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The Mycotoxin Blue Book
Fungi bio-prospects in sustainable agriculture, environment and nanotechnology is a three-volume series that has been designed to
explore the huge potential of the many diverse applications of fungi to human life. The series unveils the latest developments and
scientific advances in the study of the biodiversity of fungi, extremophilic fungi, and fungal secondary metabolites and enzymes,
while also presenting cutting-edge molecular tools used to study fungi. Readers will learn all about the recent progress and future
potential applications of fungi in agriculture, environmental remediation, industry, food safety, medicine, and nanotechnology.
Volume 1 will cover the biodiversity of fungi and the associated biopotential applications. This volume offers insights into both basic
and advanced biotechnological applications in human welfare and sustainable agriculture. The chapters shed light on the different
roles of fungi as a bio-fertilizer, a bio-control agent, and a component of microbial inoculants. They also focus on the various
applications of fungi in bio-fuel production, nano-technology, and in the management of abiotic stresses such as drought, salinity, and
metal toxicity. Provides a deep understanding of fungi and summarizes fungi’s various applications in the fields of microbiology and
sustainable agriculture Describes the role of fungal inoculants as biocontrol agents, and in improved stress tolerance and growth of
plants
Mycotoxins are made by different biosynthetic pathways, and they have an extremely wide range of pharmacological effects. This
book will update readers on several cutting-edge aspects of mycotoxin research, including topics such as: new analytical methods for
detection; the adoption of an ancient Mexican process for detoxification of aflatoxins; mycotoxin management in Ireland, Lithuania
and South America; mycotoxin reduction through plant breeding and integrated management practices; and natural aflatoxin
inhibitors from medicinal plants. Further contributions examine ochratoxins, selected trichothecenes, zearalenone, and aflatoxin-like
gene clusters, as well as sclerotial development in Aspergillus flavus and A. parasiticus. Of particular interest are the chapters on the
potential use of mycotoxins as bioweapons. This book will stimulate new thinking on the need to develop therapeutic as well as
preventative interventions to reduce the toxicological threat of mycotoxins.
The international advanced research workshop funded by NATO and entitled “impact of pollutions on animal and animal products”
was organized at Almaty (Kazakhstan) on 27–30 September 2007. Thirty-one scientists from 12 countries (Kazakhstan, Kirgizstan,
Azerbaijan, Ukraine, Russia, France, Great Britain, Italy, Belgium, Romania and Morocco) presented conferences at this meeting to
share their experience and results. The programme included three main aspects: (i) generality on the pollution situation in Central
Asia and former Soviet Union republics, (ii) the pollution area and pollution origin in Central Asia and Western countries in relation
with animal health, and (iii) the relationships between soil contamination, plant contamination and animal products status. The
present workshop contributed highly to the exchange between scientists giving the opportunity for researchers from Central Asia to
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access to new scientific approaches and methodologies, and for European scientists to assess the extent of the environmental
problems in this part of the world. No doubt that these exchanges were the main success of the workshop marked by very stimulating
discussions. Such meeting was also the opportunity to put on the first stone of a scientific network focused on the subject of the
workshop. The importance of pollution in Central Asia in general and in Kazakhstan in p- ticular is a well-known feature and several
references are available on the source and localization of pollution problems in those countries. The references are also abundant on
the impact of the environmental failures on human health.
The ingestion of feed containing mycotoxins has serious adverse effects on the health of farm animals, contributing to reduced weight
gain, lower reproductivity, damage to the immune system, severe illnesses, and even death. Mycotoxins formed in animal feedstuffs
depend on the presence of specific strains of filamentous fungi or molds and are strongly influenced by environmental factors such as
temperature and humidity. This book considers the biological nature of mycotoxin formation, the chemical and biological methods of
analysis, as well as the extensive range of substrates capable of supporting the growth of toxigenic fungi. The book also provides
extensive coverage of the mycotoxicoses of farmed animals and the current state of research into the control and detoxification of
mycotoxins. All researchers interested in mycotoxins and their effects on animals will find important information in this book.
Entrepreneurship with Fungi
Sustainable animal production
Mycotoxins in Aquaculture
Water Purification
Mycotoxins Study
Food & feed topics
Fish nutrition can be the deciding factor between a robust and healthy farmed fish population and low aquaculture production. In an age where chemicals
and antibiotics are under greater scrutiny than ever, a strong understanding of the role of nutrients and feed additives is essential in the aquaculture
industry. Dietary Nutrients, Additives and Fish Health is a comprehensive review of dietary nutrients, antinutritional factors and toxins, and non-nutrient
dietary additives, and their effects on fish performance and immune system function, as well as overall health. The book opens with an overview of fish
immune systems and health. Subsequent chapters delve into proteins and amino acids, lipids and fatty acids, carbohydrates, beta glucans, vitamins,
minerals, antinutrients, mycotoxins, nucleotides, prebiotics, probiotics, organic acids and their salts, and plant extracts and their impacts on fish health,
growth, and development. The text then concludes with a chapter on feeding practices. Authored by leaders in aquaculture, Dietary Nutrients, Additives
and Fish Health will be an invaluable resource to graduate students, researchers and professionals alike.
