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Abstract 

Fungi  are  able  to  grow on  all  kinds  of  food:  cereals,  meat,  milk,  fruit,  vegetables,  nuts,  fats  and  their
products.  Their  growth  on  foods  may  results  in  several  kinds  of  food-spoilage:  off-flavours,  toxins,
discolouration, rotting and formation of pathogenic or allergenic propagules. The most important aspect of
fungal spoilage of foods is, however, the formation of mycotoxins. More than 400 mycotoxins are known
today,  and  aflatoxins  being  the  best  known  in  our  country,  but  there  is  an  increasing  knowledge  and
understanding  of  the  role  also  of  other  mycotoxins  such  as:  ochratoxins,  trichothecenes,  zearalenone,
fumonisins etc. Ochratoxin A is a toxic secondary metabolite produced by species belonging essentially to
the Aspergillus and Penicillium genera under diverse conditions. Its presence in the human body is due to
the ingestion of small quantities present in a wide range of food commodities. The favoured substrate for
fungal growth and nephrotoxicity and probable human carcinogen ochratoxin A production appears to be
cereals and flour-based products, including bread. 

For that reason, in different cereals, flours, pastas and breads (from commercial markets, private firms or
manufacturers)  were determinate total  number of  fungae with  standard microbiological  examination and
ochratoxin A concentration with ELISA technique. 

Results shown that species belonging to Aspergillus and Penicillum genera are dominants in all samples and
although ochratoxin A content was below the maximum limit  established by European legislation for raw
cereals (5 μg/kg) and for bread or processed cereals (3 μg/kg), in few of the analysed samples, it was aboveg/kg) and for bread or processed cereals (3 μg/kg) and for bread or processed cereals (3 μg/kg), in few of the analysed samples, it was aboveg/kg), in few of the analysed samples, it was above
these values. 

Maybe this will  be motive more frequent checks of fungal food contamination to conducted, especially in
terms of the presence of mycotoxins and in order to provide health and safety food for overall population in
Republic of Macedonia.
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