., Laberia N., Marin S., Magan N. (1998):
Effect of water activity and temperature on growth and
ochratoxin production by three strains of Aspergillus
ochraceus on a barley extract medium and on barley
grains. International Journal of Food Microbiology,
44: 133–140.
Reddy K.R.N., Reddy C.S., Muralidharan K. (2007):
Exploration of ochratoxin A contamination and its
management in rice. American Journal of Plant Physiology, 2: 206–213.
Ribeiro J.M., Cavaglieri L.R., Fraga M.E., Direito
G.M., Dalcero A.M., Rosa C.A. (2006): Influence of
water activity, temperature and time on mycotoxins
production on barley rootlets. Letters in Applied Microbiology, 42: 179–184.
Ringot D., Lerzy B., Bonhoure J.P., Auclair E., Oriol E., Larondelle Y. (2005): Effect of temperature
on in vitro ochratoxin A biosorption onto yeast cell
derivatives. Process Biochemistry, 40: 3008–3016.
Ringot D., Lerzy B., Chaplain K., Bonhoure J., Auclair E., Larondelle Y. (2007): In vitro biosorption
of ochratoxin A on the yeast industry by-products:
Comparison of isotherm models. Bioresource Technology, 98: 1812–1821.
Rousseau J. (2004): Ochratoxin A in wines: current
knowledge first part: factors favouring its emergence
in vineyards and wines. Vinidea.net wine internet
technical journal, 5.
Schuster E., Dunn-Coleman N., Frisvad J., Van
Dijck P. (2002): On the safety of Aspergillus niger – A
review. Applied Microbiology and Biotechnology, 59:
426–435.
Singh G., Maurya S., Delampasona M.P., Catalan
C.A.N. (2007): A comparison of chemical, antioxidant
and antimicrobial studies of cinnamon leaf and bark
volatile oils, oleoresins and their constituents. Food
and chemical toxicology, 45: 1650–1661.

Vol. 28, 2010, No. 6: 465–474
Skrinjar M.R., Sedej I.J., Pesic-Mikulec D.M. (2002):
Detoksikacija ohratoksina A u jogurtu pomoću Lactobacillus acidophilus. (Detoxification of ochratoxin
A in yoghurt by Lactobacillus acidophilus). Prehrambena industrija – mleko i mlečni proizvodi,
13: 28–30.
Soliman K.M., Badeaa R .I. (2002): Effect of oil
extracted from some medicinal plants on different
mycotoxigenic fungi. Food and Chemical Toxicology,
40: 1669–1675.
Sweeney M.J., Dobson A.D.W. (1998): Mycotoxin production by Aspergillus, Fusarium and Penicillium
species. International Journal of Food Microbiology,
43: 141–158.
Turbic A., Ahokas J.T., Haskard C.A. (2002): Selective in vitro binding of dietary mutagens, individually or
in combination, by lactic acid bacteria. Food Additives
and Contaminants, 19: 144–152.
Valero A., Farré J.R., Sanchis V., Ramos A.J., Marín
S. (2006): Effects of fungal interaction on ochratoxin A
production by A. carbonarius at different temperatures
and aw. International Journal of Food Microbiology,
110: 160–164.
Valero A., Sanchis V., Ramos A.J., Marin S. (2007a):
Studies on the interaction between grape-associated
filamentous fungi on a synthetic medium. International Journal of Food Microbiology, 113: 271–276.
Valero A., Oliván S., Marín S., Sanchis V., Ramos A.J. (2007b): Effect of intra and interspecific
interaction on OTA production by A. section Nigri
in grapes during dehydration. Food Microbiology,
24: 254–259.
Valero A., Marín S., Ramos A.J., Sanchis V. (2007c):
Effect of preharvest fungicides and interacting fungi
on Aspergillus carbonarius growth and ochratoxin
A synthesis in dehydrating grapes. Letters in Applied
Microbiology, 45: 194–199.
Valero A., Sanchis V., Ramos A.J., Marín S. (2008):
Brief in vitro study on Botrytis cinerea and Aspergillus
carbonarius regarding growth and ochratoxin A. Letters in Applied Microbiology, 47: 327–332.
Varga J., Juhász Á., Kevei F., Kozakiewicz Z. (2004):
Molecular diversity of agriculturally important Aspergillus species. European Journal of Plant Pathology,
110: 627–640.
Varga J., Kozakiewicz Z. (2006): Ochratoxin A in
grapes and grape-derived products. Trends in Food
Science & Technology, 17: 72–81.
Varga J., Péteri Z., Tábori K., Téren J., Vágvölgyi
C. (2005): Degradation of ochratoxin A and other
mycotoxins by Rhizopus isolates. International Journal
of Food Microbiology, 99: 321–328.

473

Vol. 28, 2010, No. 6: 465–474
Varga J., Rigo K., Teren J. (2000): Degradation of ochratoxin A by Aspergillus species. International Journal
of Food Microbiology, 59: 1–7.
Visconti A., Perrone G., Cozzi G., Solfrizzo M.
(2008): Managing ochratoxin A risk in the grape-wine
food chain. Food Additives & Contaminants: Part A,
25: 193–202.
Zinedine A., Soriano J.M., Juan C., Mojemmi B.,
Moltó J.C., Bouclouze A., Cherrah Y., Idrissi
L., Aouad R., Mañes J. (2007): Incidence of ochratoxin A in rice and dried fruits from Rabat and Salé

Czech J. Food Sci.
area, Morocco. Food Additives & Contaminants, 24:
285–291.
Waldemarson A.H., Hedenqvist P., Salomonsson
A.C., Haggblom P. (2005): Mycotoxins in laboratory
rodent feed. Laboratory animals, 39: 230–235.
Xiao H., Marquardt R.R., Frohlich A.A., Phillips
G.D., Vitti T.G. (1991): Effect of a hay and a grain diet
on the rate of hydrolysis of ochratoxin A in the rumen
of sheep. Journal of Animal Science, 69: 3706–3714.
Received for publication November 20, 2009
Accepted after corrections February 22, 2010

Corresponding author:
MVDr. Patrícia Cicoňová, Univerzita veterinárskeho lekárstva, Komenského 73, 041 81 Košice, Slovak Republic
tel.: + 421 908 376 314, e-mail: ciconova@uvm.sk

474