This book gives an overview of the poultry industry in the warm regions of the world and covers research on breeding for heat resistance. And highlights
some of the findings on nutrient requirements of chickens and turkeys.
Mycotoxins - toxic secondary metabolites produced by mycotoxigenic fungi – pose a significant risk to the food chain. Indeed, they may be the most
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hazardous of all food contaminants in terms of chronic toxicity and legislative limits on their levels in food and feed continue to be developed worldwide.
Rapid and reliable methods for the determination of both mycotoxigenic fungi and mycotoxins in food and feed are therefore essential. This book reviews
current and emerging methods in this area. Part one focuses on the essentials of mycotoxin determination, covering sampling, sample preparation and
clean-up and key determination techniques, such as chromatographic separation, liquid chromatography-mass spectrometry and immunochemical
methods. Part two then goes on to describe quality assurance, official methods and performance criteria for determining mycotoxins in food and feed.
Topics covered include laboratory accreditation, method validation and measurement uncertainty. The development and analysis of biomarkers for
mycotoxins are discussed in part three. Individual chapters focus on detecting exposure in humans and animals. Part four is concerned with the processes
involved in determining mycotoxigenic fungi in food and feed. It also describes the identification of genes and gene clusters involved in mycotoxin
synthesis, as well as DNA barcoding of toxigenic fungi. Finally, part five explores some of the emerging methods for mycotoxin analysis, ranging from biosensing to spectroscopic techniques. With its distinguished editor and international team of contributors, Determining mycotoxins and mycotoxigenic fungi
in food and feed is a standard reference for all those concerned with reducing mycotoxin contamination in the food chain. Focuses on the essentials of
mycotoxin determination, covering sampling, sample preparation, clean-up and key determination techniques Documents quality assurance and official
methods and performance criteria for determining mycotoxins in food and feed Explores the processes of determining mycotoxigenic fungi in food and feed
including the identification of genes and gene clusters
Water Purification, a volume in the Nanotechnology in the Food Industry series, provides an in-depth review of the current technologies and emerging
application of nanotechnology in drinking water purification, also presenting an overview of the common drinking water contaminants, such as heavy
metals, organics, microorganisms, pharmaceuticals, and their occurrences in drinking water sources. As the global water crisis has motivated the industry
to look for alternative water supplies, nanotechnology presents significant potential for utilizing previously unacceptable water sources. This books
explores the practical methodologies for transforming water using nanotechnologies, and is a comprehensive reference to a wide audience of food science
research professionals, professors, and students who are doing research in this field. Includes the most up-to-date information on nanotechnology
applications and research methods for water purification and treatment Presents applications of nanotechnology and engineered nanomaterials in drinking
water purification to improve efficiency and reduce cost Provides water purification research methods that are important to water quality, including
precipitation, adsorption, membrane separation, and ion exchange Covers the potential risks of nanotechnology, such as the toxicological effects of
engineered nanomaterials in water and how to minimize risks based on research studies
Mycotoxins in Food and Beverage
Mycotoxin and Food Safety in Developing Countries
Toxicology, Identification and Control
Fungal Toxins
Poultry Production in Hot Climates
Nutricines and Nutrients, Health Maintenance and Disease Avoidance

In an ever changing market, ruminant milk and meat production must continually develop cost-effective ways to promote
animal health, performance and product safety. Food safety and traceability, as well as animal welfare are beginning to
play key roles in consumer decisions. However, these deliverables can often increase already excessive production
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costs meaning that producers must look to new technologies, such as nutritional solutions, in order to maximise
production efficiency. The link between animal nutrition and health is well founded and now needs to be exploited further
in order to ensure a progressive industry. It is becoming clear that nutritional influences at pivotal stages in dairy and
beef production can positively impact rumen and gut health and, subsequently, performance. There has been particular
focus on transition period and antioxidant nutrition, acknowledging the changing needs of the modern, high-producing
animal. The threat of mycotoxins highlights the issue of climate change and its impact on modern animal production.
Solutions are required that minimise or eliminate that threat if the issue is to remain and effective knowledge transfer
initiatives must be integrated into all advisory services.'Ruminant formula for the future: nutrition or pathology?
Elevating performance and health' unites the relevant expertise of researchers from across the globe. Pertinent topics,
such as calf management and cow lameness are discussed in conjunction with novel protocols aimed at the reduction of
production pathologies and the promotion of rumen and gut health. This book is aimed at nutritionists, veterinarians,
consultants and animal producers, as well as animal and biological science researchers and students.
