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PREFACE

Corn is one of the most important cereals produced in [ran.
This product that used as the prevailing component of feeds, is
very susceptibie to contaminationsby mycotoxins. The three
major mycotoxigenic fungi, Aspergillus, Fusarium and pencillum
isolated from cereals of high humidity and moderate temperatures
in the subtropical Caspian littoral regions of the north of Iran. So,
prevention of mycotoxins is.very important in ensuring a safe
final product and food security in'fran.

Hazard Analysis and critical control point is recognized as a
system of food safety based on the systematic identification,
assessmet and control of hazards in foods and feeds. So, this
HACCP plan is‘designed to minimize the risk of mycotoxin
contamination in ¢orn in Iran. It is hoped this HACCP plan could
be of help to' the. HACCP specialists, corn specialistis, drying
plants of corn, extension officers, agricultural experts, and animal
feed experts in the-implementing of HACCP systems in Iran,
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M. Dehghanshoar




ABREVIATIONS

AF

FB
GAP
GMP
GSP
HACCP
OTA

WHO
ZEA

aflatoxin
critical control point
commaodity flow diagram

deoxynivaleol

Food and Agriculture Organization of the United
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