WMFw»wbdl
5-18 MAY 2022

~ A




Get the latest update on www.WorldMycotoxinForum.org

PLATINUM SPONSOR

rbiopharm @ Waters* | vicam

www.r-biopharm.com

GOLD SPONSORS

/TQ'SSEO Phileo

uuuuu vy Lesaffre

<% eurofins B
Technologies ]

SILVER SPONSORS

p_— $riti
. frouw nuirtion

o Nufreco company

« ®
Nitech »& ENVIROLOGIX

BRONZE SPONSORS

5 NEDGEN carg;” c#r—‘n.kx\/

J’ PROGNOSIS ﬁﬂﬂ/ BIOERASY

BIOTECH

%CHARM dgrimprove ThermoFisher
SCIENCES INC WE 1adii LGcets S HENT LFC

(L’Impextraco“ mi)(ssgj_gr}ce (C) PATENT CO.

Ciptirmdr ingy Toad ingrmdinnin

EXHIBITORS MEDIA PARTNERS

ATRILOGY RANDOX
Or7c
Sell\"

affidia

THE JOLIRE




CONTENTS

Committees
Welcome to Parma

Social events
Welcome reception

Guided walking tour & Conference dinner

Programme

Programme at a glance
Conference programme

Workshop programme

Young Scientists Forum

Excursion to Barilla

Abstracts of lectures
Monday 16 May 2022
Plenary session
Plenary session
Plenary session

Tuesday 17 May 2022
Session 1
Session 2
Session 3
Session 4
Session 5
Session 6
Session 7
Session 8

Wednesday 18 May 2022

Session 9
Session 10

Addressing today’s and tomorrow’s challenges
Speed presentations
Company pitches

Animal health and productivity

Exposure assessment and human health

Mitigating mycotoxin risks

Update on EFSA activities in mycotoxin risk assessment

Focus on mycotoxigenic fungi, plants, and soil

Mycotoxin management along the food & feed chain

Managing mycotoxins in a sustainable future

Smart solutions for advanced toxin control and mitigation (FFoQSI)

Update on (multi-)mycotoxin analysis
Modelling strategies and digitalisation in mycotoxin management

Final plenary session Looking further ahead

Abstracts of posters
Index

Occurrence — mycotoxigenic fungi and mycotoxins
Exposure assessment and health

Mitigating the negative impact of mycotoxins
Controlling plant disease and mycotoxin formation
Sampling and analysis

Capacity building

Key to the abstracts of lectures and posters:
e the abstracts of lectures and posters are grouped separately;
e the lectures are grouped according to the daily programme; and
o the posters are grouped according to theme and then in an alphabetical order according to the
presenting/corresponding author.

6-22
6-7
8-20
21
22
22

23-87

24-26
27
28-35

36-41
42-47
48-51
52-55
56-59
60-64
65-69
70-73

74-78
79-83
84-87

88-164

89-101
102-113
114-120
121-135
136-150
151-161
162-164

All rights reserved. No part of this publication may be reproduced, stored in a retrieval system, or transmitted in any
form or by any means, electronic, mechanical, photocopying, recording, or otherwise, without the prior written
permission of The World Mycotoxin Forum®. No responsibility is assumed by the publisher for any injury and/or
damage to persons or property as a matter of products liability, negligence or otherwise, or from any use or operation
of any methods, products, instructions or ideas contained in the material herein.

WMFmeetsITALY

16-18 May 2022, Parma, ltaly



COMMITTEES

General Conference Chairs
Prof. Rudolf Krska

Prof. Chris Elliott

Local conference chairs
Prof. Chiara Dall'Asta

Prof. Michele Suman

International Advisory Committee

Dr Amare Ayalew

Prof. Paola Battilani

Dr Jeffrey Cary

Prof. Marthe De Boevre
Dr Johan De Meester
Prof. Sarah De Saeger
Dr Jagger Harvey

Prof. Yang Liu

Dr Carlos A. Mallmann
Dr Monique de Nijs

Dr Isabelle Oswald

Dr Awanwee Petchkongkaew
Dr Lindy J. Rose

Dr Sheryl Tittlemier

Department IFA-Tulln, BOKU Vienna, Austria

The Institute for Global Food Security, Queen’s University
Belfast, UK

University of Parma, Italy

Barilla, Italy

African Union Commission, Ethiopia
Universita Cattolica del Sacro Cuore, Italy
U.S. Department of Agriculture, USA
Ghent University, Belgium

Cargill R&D Centre Europe, Belgium
Ghent University, Belgium

Kansas State University, USA

Foshan University, China

Federal University of Santa Maria, Brazil
Wageningen Food Safety Research, the Netherlands
INRAE, France

Thammasat University, Thailand
Stellenbosch University, South Africa

Canadian Grain Commission, Canada

WMFmeetsITALY
16-18 May 2022, Parma, Italy



WELCOME TO PARMA

The World Mycotoxin Forum® is the leading international meeting series on mycotoxins dedicated to
assembling the world’s best minds across the spectrum of integrated strategies ensuring the safety and
security of the food and feed supply chain. The World Mycotoxin Forum® brings together a holistic
conference programme covering the latest issues in mycotoxin management and is targeted at everyone
working in the mycotoxin space — researchers, food and feed industry, laboratories, policy makers, and
enforcement agencies from around the world.