The evaluation of the presence of mycotoxins in different matrices is achieved through different analytical tools
(including quantitative or qualitative determinations). Studies of mycotoxin isolation, using chromatographyc equipment
coupled to spectrometry detectors (QTrap-MS/MS, MS/MS tandem, QTOF-MS/MS), are the most useful tools to control
their presence. All these studies represent key steps in the establishment of the limits of detection, limits of
quantification, points of identification, accuracy, reproducibility, and repeatability of different procedures. The maximum
permitted or recommended levels for mycotoxins in different matrices are within a wide range (including the levels
tolerated by infants and animals). In addition, decontaminated strategies, as well as control and evaluation of exposure,
are demanded by authorities and food safety systems. These authorities are not only concerned with the determination
of mycotoxin presence but also with the toxicological effects of mycotoxins, and in vivo or in vitro assays are necessary
for a complete evaluation. In fact, these assays are the basis for the control and prevention of population exposure to
mycotoxins in dietary exposure studies. The most recent surveys focused on regulated mycotoxins (aflatoxins,
fumonisins, trichothecenes, and zearalenones) and emerging toxins, such as enniatins and beauvericin in adult
consumers, while very few studies have monitored mycotoxin levels in infant products. This Book of Toxins comprises
11 original contributions and one review. New findings regarding presence of mycotoxins in aromatic and medicinal
plants, mango and orange juice, juices, pulps, jams, and beer, from Morocco, Pakistan, and Portugal are reported. In
these studies, innovative techniques to study their presence has been developed, including liquid chromatography
coupled with time-of-flight mass spectrometry to analyse mycotoxins and conjugated mycotoxins. Novel strategies to
detect mycotoxin presence and comparisons the characteristics of a rapid quantitative analysis of different mycotoxins
(deoxynivalenol, ochratoxin A, patulin, sterigmatocystin, and zearalenone) are also presented using acetyl- and
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butyrylcholinesterases and photobacterial strains of luminescent cells. Additionally, toxicological effects of zearalenone
metabolites and beauvericin on SH-SY5Y neuronal cells are presented. One important point in the control of mycotoxins
is related to decontaminated strategies, and in this sense the efficacy of potentially probiotic fruit-derived Lactobacillus
isolates in removing aflatoxin M1 (AFM1) is presented. Other mycotoxin decontaminated techniques included in this
book are electron beam irradiation (EBI) and degradation of zearalenone and ochratoxin A using ozone. Finally, a review
that summarizes the newly discovered macrocyclic trichothecenes and their bioactivities over the last decade is
included.
Mycotoxins are toxic secondary metabolites produced by fungi. They cause deleterious effects on humans, animals, and
plants. More than one hundred mycotoxins are known which contaminate food and feed raw materials. Fungal infection
and mycotoxin contamination can occur directly in fields (pre-harvest stage), during storage, or during industrial
processing (post-harvest stage). Given the proven toxicity of mycotoxins and their widespread distribution, it is
necessary to prevent their occurrence in food and feed. To limit mycotoxin contamination, several techniques can be
adopted at the pre-harvest or post-harvest stages. These techniques can reduce mycotoxin concentration through fungal
growth reduction or mechanisms leading to mycotoxin degradation or mycotoxin detoxification (i.e., reduction of the
toxicity). Until very recently, fungicides were favored to limit mycotoxin contamination by reducing fungal growth.
Nonetheless, the sanitary and environmental impacts of these products and their effects on food quality encourage the
development of alternative strategies based on biocontrol agents (BCAs) or natural compounds. Moreover, in some
cases, fungal growth reduction can stimulate mycotoxin production. The focus of this Special Issue of Toxins is to
gather the most recent advances related to reducing mycotoxin contamination in food and feed using BCAs and natural
compounds. In this context, two main types of approaches can be proposed: Preventive methods that could be applied in
the field, during storage, or during industrial processing and curative methods that detoxify contaminated matrices by
eliminating the produced mycotoxin.
The important management techniques of the most successful pig producers today are made available in this textbook
through the practical advice of an award-winning pig consultant. The book describes and analyzes likely future
developments and how they might fit into the economic scene—incorporating a unique econometric (cost-effective)
interpretation in addition to research and field trial performance results. The groundbreaking “Business Management”
section is based on the experience of advising on some 3,500 pig farms across 32 countries and is just one of the many
in-depth features of this essential guide.
The Blue Book for the Veterinary Profession
Elevating performance and health
Innovations and Advances, Part II
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Food Safety Management
Index Veterinarius
Applied Mycology

Mycotoxins are poisonous chemical compounds produced by certain fungi. There are many such compounds, but only a
few of them are regularly found in food and animal feedstuffs. Nevertheless, those that do occur in food and feed have
great significance in the health of humans and livestock. The effects of some mycotoxins are acute, with symptoms of
severe illness appearing very quickly. Other mycotoxins have longer term chronic or cumulative effects on health, including
the induction of cancers and immune deficiency. Information about mycotoxins is far from complete, but enough is known
to identify them as a serious problem in many parts of the world, causing significant economic losses in addition to their
negative health effects. 'The mycotoxin factbook' is aimed at the latest developments to combat the mycotoxin problem.
