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Examination of heat degradation of major mycotoxins by some different leavening agents




Production of foodstuff materials for food production, because of the organic farming using pesticides is in the background. For the sake of this activity and the favourable living conditions, has increased the number of fungi. The secondary metabolism products by fungi – mycotoxins – increased in direct ratio with the total volume number of fungi, which is a major risk factor in the food quality.
During the research, used in everyday cooking recipe for made a corn bread which contaminated zearalenone toxin and measured the degradation of zearalenone toxin and used various raising agents. The leavening agents were yeast (Saccharomyces cerevisiae), and the baking soda (sodium-bicarbonate) and respectively powered baking ammonia such as Hungarian name of szalalkali (ammonium-bicarbonate). HPLC-UV technique were used for determination of zearalenone toxin. After the baking process used the solid-liquid extraction technique by methanol, and the standard sample recovery tests of 92 +/- 4% - were arisen. During the investigation it was demonstrated that degradation of the toxin was significantly various with the three different raising. The greatest degradation of the szalalkáli (ammonium bicarbonate) was observed during the use, where 35-40% of the applied sample remained in its original form, the other decomposed. The more extensive studies covered the measurement of degradated toxin by the quantitative changes of leavening agents, where the results were that the larger amount of raising agent causes a greater quantity decayed zearalenone toxins.
The decomposition of zeralenon toxin, which was baked with szalalkáli, significant with the produced ammonia gas during the dissociation of agents, it can interpret with the reactive agent by ammonia, it is known that the zearalenone toxin significantly desintergate in alkaline conditions.
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