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INHEPIAHYH

O pokotoéiveg etvan devtepoyeveic petafoAitec mov mapdyovy HOKNTEG Ol OTOieC HTopel va
elval to&ikég oe omovovAmtd. O meplocotepeg pvkotoéiveg mapdyovtor amd €i0n mov
avikovv ota yévr Penicillium, Aspergillus, Fusarium, Alternaria ot Claviceps. Ou
emdpdoelg and Kamoleg puvkotoéives sivor ofeieg pe ocopmtopato cofoapdv acheveldv va
epnpavifovrar o€ ToAD cVuVTopo Ypovikd dtdotnuo. Ot pukoToEivee HTOPOvV Vo ELPOVIGTOVY
OTNV TPOPIKN 0ALGION AOY® HOADVOEDV TOV KAAAEPYEI®V OO HOKNTES Kol VO TPOKAAEGOVY
dvopevelg emdpdoelg AOY® AUECC KATAVAA®ONG TV TPoidvTmv and tov dvlpwmo 1 Ady®
YPAONG TV TPoldvTv cav (wotpogés. Mo v avTipetdmon tov TpoPANUOTOS EXouv
gpevvnOel opketéc otpatnykés, ol onoieg ywpilovtar oe PloAoyKés, YNUIKES KO QUOIKES
pedddovs. ITo ovykekpyéva ot pokoto&iveg dvvatar vo  eheyyBobv  pHepKDG UECH
Slyovidlok®v  QUTOV  pE  avOEKTIKOTNTO OTIC HULKNTOAOYIKEG aoOEvElES, HE  YMUIKE
LUK TOKTOVO, KO SLAPOPES YEMPYIKES TPOUKTIKES,

[Tepparrovicol mapdyovieg etnpedalovy TV Topay®yn LKOToEvadv, Onmg lvar n vypaoia,
10 pH, n endprea oe avBpaka kot dlwto, | Beppokpacio, o tepPdriov tov Eeviot k.4. To
vévoc Aspergillus mepieypdonke yioa mpmdtn @opd 10 1729 amd tov 1epéa-pvkntordyo P. A.
Micheli and ™ DPlopevtia. Ot acmépyiddol givor onuavtikd waboyove @LTOV Kot
ONUIOVPYOVV CNUOVTIKEG OPVNTIKES EMMTMOGELS GTNV TOYKOGULO TOPAYWOYT TPOPIL®OV, VA
emmAéov givar onpavtikoi mapaywyol ToEvadv mov anetlodv TV vyeia Tov avlpdOTOL Kol TOV
Lowv. H yprion eddv kuping podpav acmepyillov oty Bropnyoavia kot ot Broteyvoroyia
Kével avtd To (TN OKOUO IO EVOLOPEPOV, aPOD EVTEivovTaL O1 KivOuvol Yo TV avOpdmivn
vyelo. Mo omd TG OMUOVTIKEG OMAdES HVKOTOEWVAV TOL Tapdyovv &ivar aut TV
(POVLOVIGIVOV KOl T0 GuyKekpLpuéva ot povpovicives B2, B4 kol B6. Ot povpoviciveg gival
o oudda pukotoEvav mov Exovv avagepbel kvpiog oe poknteg tov yévovg Fusarium.
"Exouv cvoyetiobel évrova pe dtdpopa €idn Kapkivov kot eivar yvootny 1 1oéikn emidpaom

TOVG GTOVG AVOPMOTOLS Kol 6T (M.

AgEerg khewdwa:Aspergillus, pokotoéiveg, povpovicivee, Fusarium



ABSTRACT

Mycotoxins are secondary metabolites produced by fungi, that can be toxic to vertebrates.
Most mycotoxins are produced by species that belong to the genera Penicillium, Aspergillus,
Fusarium, Alternaria, and Claviceps. The effects of some mycotoxins are acute, with signs of
severe disease that occur in a very short time. Mycotoxins can reach the food chain due to
contamination of crops from fungi and immediate consumption of contaminated products
from humans or through use of products as feed by animals. To reduce their adverse effects,
several management strategies have been studied, that are divided in biological, chemical and
physical processes. More specifically, mycotoxins are partially controlled by means of
transgenic plants with resistance to fungal diseases, with chemical fungicides and various
agricultural practices.

Environmental factors influence the production of mycotoxins, such as moisture, pH, carbon
and nitrogen efficiency, temperature etc. The genus Aspergillus was first described in 1729 by
the priest-mycologist P. A.Micheli from Florence, Italy. Aspergilli are important plant
pathogens causing significant effects to global food production, but also threaten the health of
humans and animals. The main use of black Aspergilli, in industry and biotechnology renders
this issue even more interesting, because potential effects to human health are potentially
intensified. One of the major groups of mycotoxins produce by black aspergillii are
fumonisinsB2, B4, and B6. This group of mycotoxins are mostly described in the Fusarium
genus. They are strongly associated with different types of cancer and their toxic effects on

humans and animals are known.
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