The book contains the peer-reviewed papers of the third conference of the World Mycotoxin Forum. The various chapters
focus on mycotoxin food and feed risks in the context of human nutrition and animal feeding. Topics dealt with in 'The
mycotoxin factbook' are: - Regulatory issues, international developments and the impact on worldtrade - The latest
information on major mycotoxins and emerging problems in the food chain - The impact of mycotoxins in the feed chain New developments in mycotoxin prevention - Trends in mycotoxin analysis 'The mycotoxin factbook' is a valuable
resource for researchers and professionals from the food and feed industry as well as from the scientific community. This
book is an ideal supplement to 'Meeting the mycotoxin menace' as published in 2004.
Mycotoxins are secondary metabolites produced by fungi in a wide range of foods (cereals, peanut, tree nuts, dried fruits,
coffee, cocoa, grapes, spices...) both in the field and after harvest, particularly during storage. They can also be found in
processed foods of plant origin, or by transfer, in food products of animal (milk, eggs, meat and offal). Mycotoxins are of
major concern since they can cause acute or chronic intoxications in both humans and animals which are sometimes fatal.
Many countries, particularly in Europe, have set maximum acceptable levels for mycotoxins in food and feed. The book
reviews the latest literature and innovations on important aspects of mycotoxins, e.g. mycotoxin producing fungi and the
related ecosystems, mycotoxin occurrence, toxicity, analysis and management. Quantitative estimation of impacts of
climate change on mycotoxin occurrence have been made recently, using predictive modelling. There is also a growing
interest in studying the occurrence and toxicity of multiple mycotoxins in food and feed, including emerging or modified
forms of mycotoxins. Innovative tools have also developed to detect and quantify toxinogenic fungi and their toxins. In
order to reduce the use of chemicals that are harmful to the environment and health of consumers, alternative methods of
prevention and decontamination of mycotoxins were tested in pre- and post-harvest, using microorganisms, natural
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substances or radiation treatments.
Cats and dogs are popular pets throughout the world. The pet food industry utilizes the same ingredient streams as that of
the human food supply and may encounter the same potential food safety hazards. There is a difference in the severity of
health effects of these hazards. Pets are relatively resistant to acute infection by common food pathogens but may be very
sensitive to the toxicity of common mycotoxins and veterinary drugs. The most significant historical pet food safety
incidents in terms of frequency of occurrence and severity are related to aflatoxins, veterinary drug contamination,
Salmonella and, more recently, adulterated ingredients. With the exception of Salmonella contamination of pet foods, most
other food safety hazards are ingredient or formulation based and have no effective control measure in the manufacturing
process itself. Potential HACCP control strategies to address these food safety hazards are discussed.
As a result of an increasing reluctance to use medication to maintain animal health, this in-depth examination evaluates
nutrition-based health as a strategy to avoid disease and maintain their health.
Achieving sustainable production of poultry meat Volume 2
Impact and Management Strategies
The mycotoxin factbook
The Biosynthesis of Mycotoxins
PMS Blue Book
Biochemistry and Molecular Biology
Effective control of pathogens continues to be of great importance to the food industry. The first edition of Foodborne
pathogens quickly established itself as an essential guide for all those involved in the management of microbiological
hazards at any stage in the food production chain. This major edition strengthens that reputation, with extensively revised
and expanded coverage, including more than ten new chapters. Part one focuses on risk assessment and management
in the food chain. Opening chapters review the important topics of pathogen detection, microbial modelling and the risk
assessment procedure. Four new chapters on pathogen control in primary production follow, reflecting the increased
interest in safety management early in the food chain. The fundamental issues of hygienic design and sanitation are also
covered in more depth in two extra chapters. Contributions on safe process design and operation, HACCP and good food
handling practice complete the section. Parts two and three then review the management of key bacterial and nonbacterial foodborne pathogens. A new article on preservation principles and technologies provides the context for
following chapters, which discuss pathogen characteristics, detection methods and control procedures, maintaining a
practical focus. There is expanded coverage of non-bacterial agents, with dedicated chapters on gastroenteritis viruses,
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hepatitis viruses and emerging viruses and foodborne helminth infections among others. The second edition of
Foodborne pathogens: hazards, risk analysis and control is an essential and authoritative guide to successful pathogen
control in the food industry. Strengthens the highly successful first edition of Foodborne pathogens with extensively
revised and expanded coverage Discusses risk assessment and management in the food chain. New chapters address
pathogen control, hygiene design and HACCP Addresses preservation principles and technologies focussing on
pathogen characteristics, detection methods and control procedures
This book is divided into three sections. The section called Aflatoxin Contamination discusses the importance that this
subject has for a country like the case of China and mentions examples that illustrate the ubiquity of aflatoxins in various
commodities The section Measurement and Analysis, describes the concept of measurement and analysis of aflatoxins
from a historical prespective, the legal, and the state of the art in methodologies and techniques. Finally the section
entitled Approaches for Prevention and Control of Aflatoxins on Crops and on Different Foods, describes actions to
prevent and mitigate the genotoxic effect of one of the most conspicuous aflatoxins, AFB1. In turn, it points out
interventions to reduce identified aflatoxin-induced illness at agricultural, dietary and strategies that can control aflatoxin.
