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Abstract

The distribution of aflatoxin M  (AFM ) has been studied between curd, whey, cheese

and pickle samples of Turkish white pickled cheese produced according to traditional

techniques and its stability studied during the ripening period. Cheeses were produced

in three cheese-making trials using raw milk that was artificially contaminated with

AFM  at the levels of 50, 250 and 750 ng/l and allowed to ripen for three months. AFM

determinations were carried out at intervals by LC with fluorescence detection after

immunoaffinity column clean-up. During the syneresis of the cheese a proportionately

high concentration of AFM  remained in curd and for each trial the level was 3.6, 3.8

and 4.0 times higher than levels in milk. At the end of the ripening, the distribution of

AFM  for cheese/whey + brine samples was 0.9, 1.0 and 1.3 for first, second and third

spiking respectively indicating that nearly half of the AFM  remained in cheese. It has

been found that only 2–4% of the initial spiking of AFM  transferred into the brine
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solution. During the ripening period AFM  levels remained constant suggesting that

AFM  was quite stable during manufacturing and ripening.

 Keywords: Aflatoxin M traditional white pickled cheese stability distribution

Acknowledgments

This research was funded by the Uludag University Research Funds (project no

2002/73).

1

1

1

https://www.tandfonline.com/servlet/linkout?url=https%3A%2F%2Fdx.doi.org%2F10.4315%252F0362-028x-45.6.553&type=Scholix
https://www.tandfonline.com/servlet/linkout?url=https%3A%2F%2Fdx.doi.org%2F10.4315%252F0362-028x-45.6.549&type=Scholix
https://www.tandfonline.com/servlet/linkout?url=https%3A%2F%2Fdx.doi.org%2F10.4315%252F0362-028x-59.10.1079&type=Scholix
https://www.tandfonline.com/servlet/linkout?url=https%3A%2F%2Fdx.doi.org%2F10.1007%252Fbf01354307&type=Scholix
https://www.tandfonline.com/servlet/linkout?url=https%3A%2F%2Fdx.doi.org%2F10.4315%252F0362-028x-63.5.645&type=Scholix
https://www.tandfonline.com/servlet/linkout?url=https%3A%2F%2Fdx.doi.org%2F10.4315%252F0362-028x-45.7.597&type=Scholix
https://www.tandfonline.com/servlet/linkout?url=https%3A%2F%2Fdx.doi.org%2F10.1016%252Fs0956-7135%252803%252900006-9&type=Scholix
https://www.tandfonline.com/servlet/linkout?url=https%3A%2F%2Fdx.doi.org%2F10.1007%252F978-3-642-57157-2&type=Scholix
https://www.tandfonline.com/servlet/linkout?url=https%3A%2F%2Fdx.doi.org%2F10.4315%252F0362-028x-46.10.910&type=Scholix
https://www.tandfonline.com/servlet/linkout?url=https%3A%2F%2Fdx.doi.org%2F10.4315%252F0362-028x-45.10.903&type=Scholix
https://www.tandfonline.com/keyword/Aflatoxin+M1%0A
https://www.tandfonline.com/keyword/traditional+white+pickled+cheese
https://www.tandfonline.com/keyword/stability
https://www.tandfonline.com/keyword/distribution


Ability of dairy strains of lactic acid bacteria to bind a common food carcinogen,

aflatoxin B1.

Source: Elsevier BV

Mycotoxins and mould contamination in cheese: a review

Source: Wageningen Academic Publishers

Occurrence of aflatoxin M1 in raw cow, goat and sheep milk during spring and autumn

in Croatia during 2016

Source: Informa UK Limited

 

Linking provided by  

Related research 

Recommended articles Cited by 

62

People also read

https://www.tandfonline.com/servlet/linkout?url=https%3A%2F%2Fdx.doi.org%2F10.1016%252Fs0278-6915%252897%252900160-9&type=Scholix
https://www.tandfonline.com/servlet/linkout?url=https%3A%2F%2Fdx.doi.org%2F10.3920%252Fwmj2008.x041&type=Scholix
https://www.tandfonline.com/servlet/linkout?url=https%3A%2F%2Fdx.doi.org%2F10.1080%252F15569543.2017.1306785&type=Scholix
https://scholexplorer.openaire.eu/
https://www.addtoany.com/share


Information for

Authors

R&D professionals

Editors

Librarians

Societies

Open access

Overview

Open journals

Open Select

Dove Medical Press

F1000Research

Opportunities

Reprints and e-prints

Advertising solutions

Accelerated publication

Corporate access solutions

Help and information

Help and contact

Newsroom

All journals

Books

 Sign me up

 

 

Keep up to date

Register to receive personalised research and resources

by email

Copyright © 2024 Informa UK Limited Privacy policy Cookies Terms & conditions

Accessibility

Registered in England & Wales No. 3099067 

5 Howick Place | London | SW1P 1WG

https://authorservices.taylorandfrancis.com/
https://taylorandfrancis.com/who-we-serve/industry-government/business/
https://editorresources.taylorandfrancis.com/
https://www.tandfonline.com/page/librarians
https://www.tandfonline.com/societies
https://www.tandfonline.com/openaccess
https://www.tandfonline.com/openaccess/openjournals
https://www.tandfonline.com/openaccess/openselect
https://www.tandfonline.com/openaccess/dove
https://www.tandfonline.com/openaccess/f1000
https://taylorandfrancis.com/who-we-serve/industry-government/marketing/
https://taylorandfrancis.com/partnership/commercial/advertising-solutions/
https://taylorandfrancis.com/partnership/commercial/accelerated-publication/
https://taylorandfrancis.com/who-we-serve/industry-government/business/purchasing-options/
https://help.tandfonline.com/
https://newsroom.taylorandfrancisgroup.com/
https://www.tandfonline.com/journals?&pageSize=3000
https://www.routledge.com/
https://taylorandfrancis.formstack.com/forms/tfoguest_signup
http://facebook.com/TaylorandFrancisGroup
https://twitter.com/tandfonline
http://linkedin.com/company/taylor-&-francis-group
https://www.youtube.com/user/TaylorandFrancis
http://www.weibo.com/tandfchina
https://www.informa.com/
https://informa.com/privacy-policy/
https://www.tandfonline.com/cookies
https://www.tandfonline.com/terms-and-conditions
https://www.tandfonline.com/accessibility
http://taylorandfrancis.com/

