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Qxpatofivn A kat Stepeuvnon Suvatotntag dtaomaong 1 anoppodnong tng amo LUpeES”.

NepiAndin:

H wyxpatofivn A (OTA) ival pua pukotofivn mou mapayetal amo PUKNTEC Twv YevwV Penicillium
spp Kal Aspergillus spp. HE KOPKLVOYOVEC, VEPPOTOLIKEG, TEPATOYOVEC, OVOOOTOEIKEC KOl
mbavov veupotoflkeg LoLotnteg. Exel emiong ouoxetotel pe tn vedpomdbelwa oTOUG
avBpwroug. Me Bdaon tov kavoviopuo No 1881/2006 tng Eupwnaikng Evwong to pEyLoTo
ETUTPETTO OpLO yLa TNV TtoooTnTa wypatoivng A (OTA) mou umopel va mePLEXETAL 0TO LOUOTO
KoL oto kpaotl eival 2.0 ppb (ug/kg). 2 autr tnv pelétn, €yve Siepelvnon tng unapéng OTA oe
€puBpa Kumplaka Kpaold KaBwg kal oe Selypata koupavtapiag. Emiong, €ywve avixveuon tng
OTA o€ pouvoto anod duo molkihieg otaduAlwy, to Mapabeltiko kat Cabernet sauvignon petd
and ebopuoyn TPLWV UUKNTOKTOVWY Kal Suo amopovwoewv {UUNG Aureobasidium pullulans.
ErunpooBeta, diepeuvnBnke n Suvatodtnta didomoaong i anoppodnong tng OTA ota kKUTTApa
omopovwoswyv (UMWY TIoU avhkouv ota €idn Saccharomyces cerevisiae kot Aureobasidium
pullulans. Amopovwoel tou puKnto Aspergillus amd Kumplokd otadUAla (KAAALEPYNTLKA
neplodog 2010) sfetaotnkav pe uvypn Xpwpatoypadio wg TMPOG TNV LKOVOTNTA TOUG v
napayouv OTA adoU elval yvwoTo OTL oL LUKNTEG TIOU AVAKOUV OTO YEVOG Aspergillus sp. glvat
umevBuvol ylo tnv mapaywyn OTA oto HoUOTO Kal oTto Kpaoi. ATO ta amoteAéopata TG
napoloag epyaciag Slamotwbnke OtL Ta Selypota KpaoloU Tou €EETACTNKAV NTAV OPVNTIKA
otn mapouacia OTA onwc eniong kot ta dsiypata polotou Twy §Uo MotkAlwy. Emunmpocbeta, ot
{Uueg mou efetaotnkav mapouciacav duvatotnta amnoppodnong tng OTA ota KUTTAPA TOUG
oAMa Sev Atav wavd va diacmacouv tnv Toéivn. Ocov adopd TG ATMOUOVWOEL TOU PUKNTA
Aspergillus, 600 €ibn ntav tkava va mapayouv OTA, o Aspergillus carbonarius kal o Aspergillus
tubingensis. Ano Ta amoteAéopata TnG gpyaciag autng ¢aivetal otL dev umapxel ocofapn
empoAuvon pe OTA ota otadUAla Twv molkiAlwy MapaBeUtiko kat Cabernet sauvignon kat
KOT' ETEKTAON OTO HMOUOTO KOl TO KPAG( TTOU TIPOEPXETAL ATIO AUTA, TOUAAXLOTOV OTLG TIEPLOXEC
oo omnou nponABav ta Seiypata. Qotdco, N mapoloa LEAETN SeV EMITPEMEL TN YEVIKEUON TWV
OTOTEAECUATWY Yl OAn TtV emikpdatelo tng Kimpou kabwg ta Selypata TnG £peuvag
TIPOEPXOVTOV QMO 3 TIEPLOXEG TNG OPELVNG AEUECOU, OUWC TIPOUCLALEL Pia EVOELKTIKA €LKOVA
yla To TL cUpPBaiveL 0TOUC KUTIPLAKOUC LUITEAWVEG KOLL TO KUTIPLOKO Kpaol. Ta amoTteAEopATA TNG
gpyoaoioc mapouctdlouv olaitepo evdladEpov pe Se50uEVo OTL TO TTPORANUA TN EMLUOAUVONG
TWV KOKKIVWV Kpaolwv pe OTA elval €viovo oxedov oe OAEC TIC XWPEC TNC MEOCOYELAKNAC
AeKkavng.



Title: “Risk assessment of grape and wine products contamination with Ochratoxin A and

investigation of toxin breakdown or adsoption potential by yeasts”
Abstract:

Ochratoxin A (OTA) is a mycotoxin produced by several fungi (Penicillium and Aspergillus
species) with carcinogenic, nephrotoxic, teratogenic, immunotoxic and possibly neurotoxic
properties. It has also been associated with nephropathy in humans. The Commission
Regulation (EC) No 1881/2006 set the maximum limit of the amount of OTA in wine and must at
2.0 ppb (ng/kg). In this study, we investigated the contamination of Cyprus red wines and
samples of commandaria with OTA. Furthermore, we investigated the presence of OTA in musts
from two grape varieties, Maratheftiko and Cabernet sauvignon after application of three
fungicides and two biocontrol agents (two isolates of the yeast Aureobasidium pullulans) under
field conditions. Additionally, we investigated the potential of degradation or adsorption of OTA
by yeast cells belonging to the species Saccharomyces cerevisiae and Aureobasidium pullulans.
OTA production by Aspergillus isolates from Cyprus grapes (season 2010) was also investigated
by liquid chromatography (HPLC) since it is known that fungi belonging to the genus Aspergillus
spp. are responsible for the production of OTA in must and wine. The results of this study
showed that the wine samples tested were negative for the presence of OTA as well as the
must samples from two grape varieties, Maratheftiko and Cabernet sauvignon. Furthermore,
some of the yeasts that were tested were able to absorb OTA on their cells but none of the
isolates tested could break down the toxin. HPLC analysis revealed that from the 161
Aspergillus isolates, two species were able to produce OTA, the Aspergillus carbonarius (1
isolate) and Aspergillus tubingensis (16 positive isolates out of 148). Interestingly enough, none
of the Aspergillus niger isolates (12 isolates) was able to produce OTA. The results of this work
show that the tested Cyprus wines and the grape must from Maratheftiko and Cabernet
sauvignon were OTA free, at least for the regions that the samples were collected. This study
does not reflect all the wine-producing regions of Cyprus since the samples of the survey
originated from 4 regions of Limassol district. However, we gained valuable information about
the status of the OTA problem for the vineyards and wine of Cyprus. The results of this study
are particularly interesting given that the contamination of red wine with OTA is a major
problem in almost all countries of the Mediterranean basin.