Besides the preventive management, several approaches have been employed, including physical, chemical biological
treatments and solvent extraction to detoxify AF in contaminated feeds and feedstuffs.
Mycotoxins are produced worldwide by several fungi on a wide range of agricultural commodities and are closely related
to human and animal food chains. Examining mycotoxins and their impact from a public health viewpoint, this book
provides an overview and introduction to the subject and examines the health, trade and legislation issues involved.
Management of mycotoxins is discussed in detail as well as the global problems caused by mycotoxins.
The Mycotoxin Blue BookContext Products
Mycotoxins and Food Safety
Nutrition-Based Health
Mycotoxins
Scientific Background, Control, and Implications
Detection Methods, Management, Public Health and Agricultural Trade
Detection, Measurement and Control
An understanding of sustainability in animal production is becoming increasingly necessary since the global demand for food is expected to
dramatically increase in the coming decades. In this context, raising animals for the production of food will become increasingly challenging.
Farm animals should not adversely compete with humans for their own sustenance, and food of animal origin should be safe and affordable.
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The production of healthy animals will therefore be a prerequisite. Such animals will efficiently convert their feed into food that can be certified
as nutritive and safe. In addition there is growing evidence that there should be a focus on animal welfare, and environmental pollution related
to animal farming must be minimized. Indeed the equation to resolve the constraints on animal production is complex and multifactorial. It is
inarguable that the environment and the feed that is offered to animals, are key elements of sustainability in livestock and poultry production.
This book addresses the major issues related to animal health and welfare maintenance in relation to their environment, as well as housing
emissions and waste management. Experiments, reviews and expert opinions and scenarios for the future are presented. Each of the chapters
has been written by scientists with international reputations. The language used, and the examples and the illustrations provided, make it easy to
read. The book is of major and current interest to teachers and students in animal and veterinary sciences and to professionals: veterinarians,
farm managers, agricultural advisers worldwide.
Blackwell's Five-Minute Veterinary Consult: Ruminant, Second Edition keeps practitioners completely current with the latest in disease
management for ruminants and camelids. Updates the first all-in-one ruminant resource designed specifically for quick information retrieval
Provides identically formatted topics for easy searching by alphabetical listing or by discipline, with each topic indicating the species affected
Offers fast access to the accumulated wisdom of hundreds of veterinary experts Adds more than 100 new topics, with significant revisions to
existing topics Includes access to a companion website with additional topics, client education handouts, and figures
Aflatoxin: Scientific Background, Control, and Implications discusses general problems posed by mycotoxin contamination in foods and feeds.
This book is divided into 15 chapters that summarize the discovery, elaboration, chemistry and assay, effects and metabolic fate, processing to
ensure their removal or inactivation, and regulatory aspects of aflatoxins. The introductory chapters cover the discovery, formation by
Aspergillus flavus, and the chemistry and structure of aflatoxins. The subsequent chapters describe the physicochemical and biological assays for
aflatoxin measurement, detection, and analysis. A chapter also describes the metabolic fate and the biochemical alterations associated with
aflatoxin administration to animals and other biological test systems. Discussions on the acute toxicity and carcinogenic activity of aflatoxins in
laboratory and farm animals are also provided, with emphasis on the recognition of aflatoxicosis, a disease condition caused by the action of the
aflatoxin poison. The book goes on examining the role of spoilage molds in destroying stored crops and the tremendous capacity for toxin
production of aflatoxins. It also describes successful efforts of food and feed industries to ensure a wholesome food supply, including the
utilization of various detoxification processes. The last chapters deal with the regulatory provisions for aflatoxin contamination control and
tolerances and the implications of fungal toxins to human health. The book is intended for scientists and manufacturers concerned with the
production and processing of foods and feeds, the nutrition, and the animal and public health.
Microbial Toxins: A Comprehensive Treatise, Volume VIII, Fungal Toxins is devoted to topics related to algal and fungal toxins and includes
critically reviewed articles from different experts in related fields. The text is divided into three sections. Section A covers coumarins — its
isolation, identification, biological action, natural occurrence, and uses. Section B deals with the epizootiology, clinical characteristics, and
pathological findings of Stachybotryotoxicosis. Section C talks about phytopathogenic and helminthosporium toxins, toxic peptides found in
Amanita species as well as other mushroom toxins, compounds accumulating in plants after an infection, and ergot. The book is recommended
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for microbiologists and toxicologists, especially those who would like to know more about the toxins produced by algae and fungi and their
effects.
