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Background & Aims of the Study: Wheat flour makes the basic component of bread. Thus,
evaluating its quality plays an important role in public health. This paper focused on the
physicochemical and microbial analysis of all bread flour types, used in the bakeries of
Hamedan, Iran during 2015-2016.
Materials & Methods: All bread flour types such as Barbari, Lavash, Sangak and Tafton bread
flours were collected from 100 bakeries which baked various types of wheat bread in Hamedan,
western Iran from May 2015 to February 2016 in this cross-sectional study. Moisture, dry matter,
ash, fat and protein percent values of samples were analyzed. Total viable counts of bacteria as
well as yeasts and molds of all samples were determined. Identification and characterization of
enumerated fungi was also identified.
Results: The highest moisture content percent belonged to Sangak flour (12.75±0.06),
significantly (P<0.05) followed by Taftoon (12.57±0.03), Barbari (11.77±0.03) and Lavash
(11.57±0.03), respectively. The order of ash percent was as follows: Lavash (1.36±0.01), Sangak
(1.11±0.04), Barbari (1.03±0.03) and Taftoon (0.93±0.02). According to the results, Taftoon
flour meaningfully (P<0.05) had the highest crude protein value (5.31±0.17%), followed by
Sangak (4.11±0.03%), Barbari (2.75±0.05%) and Lavash (2.40±0.09%), respectively. Protein
and fat deficiency were observed in all flours. Total viable counts of bacteria were in permissible
range in all flours. Yeasts and molds of all samples exceeded recommended limits.
Conclusion: It was found that the fungal growth control is essential by improving storage
conditions, hygienic operations and nutrients enrichment in wheat flours of all bread types of
Hamedan, Iran.
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Background
Bread is specifically important as an important
nutritional source across the globe, supplying
some of our daily energy requirements,
proteins, minerals and B vitamins. Iranians
receive about 60-65% of their protein and
calorie as well as 2-3g of their daily minerals
from bread (1,2). Bread is one of the
frequently-consumed foods in most countries.
Its quality evaluation has an important role in
public health (3-5) for its high daily

consumption per capita (314-505 g per day).
Wheat flour which makes the main ingredient
of bread is a powder made of grinding wheat,
used for human consumption.
Generally, food quality evaluation is conducted
by microbial and chemical analysis. Wheat
flours´ quality can be determined by various
characteristics such as crud protein, moisture,
ash and fat. Upper protein percent (10-14.5%)
indicates that the potent and intense the flour
and lesser protein value (6-10%) will lead to the
smooth flour. For producing hard and chewable
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breads, full protein flour is applied; but, for
manufacturing bakery product such as cookie,
biscuit and cake, low protein flour is used. It
has been generally determined that increased
whole protein percent of the flour is for the
enhancement of gluten value (6). Moisture
content is regarded as an important factor in
characterizing the durability and quality of the
flour. Normal moisture content in wheat flour is
15.5%. If increased moisture content be higher
than natural-limit flour becomes sensitive to
fungi especially mold increase because of
higher enzyme operation, insect invasion and
sensorial changes are likely. High moisture
value of flours can be lead to high lipolysis and
proteolytic enzyme operations which further
may ultimate to the damage of vital nutrients
such as lipid and protein (7). The ash value is a
parameter of whole content of minerals in
wheat flour. Ash percent demonstrates milling
efficiency, indicating the amount of bran
pollution indirectly in flour (8,9). Mineral value
also is affected by different characteristics such
as soil, climate, variety and cultural features.
Ash, the content of flour, can change the color
of produced products to a darker color. The
white bakery products should make by wheat
flour containing low ash value; while whole
wheat flour has high ash percent (9).
Microbial food pollution and their influences on
human body are very important issues (4).
Unawareness of farmers and food handlers
about the growth conditions and effective
factors of microorganisms and fungi may
induce considerable economic issues and health
problems (5,10). Temperature, moisture,
sunlight intensity, air and soil pollution; also,
general conditions of the seeds as
environmental factors are important causes in
cereals ´spoilage (11).
The fungi are the main factors in bakery
products and breads deterioration which may
result due to lower humidity of them compared
to other foods. Fungal contamination of wheat
and flour induces harmful effects on the flour
quality, leading to proteolysis, lipolysis and
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saccharolysis effects; it may also produce
aroma-reducing compounds and decrease
gluten level as well as rheological properties of
dough (10). In addition, some fungi produce
secondary metabolites, named mycotoxins.
Mycotoxins, the derivatives of acetate or amino
acids that are mostly produced by Aspergillus,
Penicillium,
Fusarium,
Claviceps
and
Alternaria genera (11). According to the news
of Food and Agriculture Organization (FAO),
about 25% of globally-produced food materials
are polluted by mycotoxins.
Being usually heat resistant, mycotoxins are not
destroyed due to the baking heat. Continual
consumption of contaminated food with
mycotoxins raises the likelihood of the
respiratory, digestive and nervous problems (8).
One big concern about permanent use of
mycotoxins along with foods is increased risk
of
carcinogenesis,
mutagenesis
and
teratogenesis in consumers (10,11). Improper
storage conditions during grain ripening can
induce mold growth and then mycotoxin
production.
Mycotoxin pollution is propagated, undestroyed
and condensed in produced flour as wheat seeds
are milled into flour; thus, wheat flour may
have significant mycotoxigenic contamination.
The wheat seeds are likely to be contaminated
with different microorganisms like bacteria and
fungi during wheat production stages such as
harvest, storage and transport, inducing toxin
production from which they contaminate the
flour while milling (10).
Aims of the study:
This study conducted physicochemical and
microbial analysis of all bread flour types, used
in the bakeries of Hamedan, Iran during 20152016, regarding the significance of wheat in
globally-consumed food especially Iranian
food.