The 13th conference of the World Mycotoxin Forum® — WMFmeetsITALY — will offer an excellent way
to network, share ideas, and formulate recommendations and conclusions on how to close knowledge
gaps. It will include:

presentations and discussions in plenary meetings and parallel sessions

poster sessions

workshops

WMF Young Scientists Forum

company pitches, case studies, and industry updates covering a wide range of topics

a concurrent instrument/manufacturers exhibition providing information on equipment, products,
and services.

The aim of this year’s conference is to elaborate further on key strategic issues looking forward, amid
the current challenges. High-quality speakers, ample time for discussions, and every opportunity to
establish rewarding contacts are values the World Mycotoxin Forum® wants to uphold. You are invited
to take part in the discussions with participants from different disciplines and meet business relations
in your area.

We wish you an active and fruitful meeting!

General conference chairs Local conference chairs
Rudolf Krska Chiara Dall'Asta
Chris Elliott Michele Suman
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Barilla

The Italian Food Company Since 1877,

ABOUT PARMA

Con il patrocinio

Located in northern ltaly in Emilia-Romagna region, Parma is a wonderful
destination for those who appreciate art, architecture, and Italian food. The city,
located at the gateway to the area producing Parmigiano Reggiano cheese and
balsamic vinegar, is probably most famous for Prosciutto di Parma. In addition to

these ltalian delicacies, there is plenty
2. IPARMA! I

to do and see in Parma. The city has
delightful streets, art museums, and a = = City w.--
celebrated cathedral and baptistry. "Ir;,”;:f (jrr’qrmnmm' Hﬂfescn

Comune di Parma
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EFFECT OF WATER ACTIVITY AND TEMPERATURE ON GROWTH AND TRICHOTHECENE
PRODUCTION BY FUSARIUM CEREALIS ISOLATED FROM DURUM WHEAT GRAINS

J. Erazo, S. Palacios, A. Del Canto, S. Plem, M.L. Ramirez and Adriana M. Torres

Research Institute on Mycology and Mycotoxicology, National Scientific and Technical Research
Council — Universidad Nacional de Rio Cuarto, Argentina

atorres@exa.unrc.edu.ar

The major pathogen associated to fusarium head blight (FHB) is included in the Fusarium graminearum
species complex. However, recently there have been reports of F. cerealis causing the disease in wheat
and barley. This pathogen is able to produce deoxynivalenol (DON) and nivalenol (NIV). Nevertheless,
the effect of environmental factors on growth and mycotoxin production by this species have not been
studied so far. The aim of this study was to determine the effect of water activity (aw, 0.99-0.90) and
temperature (15, 20, 25 and 30°C) on growth and DON and NIV production by three F. cerealis strains
(RCFG6046, RCFG6029, RCFG6076) isolated from durum wheat grains. A wheat-based medium was
used and adjusted to the different aw with glycerol. Plates were inoculated centrally and incubated during
28 days (three replicates per treatment). Growth rate (mm/day) was determined and mycotoxin
production was analysed after the incubation period by HPLC-UV. All strains were able to growth at all
temperatures and all aw except at 0.90. Maximum growth was observed at 0.99 aw and 25°C and it
decreased as water availability was reduced. Minimum growth was observed at 0.93 aw and 15°C.
Mycotoxin production was strain dependent. Strains RCFG6046 and RCFG6076 produced both DON
and NIV, being NIV the most produced, while RCFG6029 just produced DON. Strains RCFG6029 and
RCFG6046 just produced DON at the optimum growth condition unlike RCFG6076 that produced only
NIV. For some conditions, RCFG6076 was able to produce both toxins simultaneously in contrast to
RCFG6046 that cannot produce both toxins at the same time. Maximum NIV production (9,796.5 pg/kg)
was observed for RCFG6076 at 0.97 aw and 30°C and the minimum level (1,075.57 ug/kg) was detected
at 0.95 aw and 15°C for the same strain. No NIV was detected at 0.93 aw at any temperature. DON
production was observed for all conditions tested. The highest DON concentration (2,954.35 pg/kg) was
produced at 0.93 aw and 30°C for strain RCFG6076 while the minimum was detected at 0.99 aw and
20°C for the same strain. In conclusion, F. cerealis was able to produce both toxins in a wide range of
aw and temperatures, however, this production was strain dependent. Maximum levels were produced
during stress conditions and NIV was produced in high levels. Considering that NIV is more toxic than
DON, this presents a risk for human consumption since these strains were isolated from durum wheat.
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