Blackwell's Five-Minute Veterinary Consult: Ruminant
Mycotoxins and Animal Foods
Fungi Bio-prospects in Sustainable Agriculture, Environment and Nano-technology
Innovations and Advances Part I
A Practical Guide to Profit
The challenges and potential developments for professional farming

This book provides information on the incidence of fungi and mycotoxins in some African
countries, the health implications and possible intervention control strategies for
mycotoxins in developing countries and in Africa in particular. It will therefore be of
interest to students, educators, researchers and policy makers in the fields of medicine,
agriculture, food science and technology, trade and economics. Food regulatory officers
also have quite a lot to learn from the book. Although a lot of the generated data in the
area of mycotoxicology are available to the developed world, information on the subject
area from Africa is scanty and not usually available in a comprehensive form. This book
attempts to address the gap. Being an open access book, it will be of great benefit to
scientists in developing countries who have limited access to information due to lack of
funds to pay or subscribe for high quality journals and data from commercial publishing
and database companies.
This Edited Volume Mycotoxins - Impact and Management Strategies is a collection of
reviewed and relevant research chapters, offering a comprehensive overview of recent
developments in the field of Mycotoxicology. The book comprises of single chapters
authored by various researchers and edited by an expert active in this research area.
This book is divided into three sections. Section 1 consists of one chapter that gives an
overview of the socioeconomic impact of mycotoxins. Section 2 has five chapters that
address the prevention and control of aflatoxins both at pre- and post-harvest stages.
Section 3 has two chapters that deal with health impact and control in the poultry
industry. This publication aims at providing a thorough overview of the latest research
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efforts in the field and opens new possible research paths for further novel developments
in addressing the problem of mycotoxins.
NEW! Global conditions of importance are covered, including those previously not
discussed, that exist in Europe, Central and South America, Australia, and New Zealand.
NEW! Coverage of emerging and re-emerging diseases includes the new pathogen discovery.
NEW! Assessment of vaccination status and susceptibility to infection discusses how
antibody titers can predict protection for some pathogens. NEW! Description of
epigenetics and metagenomics provides detailed coverage of these emerging areas of
interest. NEW! Table of zoonoses obtained from large animals includes symptoms and
disinfection needs. NEW! Coverage of genetic disorders, Hydrocephalus in Fresians and
Pulmonary hypoplasia with Anasarca in Dexter cattle help you to treat these disorders.
NEW! Extensively updated content clarifies the latest research and clinical findings on
the West Nile Virus, therapeutic drug monitoring, muscle disorders, GI microbiota, the
genetic basis for Immune-mediated myositis in Quarter Horses, discoveries in
antimicrobial drugs, anthelmintic, and vaccines, and more!
Food and Feed Safety Systems and Analysis discusses the integration of food safety with
recent research developments in food borne pathogens. The book covers food systems, food
borne ecology, how to conduct research on food safety and food borne pathogens, and
developing educational materials to train incoming professionals in the field. Topics
include data analysis and cyber security for food safety systems, control of food borne
pathogens and supply chain logistics. The book uniquely covers current food safety
perspectives on integrating food systems concepts into pet food manufacturing, as well as
data analyses aspects of food systems. Explores cutting edge research about emerging
issues associated with food safety Includes new research on understanding foodborne
Salmonella, Listeria and E. coli Presents foodborne pathogens and whole genome sequencing
applications Provides concepts and issues related to pet and animal feed safety
Mycotoxins in Food and Beverages
Volume 1: Fungal Diversity of Sustainable Agriculture
Impact of Pollution on Animal Products
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Ruminant formula for the future: nutrition or pathology
Foodborne Pathogens
Large Animal Internal Medicine - E-Book
The Biosynthesis of Mycotoxins: A Study in Secondary Metabolism focuses on the biosynthetic
analysis of mycotoxins, which are inherently a heterogeneous group of metabolites that are
formed along the terpene route and the route polyketide, as well as from amino acids. This
book discusses the unique biological properties and structural complexity of the highly
specialized secondary microbial metabolites. Organized into 12 chapters, this book starts with
an overview of the characteristics of secondary metabolites, including their problematic
function and the combination of their structural diversity with their restricted biological
occurrence. This text then explains the sporadic occurrence of the mycotoxins as fungal
metabolites. Other chapters explore ergochromes, which are a group of light yellow
mycotoxins that are isolated from ergot, mold fungi, and lichens. The final chapter discusses
the biosynthesis of several unrelated fungal metabolites for which toxicological data are
reported. Biochemists, organic chemists, mycologists, enzymologists, plant pathologists,
toxicologists, and graduate students will find this book useful.