Materials & Methods
Sample collection
Collected samples included Lavash, Barbari,
Sangak and Taftonbread flours. Collected flour
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samples from 100 bakeries in 10 areas of
Hamedan are represented in Table (1).
Table 1) Sampling regions
Region
Modares
avenue
Ostadan
Babataher
Alvand
Ekbatan
Kermanshah
avenue
Abbasabad
Hegmatane
Shariati
avenue
Zamani
Total

Lavash

Barbari

Sangak

Taftoon

3

1

4

2

4
5
2
4

3
2
1
2

3
4
4
3

1
2
1

3

1

3

-

4
4

2
2

4
3

1
1

4

2

3

2

5

1

3

1

100

Flour samples were collected from 100
bakeries which baked different types of wheat
bread. Three gunny-bags were randomly
selected in each bakery and using a special
device for flour sampling, flour samples were
collected from the middle of each gunny-bag.
Collected in sterile polyethylene bags, the
samples were quickly brought to the Lab of
Department of Food Hygiene and Quality
Control in Bu-Ali Sina University.
Proximate analysis of samples
According to the manual of Association of
Official Analytical Chemists (AOAC) on dry
matter basis, the bread flours were analyzed for
moisture, ash, crude protein and lipid (ether
extract) or crude fat by drying, dry ashing,
Kjeldahl and Soxhlet procedures, respectively
(12).
Bacterial analysis
Bread flour (25g) was diluted and homogenous
by 225ml of sterile peptone water 0.1% (Merck,
Darmstadt, Germany) in a stomacher apparatus
for 1 min. For enumerating of total viable count
(TVC), serial dilutions of samples were
prepared and 0.1 ml of them was spread on the
surface of Plate Count Agar (PCA, Merck,
Darmstadt, Germany) plates. The plates were
incubated for 2 days at 30 ºC. Depending on the
contamination level, four dilutions in three
replicates of flour homogenates were cultured.
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Enumerated colony forming units (CFU/g)
were converted into logarithms values.
Identification and characterization of fungi
Fungi isolation from bread flour was conducted
based on the study of Samson et al (13). Under
sterile conditions, all analyses were done in
triplicate. About 25g of each sample was
diluted and homogenous by 225 ml of sterile
peptone water 0.1% (Merck, Darmstadt,
Germany) in a stomacher apparatus for 1 min.
For fungi enumeration, PDA, DRBC
(Dichloran Rosebengal and Chloramphenicol
Agar) and DG18 (Dichloran Glycerol 18%
Agar) mediums were prepared. Surface culture
or pour plate method was used for sample
culturing on the plates. Incubation time was
considered 7 days at 28°C. After this period,
the plates were evaluated for growth of yeast
and molds. Enumerated colony forming units
(CFU/g) were converted into logarithms values.
First, all fungal species were isolated into
Czapek Yeast extract agar (CYA) and malt
extract agar (MEA) plates for future detections
and incubated for 7 days at 25ºC. Then, isolated
fungi, was determined regarding their macro
and micro morphological features, using
standard classification keys (14-16).
Data analysis:
All conducted analyses were performed
triplicate in the present study. The calculated
data are represented as mean values ± standard
deviation (SD). All enumerated colony forming
units (CFU/g) were converted into logarithms
values. The statistical analysis of obtained data
was conducted, using SPSS (IBM SPSS
statistics 21). To compare the differences of
mean values, Tukey’s test was used at the
significance level at P<0.05. Also, comparing
obtained data with standard values was done by
one- sample t-test method.

