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Development o deter mination and eval uation system for fungi used in food processing industry
Ji Rong
(Nationa Ingitute for Nutrition and Food Sfety , Chinese CDC, Beijing 100021)

Abstract ;: The project entitled’ Development of determination and eval uation sysemfor fung used in food pro-
cesdng indugry” was included in ten-fifth key techrologes R and D programs financialy supported by the
Minigry of Science and Techrology , with the am of ensuring the sefety of food derived from microorgani ams.
Sudy on the pathogenicity of fung , identification of toxigenic and non-toxigenic fung goplied infood indugtry ,
methodology development for citrinin detection in Monascus meterids and the screening of toxigenic Monascus
drains, alig of microorganiams s&fey used in food production aswell as the guidelines for their sfety eva u
ation were involved. The results indicated that citrinin recoveries of the developed method from triplicate samr
ples ranged from 87 % to 104 %. The detection limit and relaive sandard deviation for citrinin were 504 g/L
and less than 10 %, reectively. Techniques based on the nmorphological characterigics to differentiate As-
pergillus niger from A. carbonarius, A. oryzeafrom both A. flavus and A. parasiticus on a ecies by- e
cies bass were developed. Twenty-two yeads, 11 fung and 9 bacteria sfely utilized in the production of fer-
mented foods , food additives and health meal swere chosen and conprised in the lig of microorgani smsfor food
production. The conduct of this project isof important scia and ecoromical S gnificance.
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SN 3
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100 g/kg
0.5 10ug/kg
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AOAC B -
, 2mglkg 2ng
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