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Sudy on the pathogenicity of fungi used in the production of foods/Li Fengqgin , Ji Rong, Li Yuwei, etal.//
Chinese Journal of Food Hygiene. - 2002,14(4) :3 7.
Abgract : This sudy was desgned to eval uate the pathogenicity of fung (Aspergillus oryzea and Aspergillus niger) used
in the production of foods to mice. One-tenth milliliter per head of the sugpengon with different levels of gpores was ad-
minigered intraveroudy to groupsof 12 mice and the individua s were observed for two weeks. Mortdities, clinical synp-
toms and sgns (or abrnormal behavior) and the body weight were recorded throughout the experiment. Surviving animal's
were subjected to a necropsy at the termination of the sudy. The brain, liver , kidney and leen were collected for his
topathologica examination and oolony-counting. The results indicated that nortdity and abnormal behavior were found in
mice dosed Aoryzea at the level of 1 x 10° gooresor nore. Additionally | it should be pointed out that suppurative irflam-
metion is the principal histopathological changesfound in kidney of mice administered 1 x 10’ poresor above. Thereisa
posdtive relationship between pathogenicity and dosage. The data obtained in this gudy will provide the sciertific bad sfor
the sfety assessment of fung used in food processing indudry.
Author’ saddress: Li Fenggin, Inditute of Nutrition and Food Sfety , China CDC, Beijing 100021, PRC.
Key Words: Aspergillus oryzea; Aspergillus niger ; Aerglloss; Mice
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