With the current trend for the replacement of the fishmeal content of aquaculture feeds, the
issue of antinutrients contained in plant-based materials is of growing concern in aquaculture
production. Mycotoxins are known antinutrients; however, their role in aquaculture feeds has
still to be fully elucidated. Mycotoxins in Aquaculture is a comprehensive guide, commencing
with a chapter covering general concepts, to help the reader to become familiar with the
topic. The book then covers the potential implications of the presence of mycotoxins, with
chapters on aquatic species defense mechanisms, mycotoxins in aquaculture and in feeds, the
analysis of mycotoxin content in commodities and feeds, and fighting mycotoxins. This
important book brings together the authors' experience from work with terrestrial animals to
identify the targets of these antinutrients in aquatic species. It offers a new tool to whoever
is approaching aquaculture in this era of finite resources.
Mycotoxins are secondary metabolites produced by molds. Although the primary role of these
toxins is thought to be related to the colonisation of the environment by the
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fungi--mycotoxins are able to kill other micro-organisms (antimicrobial effect) and/or plant
cells (mycotoxin-producing fungi being necrophagic)--the exposure of animals and humans to
mycotoxins through the consumption of mycotoxin-contaminated food and feeds leads to
diseases and death. Among the different mycotoxins described (more than 350 mycotoxins
have been identified), deoxynivalenol (DON or vomitoxin) produced by Fusarium species has
attracted the most attention due to its prevalence and toxicity. DON is part of a family of
mycotoxins called trichothecenes that are small sesquiterpenoids with an epoxide group at
positions 12-13 allowing their binding to ribosomes causing the so-called ribosome stress
response, characterized by the activation of various protein kinases that lead to alterations in
gene expression and cellular toxicity in animals, humans and plants. Here, we compiled very
recent findings regarding DON and its derivatives: i) their prevalence in human food; ii) the
estimation of the exposure of humans to them using biological markers; iii) their roles during
plant-fungi interaction; iv) the alteration caused by them in animals and humans, particularly
at low doses that are close to those observed in farm animals and human consumers; v)
possible strategies to decrease their presence in food and feeds. Overall, this book will give
the reader a clear and global view on this important mycotoxin produced by Fusarium species
which is responsible for huge economic loss and health issues. Dr. Marc Maresca Guest Editor
Aflatoxins - Biochemistry and Molecular Biology is a book that has been thought to present
the most significant advances in these disciplines focused on the knowledge of such toxins.
All authors, who supported the excellent work showed in every chapter of this book, are
placed at the frontier of knowledge on this subject, thus, this book will be obligated reference
to issue upon its publication. Finally, this book has been published in an attempt to present a
written forum for researchers and teachers interested in the subject, having a current picture
in this field of research about these interesting and intriguing toxins.
A study in secondary Metabolism
Dietary Nutrients, Additives and Fish Health
Determining Mycotoxins and Mycotoxigenic Fungi in Food and Feed
Aflatoxins
The Mycotoxin Blue Book
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Hazards, Risk Analysis and Control
Mycotoxins are toxins produced by aerobic, microscopic fungus under special conditions of moisture and temperature. They
colonize in a variety of foods from harvest to the grocer. Mycotoxins have gained world wide interest in recent years with the
revelation of the effect of these toxins on health. A current example is the presence of ochratoxin A, a human carcinogen and
nephrotoxin, in wines. The increased concern about fruit safety has led to increased studies throughout the world and enhanced
awareness for stringent regulations governing mycotoxin limits in food. Presented in three defined sections, this is the first book
to provide comprehensive analysis of the main mycotoxins contaminating fruits and vegetables and their derived products. The
first section provides a safety evaluation of mycotoxins in fruits and vegetables, details regarding factors affecting mycotoxin
production and diffusion in the fruit tissue, and recent methods for detection of mycotoxigenic fungi and mycotoxins produced by
the fungi. The second part takes a critical look at the main individual mycotoxins and the third section focuses on approaches for
prevention and control. * The first book dedicated to mycotoxins in fruits and vegetables * Presents mycological,
mycotoxicological and phytopathological aspects of fruits and vegetables * Includes an analysis of detection, prevention and
control methods for mycotoxigenic fungi and the mycotoxins they produce * Provides a complete risk assessment and safety
evaluation of mycotoxins in perishable produce
Mycotoxins, from the Greek "mukes" referring to fungi or slime molds and toxin from the Latin "toxicum" referencing a poison
for arrows, have earned their reputation for being potentially deleterious to the health and well being of a consuming organism,
whether it be animal or human. Unfortunately, mycotoxins are a ubiquitous factor in the natural life cycle of food producing
plants. As such, control of the potential impact of mycotoxins on food safety relies heavily upon accurate analysis and surveys
followed by commodity segregation and restricted use or decontamination through processing. The purpose of this book is to
provide the most comprehensive and current information on the topic of mycotoxins and assuring food safety. Chapters
represented in the book reflect such diverse topics ranging from occurrence and impact, analysis, reduction through processing
and plant breeding, toxicology and safety assessments to regulatory perspectives. Authors represent a range of international
perspectives.
