prediction models for respective respiration rate and quality deterioration under the condition of
storage period, storage temperature and O, concentration. Subsequently, the established
models were validated under another storage conditions at 10, 20 and 30°C in 10% O,. The
result showed that the predicted values agree well with measured ones. Thus, the proposed
models could be able to predict suitably respiration rate and quality deterioration for broccoli
and other products stored at the range of 10 to 30°C in 5 to 20% O, concentration.

Keywords: prediction model, respiration rate, quality deterioration, ascorbic acid

[P208]
Determination of aflatoxins B1 and M1 in chicken liver and breast and muscles in
native and foreigner chicken in Iran
Mohsen Abasi Bastami, Majid Arab ameri Majid
Shahrood University of Medical Sciences faculty food and DRUG, Iran, Islamic Republic of

Mycotoxins are toxic or carcinogenic secondary metabolites produced by fungi on agricultural
commodities. The presence of mycotoxins in the food and feed stuffs is a result of a complex
series of interaction among the causative fungi, the contaminated products, the various
environmental factors and the intoxicated host. Aflatoxinis produced generally by Aspergillus
species that contaminates food and feed. Epidemics due to these toxins have occasionally
killed many domestic animals. In this work 40 samples of chicken collected from poultry
producers and liver were analyzed to determine aflatoxin Bl and Ml by HPLC. The samples
were extracted with dichloromethane and a column of silica gel was used to remove fats and
other impurities. Then it was eluted by dichloromethane and acetone in the ratio (4:1) solvent
was evaporated and the residue was dissolved in known amount of dichloromethane for further
experiments. 37.5 % of the native of liver and 15% of the native of breast and 15% of the native
of muscles samples were contaminated with aflatoxins and but the foreigner samples werenot
contaminated. The results on HPLC showed that the highest levels of aflatoxin Bl and M | were
0.82% and 1.1 pg/100 grams of samples respectively. According to the previous reports these
levels of aflatoxins are considered as safe but should be noted that the production of aflatoxins
may be accelerated by improper production and handling of feeds.

Keywords: aflatoxins B 1, Iran, chicken, aflatoxins M 1

[P209]
Determination of contamination sources during the manufacturing of traditional Iranian
yoghurt drink
Masoomeh Mehraban Sangatash*', Mahboobe Sarabi Jamab?, Amir Saleh Vosough®, Reihaneh
Nourbakhsh®, Farahnaz Gholasi*, Mohammad Mohsenzadeh?
'Food Science and Technology Research Institute, ACECR Mashhad Branch, Iran, Islamic

Republic of, *Ferdowsi University of Mashhad, Iran, Islamic Republic of, *Gorgan University of

Agricultural Sciences and Natural Resources, Iran, Islamic Republic of, *General Office Institute
of Standard and Research Development of Mashhad, Iran, Islamic Republic of

Doogh is a traditional Iranian yoghurt drink. Apart from Iran, Doogh is exported and consumed
in other countries such as Armenia, Syria, Turkey, and Balkans, and to less extent in other
countries of Middle East and central Asia. In present time, Doogh is a very popular and highly
consumed product in Iran with a considerable increasing demand for its consumption.

This study has been conducted to determine the microbiological contamination sources during
production of Iranian yoghurt drink in three local dairy plant, mashhad, Iran. Samples were
collected at 16 sites along the line. Total count, psychrotrophic, coliform and yeast was
determined according to the Institute of Standards and Industrial Research of Iran (ISIRI).

The results showed that the hygienic quality of Iranian yoghurt drink is dependent on the quality
of raw milk, the effective heat treatment of the milk base, the microbiological quality of added
ingredients and packaging materials, the cleanliness of surfaces coming into contact with the
yoghurt drink and the efficiency of the plant sterilisation.

Keywords: Traditional Iranian yoghurt drink, Contamination Sources, psychrotroph, coliform
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