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Nuts, oilseeds and legumes are important dietary constituents to combat chronic diseases of lifestyle due to
the presence of important dietary macro- and micronutrients. However, many potential hazards associated
with the harvesting, storage and processing occur of which mycotoxin contamination appears to be one of the
major causes for economic losses of foodstuff and health-related risks resulting in many animal and human
diseases. The major toxigenic fungal genera are Aspergillus, Penicillium and Fusarium, producing a diverse
group of mycotoxins with adverse toxicological effects of which the aflatoxins, ochratoxin A,
deoxynivalenol, zearalenone and the fumonisins are some of the most common and well-researched
mycotoxins. The levels of these mycotoxins, among others, are well controlled in food and feed in developed
countries, whereas their regulation in developing countries is poor or lacking. Mycotoxin control in food
commodities involves a range of interventions to secure safe food based on a farm to fork approach,
including good agricultural, storage and processing practices, which form part of the Hazard Analysis
Critical Control Points (HACCP) system. For example, pistachio nuts are associated with a high risk for pre-
harvest aflatoxin contamination due to insect damage and “early splitting” of the fruit hulls, as well as during
the extensive post-harvest processing of the nuts. The generic example of an HACCP plan for pistachio
processing identifies five Critical Control Points (CCPs) which need careful monitoring to ensure a
consumer product which adheres to international aflatoxin regulations. These CCPs include steps related to
the use of flotation tanks, adequate removal of hull debris from the nut shells, proper drying and sorting prior
to packaging or export. Key to this HACCP plan is good communication between pistachio producer and
processor. These and other control parameters to reduce mycotoxin contamination are critically reviewed in
the current chapter which will be important in food safety management regarding the control of mycotoxin
exposure.

 Download Food Safety Management: Chapter 12. Edible Nuts, O ...pdf

 Read Online Food Safety Management: Chapter 12. Edible Nuts, ...pdf

http://zonebook.me/go/read.php?id=B019ZTYBKG
http://zonebook.me/go/read.php?id=B019ZTYBKG
http://zonebook.me/go/read.php?id=B019ZTYBKG
http://zonebook.me/go/read.php?id=B019ZTYBKG
http://zonebook.me/go/read.php?id=B019ZTYBKG
http://zonebook.me/go/read.php?id=B019ZTYBKG
http://zonebook.me/go/read.php?id=B019ZTYBKG
http://zonebook.me/go/read.php?id=B019ZTYBKG


Download and Read Free Online Food Safety Management: Chapter 12. Edible Nuts, Oilseeds and
Legumes W.C.A. Gelderblom, G.S. Shephard, J.P. Rheeder, S.K. Sathe, A. Ghiasi, Y. Motarjemi

From reader reviews:

Bonnie Skelton:

In this 21st centuries, people become competitive in every way. By being competitive right now, people have
do something to make them survives, being in the middle of the crowded place and notice by simply
surrounding. One thing that often many people have underestimated the idea for a while is reading. Yeah, by
reading a guide your ability to survive improve then having chance to stand up than other is high. For
yourself who want to start reading some sort of book, we give you this kind of Food Safety Management:
Chapter 12. Edible Nuts, Oilseeds and Legumes book as basic and daily reading e-book. Why, because this
book is more than just a book.

Ben Papenfuss:

Spent a free a chance to be fun activity to perform! A lot of people spent their down time with their family,
or their friends. Usually they performing activity like watching television, likely to beach, or picnic inside
park. They actually doing same task every week. Do you feel it? Do you need to something different to fill
your own personal free time/ holiday? Can be reading a book might be option to fill your totally free time/
holiday. The first thing you ask may be what kinds of publication that you should read. If you want to
consider look for book, may be the guide untitled Food Safety Management: Chapter 12. Edible Nuts,
Oilseeds and Legumes can be fine book to read. May be it could be best activity to you.

Mamie Bostic:

A lot of book has printed but it differs. You can get it by internet on social media. You can choose the very
best book for you, science, comedy, novel, or whatever by searching from it. It is identified as of book Food
Safety Management: Chapter 12. Edible Nuts, Oilseeds and Legumes. You can add your knowledge by it.
Without leaving behind the printed book, it could add your knowledge and make an individual happier to
read. It is most critical that, you must aware about e-book. It can bring you from one destination for a other
place.

Mellisa Holden:

What is your hobby? Have you heard which question when you got students? We believe that that concern
was given by teacher to their students. Many kinds of hobby, Everybody has different hobby. So you know
that little person including reading or as reading through become their hobby. You need to understand that
reading is very important and also book as to be the thing. Book is important thing to provide you
knowledge, except your own personal teacher or lecturer. You discover good news or update regarding
something by book. Many kinds of books that can you choose to adopt be your object. One of them are these
claims Food Safety Management: Chapter 12. Edible Nuts, Oilseeds and Legumes.
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