
 

FSI12: Aflatoxin en deoxynivalenol 
Description: The percentage of samples of foodstuffs in distribution that is tested for aflatoxin B1, B2, 
G1 and G2 and deoxynivalenol (DON) and that were conform. 
Results: 
Year Number of samples % conformity Limit 
2008 406 99,72% Different maximum 

levels in Regulation 
(EC) No 1881/2006 

2007 297 99,33% Different maximum 
levels in Regulation 
(EC) No 1881/2006 

Calculation of the indicator: Compared to 2007, there was increase of 0,39% in 2008. 
Interpretation: This indicator shows to which extent mycotoxines are present in foodstuffs.  When  
mycotoxine concentrations exceed the maximum allowed limit, this may lead to an enhanced 
exposure, which in turn affects the overall food safety. In increase of this indicator, namely an 
increase of the percentage of conform samples, thus also indicates that the food safety situation has 
improved.   
Part of the chain to which the indicator applies: Primary production (arable farming), storage (in 
transformation, wholesale and by third parties) and import 
Matrix: Multiple vegetable foodstuffs 
Category: control 
Justification for the selection of this indicator: Among the natural contaminants, mycotoxines 
form an important group, due to their toxicity and also because they occur in a wide range of 
vegetable products (and to a lesser degree also in animal products), whereby high concentrations are 
found sporadically.   Aflatoxins are carcinogenic compounds that enter the Belgian market through 
the importation of foodstuffs. DON is a toxic compound that can be formed in the West European 
climate and, as a consequence, may possibly occur in Belgian crops, more in particular in cereals.     
This food safety indicator is an indicator for the chemical hazard: natural contaminants 
Additional information: Mycotoxins are toxic, secondary metabolites of fungi. They are formed in 
crops, both on the farmlands as during storage following harvesting. One of the most important 
groups of mycotoxins is formed by the aflatoxins. Aflatoxins constitute a group of about 20 
compounds, of which  Aflatoxins B1, B2, G1, G2, M1 and M2 are most prevalent. Aflatoxins M1 and M2 
are metabolites of the aflatoxins B1 and B2 that are found in milk. Aflatoxins are formed by 4 
Aspergillus species: A. flavus, A. parasiticus, A. nomius and A. pseudotamarii. These toxic 
compounds can be found in nuts, cereals, dried fruit and dairy products. Besides their carcinogenic 
effect, aflatoxines are also mutagenic, teratogenic and hepatotoxic. The aforementioned fungi are not 
capable of developing in the West European climate. Consequently, exposure to aflatoxins B1, B2, G1 
and G2 must be caused by imported products. 
Deoxynivalenol (DON) belongs to the trichothecenes, a family of 150 structurally related  
components. DON is formed by Fusarium species (Fusarium graminearum (Gibberella zeae) and F. 
culmorum), mainly in cereals. In the West European climate, these fungi can develop and eventually 
produce DON. However, the contamination of cereals with DON depends strongly upon the 
climatologic circumstances (precipitation) at the time of flowering and harvesting, and may therefore 
vary strongly between years. DON is toxic on the cellular level due to the inhibition of DNA, RNA and 
protein synthesis. Besides digestion problems and a resulting loss of weight, DON also affects the 
immune system and the proper functioning of the intestinal barrier. 
Legal framework:  

1. Commission Regulation (EC) No 1881/2006 of 19 December 2006 setting maximum levels 
for certain contaminants in foodstuffs 

Does the indicator meet the set criteria?: 
      Measurable (availability of quantitative data) 
      Independent (no overlap between the respective indicators) 
      Reliable (bias sensitivity) 
      Availability of information contained in existing reports or documents 
      Relevancy with respect to food safety 
      Crisp and clear interpretation 
      Durable 
      Must clearly reflect the chain approach 



      The body of indicators must be representative of the entire food chain 
Notes: The analyses for aflatoxins and for DON are considered as mutually independent.  In other 
words, the number of samples analysed for aflatoxins B1, B2, G1 and G2  will be added to the number 
of samples analysed for DON. 
Explanatory notes to the results: In 2008, one spices sample turned out to be non-conform with 
regard to aflatoxins. In 2007, two samples of dried fruit and nuts were not conform with regard to  
aflatoxins. 
 