Moulds and the mycotoxins they produce, have a wide-ranging economic impact on animal agriculture on every continent of the
globe. Mould growth robs feed nutritive value and reduces intake, which lowers efficiency. Mycotoxins, even when present at
levels previously considered 'trace', have negative effects on performance and health, particularly in the context of today's more
highly productive modern livestock genetics. Food-borne toxins also threaten human health through contaminated cereal and
protein sources and transfer of toxins in food animal products. The Mycotoxin Blue Book focuses on the physiological effects and
field occurrence of mycotoxins. Detailed information on types of moulds and mycotoxins and the conditions under which moulds
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flourish is included. Implications of mycotoxin contamination of feedstuffs for all major food animal species are presented in
addition to aquaculture and companion animals. Sampling and analytical issues are covered in depth; as is the topic of
mycotoxins in human foods. Finally, practical means of ameliorating mycotoxin effects are addressed. It is the hope of the editor
and authors that the material herein will lead to clearer recognition of mycotoxin problems and ultimately to ways of reducing
their impact on food animal production. An excellent guide for nutritionists, advisors, farmers and students involved with and
using animal feed. Contents: Sampling feeds for mycotoxin analysis Mycotoxins: their effects in poultry and some practical
solutions Effects of mycotoxins in horses Effects of mycotoxins on domestic pet species Effects of mycotoxins on antioxidant
status and immunity Mycotoxins in aquaculture Principles and applications of mycotoxin analysis Mycotoxins in the human food
chain Mould growth and mycotoxin production Current concepts in mycotoxicoses in swine Mycotoxins in forages Mycotoxin
interactions Mycotoxins: metabolism, mechanisms and biochemical markers Effects of mycotoxins in ruminants Mycotoxin
sequestering agents: practical tools for the neutralisation of mycotoxins Index
Mycotoxins are secondary metabolites produced by fungi in a wide range of foods (cereals, peanut, tree nuts, dried fruits, coffee,
cocoa, grapes, spices...) both in the field and after harvest, particularly during storage. They can also be found in processed foods
of plant origin, or by transfer, in food products of animal (milk, eggs, meat and offal). Mycotoxins are of major concern since they
can cause acute or chronic intoxications in both humans and animals which are sometimes fatal. Many countries, particularly in
Europe, have set maximum acceptable levels for mycotoxins in food and feed. The book reviews the latest literature and
innovations on important aspects of mycotoxins, e.g. mycotoxin producing fungi and the related ecosystems, mycotoxin
occurrence, toxicity, analysis and management. Quantitative estimations of impacts of climate change on mycotoxin occurrence
have been made recently, using predictive modelling. There is also a growing interest in the occurrence and toxicity of multiple
mycotoxins in food and feed, including emerging or modified forms of mycotoxins. Innovative tools were also developed to detect
and quantify toxinogenic fungi and their toxins. In order to reduce the use of chemicals that are harmful to the environment and
health of consumers, alternative methods of prevention and decontamination of mycotoxins were tested in pre- and post-harvest,
using microorganisms, natural substances or radiation treatments.
Modern Pig Production Technology
Food and Feed Safety Systems and Analysis
Chapter 15. Pet Food
Recent Advances and Perspectives in Deoxynivalenol Research
Mycotoxins in Food, Feed and Bioweapons
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To meet growing demand, the FAO has estimated that world poultry production needs to grow by 2-3%
per year to 2030. Much of the increase in output already achieved has been as a result of
improvements in commercial breeds combined with rearing in more intensive production systems.
However, more intensive systems have increased the risk of transmission of animal diseases and
zoonoses. Consumer expectations of sensory and nutritional quality have never been higher. At the
same time consumers are more concerned about the environmental impact of poultry production as
well as animal welfare. Drawing on an international range of expertise, this book reviews research on
poultry breeding and nutrition. The first part of the book reviews how advances in genetics have
impacted developments in breeding. Part 2 discusses ways of optimising poultry nutrition to ensure
quality and sustainability in poultry meat production. Chapters review the use of feedstuffs and
ingredients such as amino acids, enzymes and probiotics as well as feed formulation and safety.
Achieving sustainable production of poultry meat Volume 2: Breeding and nutrition will be a standard
reference for poultry and food scientists in universities, government and other research centres and
companies involved in poultry production. It is accompanied by two further volumes which review
safety, quality and sustainability as well as poultry health and welfare.
Biocontrol Agents and Natural Compounds against Mycotoxinogenic Fungi
Aflatoxin
Mycotoxins in Fruits and Vegetables
Breeding and nutrition
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