Results
Proximate sample analysis
The content of moisture, ash, protein and fat of
all flour samples are presented in Table 2.
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Table 2) Physicochemical parameters of wheat flour of bread types
sample
Lavash
Barbari
Sangak
Taftoon
Standard limit

Moisture (%)
11.57±0.03d
11.77±0.03c
12.75±0.06a
12.57±0.03b
15.5

Ash (%)
1.36±0.01a
1.03±0.03bc
1.11±0.04b
0.93±0.02c
3

Crud protein (%)
2.40±0.09c
2.75±0.05bc
4.11±0.03ab
5.31±0.17a
7-8

Lipid (%)
1.13±0.007b
1.13±0.005b
2.28±0.003a
2.27±0.009a
3

Table 3) Qualitative variations of fungi in wheat flour of bread type
Sample
Lavash
Barbari
Sangak
Taftoon

A. fumigatus
+
-

A. flavus
+
+
+

Penicillium
+
+
+

Moisture percent of samples was in the range
of 11.57-12.75. The highest moisture content
percent was observed in Sangak flour
(12.75±0.06) significant at (P<0.05), followed
by Taftoon (12.57±0.03), Barbari (11.77±0.03)
and Lavash (11.57±0.03), respectively. The
order of ash percent in the samples was as
follows:
Lavash
(1.36±0.01),
Sangak
(1.11±0.04), Barbari (1.03±0.03) and Taftoon
(0.93±0.02).
The highest fat contents of 2.28±0.003 and
2.27±0.009% which
were significantly
(P<0.05) belonged to Sangak and Taftoon
flours; but, the lowest fat levels of 1.13±0.005
and 1.13±0.007% were observed in Barbari and
Lavash bread flours. Based on the results,
Taftoon flour had the highest crude protein
content (5.31±0.17%) significant at P<0.05
among all of the samples, followed by Sangak
(4.11±0.03%), Barbari (2.75±0.05%) and
Lavash (2.40±0.09%), respectively.
Microbiological analysis
A total count of bacteria and yeasts-molds of
samples are represented in Figs.1 and 2.
The highest bacteria count (4.87 log CFU/g)
was obtained in Sangak and Taftoon, followed
by Lavash (4.05 log CFU/g) and Barbari (3.7
log CFU/g) flours, respectively.
Similar to the bacterial results, Taftoon (log
4.98 CFU/g) and Sangak (log 4.87 CFU/g)
flours had the highest amounts of yeast and
molds, followed by Barbari (log 3.72 CFU/g)
and Lavash (log 3.31 CFU/g), respectively.

Mucor
+
+

Cladosporium
+
+

Rhizopus
+
+

Ulocladium
+

Figure 1) Total counts of bacterial pollution in wheat
flour of bread types. Significant differences (P<0.05)
among columns were shown by different letters

Figure 2) Total counts of fungal pollution in wheat
flour of bread types. Significant differences (P<0.05)
among columns were shown by different letters

Results also showed that fungal contamination
of wheat flour was considerable and the
isolated fungi frequency was as follows:
Penicillium spp. (28%), Aspergillus flavus
(16%),
Aspergillus
fumigatus
(16%),
Cladosporium spp. (12%), Rhizopus spp.
(12%), Mucor spp. (8%) and Ulocladium spp.
(8%) (Fig.3).
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Figure 3) Percent of various fungi contamination in
wheat flour of bread types

Based on Table 3, Taftoon flour contains a
mixture of various fungi, including: A. flavus,
Penicillium spp., Mucor spp., Cladosporium
spp., Rhizopus spp. and Ulocladium spp. A.
fumigatus, A. flavus, Penicillium spp. and
Mucor spp. were also observed in the Sangak
flour A. flavus, Rhizopus spp. Penicillium spp.
and Cladosporium spp. were isolated from
Lavash and Barbari flours, respectively.

Discussion
Wheat is a major food product, broadly
consumed across the globe. This study tried to
determine different quality parameters and
microbial contaminations of all bread flour
types in Hamedan. Based on WFP (2012),
moisture and ash standard values of wheat flour
should not be higher than 15.5 and 3%,
respectively (17). In this study, moisture and
ash value of all flours were significantly
(P<0.05) lower than standard values. Results of
this study indicated that the fat percent of all
flours were significantly (P<0.05) lower than
standard value (3%). In their studies on wheat
flour, Akpe et al. (2010), Aydin et al. (2009)
and Batool et al. (2012) obtained moisture, ash
and fat contents at the range of 9-13, 2-3 and
1.5-2.5% (18-20). In case of the flour quality
and acceptability of flour products, moisture is
an important factor, affecting the shelf life and
microbial growth (21).
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The minimum content of protein in wheat meal
flour is 7-8% for determining proper quality of
the final product of wheat flour.Considering the
nutritional value of the wheat and the stability
of the flour product, it is a very important
parameter (22). Results of this study disagree
with Aydin et al. (2009), Ekinic and Unal
(2003), with protein contents of wheat flour
ranging from 7-13.5% (19,23). Other authors
indicated that wheat flour protein was 10.32%11.58%. Their value was higher than our result
(8). In Bangladesh, moisture, protein, fat and
ash percent of wheat flour were 9.90-12.48%,
8.67-12.47%, 0.893-1.387% and 0.387-0.707%,
respectively (6). In another study of Baljeet et
al., fat, moisture, ash and protein contents of
refined wheat flour were 1.78%, 13.29%,
1.32% and 13%, respectively (9). The
difference of moisture, fat and other ingredients
in different brands of wheat flour is closely
correlated to the genetic structure of wheat
varieties, agricultural and the weather
conditions (7).
However, all bread flour types represented
significantly lower protein content (P<0.05)
than the identified standard. Low moisture,
protein and fat content in the samples of this
study may be attributed to the long-term storage
of wheat in the stores that can lead to the
dehydration,
proteolysis,
lipolysis
and
oxidation of flour proteins and fats. Low ash
value in wheat flour of all breads can be linked
to mineral deficiency in wheat seeds due to the
mineral deficiency in farmland soils (18-20).
The maximum legal limit for bacteria in flour is
5log CFU/g. Thus, all of our samples were in
the allowed range (17). Manthey et al. (2004)
found the aerobic plate counts of durum wheat
in North America ranging from 0.9 to 8.4log
CFU/g (24). Berghofer et al. (2003) represented
that the Total Viable Counts in the Australian
wheat for aerobic mesophilic bacteria was 5.0
log CFU/g (25). However, the flour is known as
a non-perishable food that can be correlated to
its low humidity and followed water activity
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characteristic; thus, bacteria cannot simply
grow in it (25).
The maximum legal limit for fungi in flour is
3log CFU/g (17). Yeasts and molds of all
samples exceeded the recommended values.
Other authors obtained similar results in case of
microbial contamination in flour. They reported
that the predominant and frequently- isolated
wheat flour fungus was Aspergillus niger
(48.4%) (18,20,26). Isolating Aspergillus spp.
(33%) and Penicillium spp. (25%) from the
wheat flours in one study, Ntuli et al. (2013)
represented that yeasts and molds from the
wheat flours were within the recommended
limits(27). Their result disagrees with this
study.
In another study, fungal contamination of wheat
flour was found to be considerable (31.5%) and
major fungal genera were Aspergillus spp.
(especially A.niger and A. fumigatus spp.),
Fusarium spp. and Acremonium spp. (28). They
concluded that improper conditions like high
temperature, contamination of the bakeries´
flour stocks or silos of industries, microbial
spoilage of seeds or contamination during
production process are likely to affect increased
fungal contamination of wheat flour; those
factors may finally cause producing
mycotoxins.
Other scholars suggested that high isolation
frequency of Aspergillus spp. and Penicillium
spp. from the flour samples can be linked to
poor handling of the raw materials in the food
chain. Growing well into the grains and
producing toxins, storage molds like
Aspergillus spp., Penicillium spp., and the soil
molds such as Fusariumspp can be impossible
to remove during food processing. Thus,
destroying microscopic fungi mycelium does
not lead to deconstructing produced mycotoxins
in food products (29). In addition to standardlevel, fungi deteriorates the food quality and
enhancing the risk of serious food-borne
diseases. Fungal food contamination can cause
the food ingredients´ decomposition. Many
food fungi can produce mycotoxins (30).
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Used imported wheat varieties for baking bread
were analyzed for the fungal contamination in
another study. Results indicated the existence
of pathogenic fungi including Ulocladium,
Cladosporium, Alternaria, Rhizopusnigricans,
Penicillium, Trichothecium, Mucor, Penicillium
and Aspergillus species (31). Another study
indicated Aspergillus and Fusarium species in
flour samples in India (32); Schollenberger et
al. (1999) reported the major fungal
contaminations of wheat flour to be Aspergillus
species as well (33). In another paper,
Aspergillus, Penicillium, Cladosporium and
Eurotium species were the most common
isolated molds of Australian wheat (25).
Aspergillus,
Penicilliumand
Fusarium
contamination in food can lead to mycotoxin
production that cause mycotoxicoses after their
absorption in the consumer bodies (34). The
mycotoxins mostly are mutagenic, carcinogenic
and teratogenic; they can lead to toxicity in
various organs of body. Some species of yeasts
and molds induce various infections and
diseases in consumers (30).

Conclusion
Regarding the fact that wheat is the major
common food worldwide, following and
noticing all steps of production, distribution and
maintenance of wheat and flour has specific
significance. According to the results in this
study, lower content of the moisture, ash, fat
and protein compared to the standard values in
wheat flour of all bread types in Hamedan
shows improper storage conditions of wheat,
leading to the nutrients´ destruction in wheat
flour. Essential operations for bread quality
elevation are improving wheat storage
conditions and enrichment of wheat flours with
other
nutritious
products.
Also,
the
microbiological analysis showed that fungal
contamination of all samples was concerning in
contrast to the bacterial population. These
detected molds are known to produce toxins
that can lead to acute and chronic toxicity in
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various consumers such as animals and
humans. Thus, the need to controlling fungal
growth in bread and bakery products, using
hygienic operations and preservatives, seems
essential.

Footnotes
Acknowledgments
Here, authors appreciate the supports of Bu-Ali
Sina University, Hamedan, Iran.
Conflict of Interest:
The authors declared no conflict of interest.

References
1.
Chamandoost S, Naderi M, Afshar H, Kamali K.
Amount of baking soda and salt in bakeries of Zanjan
city in 2011-2012. J Hum Environ Health Prom
2015;1(1):58-64.
2.
Rostami H, Farajzadeh D, Haratian P,
Masoumbeigi H, Ebadi A, Delkhosh M. Studying the
environmental health status and consumption of Baking
soda in military and urban Lavash bakeries of Tehran in
2012. Iran J Health Sci 2013;1(1):19-24.
3.
Arastia Z, Hejazi TH, Geilari Z. Designing
effective strategies to improve performance indicators of
bread industry using system dynamics: A case study in
Iran. J Ind Eng Manag Stud 2014;2(1):74-94.
4.
Ghanbari M, Farmani J. Influence of
hydrocolloids on dough properties and quality of barbari:
an Iranian leavened flat bread. J Agr Sci Technol
2013;15:545-555.
5.
Iranshahi M, Seyedain Ardebili SM, Yasini
Ardakani SA. Survey effect of inulin and β-glucan on
Barbari bread staling. Int J Farm Alli Sci
2014;3(9):1039-1043.
6.
Saeid A, Hoque S, Kumar U, Das M, Muhammad
N, Rahman MM, et al. Comparative studies on
nutritional quality of commercial wheat flour in
Bangladesh. Bangladesh J Sci Ind Res 2015;50(3):181188.
7.
Butt MS, Nasir M, Akhtar S, Sharif K. Effect of
Moisture and Packaging on the Shelf Life of Wheat
Flour. Int J Food Safety 2004;4:1-6.
8.
Ahmad I, Ahmad N, Kausar T, Ashraf M. Effect
of maltogenic amylase on the shelf life of bread. Pak J
Food Sci 2005;15:15-19.
9.
Baljeet SY, Ritika BY, Roshan LY. Studies on
functional properties and incorporation of buckwheat
flour for biscuit making. Int Food Res J 2010;17:10671076.

• Quality of flour types, in the bakeries of Hamedan...

10.
Mahmoudi R, Kiyani R, Moosavi M, Norian R.
Survey of hygienic quality of honey samples collected
form Qazvin province during 2011-2012. Arch Hyg Sci
2016;5(1):9-14.
11.
Lugauskas A, Raila A, Reiliene M, Raudoniene
V. Toxic micro-mycetes in grain raw material during its
processing. Ann Agric Environ Med 2006;13:147–161.
12.
AOAC. Official Methods of Analysis. 15th ed,
Association of Official Analytical Chemistry. USA:
Washington D.C; 1990.
13.
Samson RA, Hocking A, Pitt J, King AD.
Modern methods in food mycology. Elsevier Science
Publishers; 1992. P .189-195.
14.
Alkenz S, Sassi AA, Abugnah YS, Alryani MB.
Isolation and identification of fungi associated with some
Libyan foods. Afr J Food Sci 2015;9(7):406-410.
15.
Bosly HA, Kawanna MA. Fungi species and red
flour beetle in stored wheat flour under Jazan region
conditions. Toxicol Ind Health 2014;30(4):304-310.
16.
Copetti MV, Santurio JM, Cavalheiro A, Alves
SH, Ferreiro L. Comparison of different culture media
for mycological evaluation of commercial pet food. Acta
Sci Vet 2009;37(4):329-335.
17.
World Food Program (WFP). Food quality
control. Available From: http://www.wfp.org. Accessed:
November 15; 2012.
18.
Akpe AR, Usuoge POA, Enabulela OI, Esumeh
FI, Obiazi HA, Amhanre IN, et al. Bacteriological and
physic-chemical quality of wheaten white bread flour
made for Nigerian market. Pak J Nutr 2010;9(11):10781083.
19.
Aydin A, Paulsen P, Smulders FJM. The physicchemical and microbiological properties of wheat in
Thrace. Turk J Agric For 2009;33:445-459.
20.
Batool SA, Rauf N, Tahir SS, Kalsoom R.
Microbial and physico-chemical contamination in the
wheat flour of the twin cities of Pakistan. Int J Food Saf
2012;14:75-82.
21.
Mahmood A. Acid-PAGE gliadin composition
and Cluster analysis for quality traits for different wheat
varieties. [PhD Thesis] Department of Food Technology.
University of Agriculture. Faisalabad: University of
Agriculture; 2004. p. 26-32.
22.
de Man JM. Principles of Food Chemistry. 2nd
ed. New York: Van Nostrand Reinhold; 1990. p. 548559.
23.
Ekinci R, Unal S, Kadakal C. Some properties of
flour types produced in different regions of Turkey II
Reological properties. J Food 2003;28(5):201-207.
24.
Manthey FA, Wolf-Hall CE, Yalla S,
Viajayakumar C, Carlson D. Microbial loads,
mycotoxins, and quality of durum wheat from the 2001
harvest of the North Plains region of the United States. J
Food Prot 2004;67(4):772-780.

----------------------------------------------------------------- -----------------------------------------------------------Archives of Hygiene Sciences
Volume 6, Number 2, Spring 2017
© 2017 Publisher: Research Center for Environmental Pollutants, Qom University of Medical Sciences. All rights reserved .

212

• Quality of flour types, in the bakeries of Hamedan...

Sadeghi Dehkordi Z, et al. / Arch Hyg Sci 2017;6(2): 206-213

25.
Berghofer LK, Hocking AD, Miskelly D, Jansson
E. Microbiology of wheat and flour milling in Australia.
Int J Food Microbiol 2003;85(1-2):137-149.
26.
Aran N, Eke D. Mold myco-flora of some
Turkish cereals and cereal products. MIRCEN J Appl
Microbiol Biotechnol 1987;3:281-287.
27.
Ntuli V, Mekibib SB, Molebatsi N, Makotoko M,
Chatanga P, Asita OA. Microbial and physicochemical
characterization of maize and wheat flour from a milling
company, Lesotho. Internet J Food Saf 2013;15:11-19.
28.
Rezazadeh A, Pirzeh L, Hosseini M, Razavieh
SV. Evaluation of fungal contaminations and humidity
percent of consumed flour in the bakeries of Tabriz city.
J Paramed Sci 2013;4(4):4978-4982.
29.
Ijah UJJ, Auta HS, Aduloju MO, Aransiola SA.
Microbiological, nutritional, and sensory quality of bread
produced from wheat and potato flour blends. Int J Food
Sci 2014; DOI: 10.1155/2014/671701.1-6.
30.
Bullerman LB. Fusaria and toxigenic molds other
than Aspergilli and Penicillia. In: Doyle MP, Beuchat
LR, Montville TJ, editors. Food microbiology,
Fundamentals and Frontiers. Washington DC: American
Society for Microbiology Press; 1997. p. 419-434.
31.
Okhovvat SM, Zakeri Z. Identification of fungal
diseases associated with imported wheat in Iranian silos.
Commun Agric Appl Biol Sci 2003;68(4 pt B):533-535.
32.
Iqbal SZ, Rabbani T, Asi MR, Jinap S.
Assessment of aflatoxins, ochratoxin A and zearalenone
in breakfast cereals. Food Chem 2014;157:257–262.
33.
Schollenberger M, Suchy S, Jara HT, Drochner
W, Muller HM. A survey of Fusarium toxins in cereal
based foods marketed in an area of southwest Germany.
Mycopathologia 1999;147(1):49-57.
34.
Frazier WC, Westhoff DE. Food Microbiology.
4th edition. Tata: McGraw-Hill publishing Company
Limited; 2003. p. 539-545.

------------------------------------------------------------------------------------------------------------------------------Archives of Hygiene Sciences
Volume 6, Number 2, Spring 2017
© 2017 Publisher: Research Center for Environmental Pollutants, Qom University of Medical Sciences. All rights reserved .

213

