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1. Introduction

Zearalenone (ZEA), chemically described as 6-[10-hydroxy-
6-oxo-trans-1-undecenyl]-B-resorcyclic acid lactone, is 
a potent oestrogenic mycotoxin produced by several 
Fusarium species that can colonise grains and forages 
(Bennett and Klich, 2003). ZEA and its derivatives such 
as α- and β-zearalenol (α-ZOL and β-ZOL) are frequently 
found contaminating crops, grains, and other commodities 
(De Saeger et al., 2003; Golinski et al., 1988; Tiemann et 
al., 2003). Their toxicity relies in their chemical structure 
which enables them to couple with the oestrogenic receptor, 
causing severe effects on the reproductive system of 
different animal species (D’Mello et al., 1999). In addition 
to unaltered mycotoxins, there are conjugated and bound 

mycotoxins (referred to as ‘masked mycotoxins’) that can 
be formed by plants as a part of their defence mechanism 
against xenobiotics. These masked derivatives remain in 
the plant tissue, but are currently neither routinely screened 
for in food nor regulated by legislation (Berthiller et al., 
2013). Among these masked conjugates, are zearalenone-
4-sulfate (ZEA-4S), which is a natural Fusarium metabolite 
produced in fungal cultures and has shown oestrogenic 
activity in a rat feeding test (Plasencia and Mirocha, 1991), 
and β-zearalenol-4-glucoside (β-ZOL-4G), that can be 
formed from ZEA by maize plants (Boutigny et al., 2008).

Reproductive problems, probably related to the presence 
of ZEA in feed, have often been observed among bovine, 
porcine and equine livestock in farms located in the central 
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Zearalenone-producing Fusarium species can contaminate maize before ensiling and cause reproductive problems 
in animals. Suspect feeds are only routinely analysed for zearalenone (ZEA), not considering other oestrogenic 
metabolites or masked derivatives. The aims of the present study were to monitor the levels of ZEA, α-zearalenol 
(α-ZOL), β-zearalenol (β-ZOL), zearalenone-4-sulfate (ZEA-4S) and β-zearalenol-4-glucoside (β-ZOL-4G) in artificially 
contaminated maize silage and determine the effect of the ensiling process on these toxins. A laboratory silo model 
was designed using polystyrene bags filled with previously contaminated chopped whole-plant maize, stored in a dry 
and cool room and sampled at days 7, 45, 90, 120 and 127. ZEA, α-ZOL, β-ZOL, ZEA-4S and β-ZOL-4G levels were 
quantified by liquid chromatography – tandem mass spectrometry. Chemical and physical analysis indicated silage 
maintained good quality in all stages. pH was reduced favourably (P<0.05) from 4.69 to 3.80 during the preservation 
stage. Dry matter, moisture content and water activity did not vary from day 7 to 127. ZEA, α-ZOL, β-ZOL and 
ZEA-4S levels also did not change from day 7 to 127, indicating no significant degradation by the ensiling process 
or silage-native microbiota. This study suggests that ZEA levels remain invariable during the ensiling process, as 
well as the levels of its derivatives. The presence of highly oestrogenic metabolites, like α-ZOL and the masked 
ZEA-4S, which are not screened in the routine analyses, increases the overall toxicity of ZEA-contaminated silage.
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region of Argentina. In several occasions, our laboratory 
has received samples of suspect feed (especially silage) for 
ZEA analysis. However, this toxin, when detected, was 
not always found in high levels (from 10 to 350 µg/kg) by 
methods like thin layer chromatography, ELISA or even 
high performance liquid chromatography (HPLC) coupled 
with fluorescence or uv detection (HPLC-UV) (González 
Pereyra et al., 2008 and personal communication). The 
reproductive problems of these animals could be caused by 
the presence of masked ZEA derivatives and metabolites, 
such as α- and β-ZOL that were not screened in the routine 
analysis. Some of these masked derivatives, when entering 
the animal’s digestive system, can be transformed back to 
ZEA (Berthiller et al., 2013). In addition, α-ZOL is even 
more oestrogenic than ZEA. Monitoring only ZEA leads 
to the underestimation of the overall toxicity of feed.

Silage is one of the most important feed sources for 
cattle. In the last 20 years, the use of silage has spread 
in Argentinean fields, especially in intensive rearing 
operations (feedlots) and dairy farms. The ensiling process 
is based on the principle of preservation under anaerobic 
conditions, where the growth of lactic acid bacteria 
promotes a natural fermentation that lowers the pH to 
a level at which clostridia and most moulds are inhibited 
(Richard et al., 2009). However, silage can be contaminated 
with mycotoxins before ensiling by toxigenic Fusarium 
species that contaminate plants in the field, or after ensiling 
by poor storage conditions that can lead to undesirable 
mould contamination and mycotoxin production (González 
Pereyra et al., 2008, 2011).

There is a lack of information on whether the ensiling 
process can positively or negatively affect the levels of ZEA 
metabolites, and if the masked derivatives can be formed by 
the ensiled maize fodder. The aims of the present study were 
to monitor the levels of ZEA, α-ZOL, β-ZOL, ZEA-4S and 
β-ZOL-4G in artificially contaminated maize silage and to 
determine the effect of the ensiling process on these toxins.

2. Materials and methods

Production of zearalenone in rice culture

Zearalenone was produced in vitro according to Ezekiel et 
al. (2008) with some modifications. 50 g rice was added to 
20 ml distilled water in 500 ml Erlenmeyer flasks. Water 
activity (aW) was adjusted to 0.95 and flasks were sterilised in 
an autoclave for 15 min at 1 atm °P. After cooling overnight, 
5 mm plugs of a 7-d-old ZEA-producing strain culture 
(Fusarium graminearum Z3639, teleomorph: Giberella zeae; 
deposited in the culture collection of the Department of 
Plant Pathology, Kansas State University, Manhattan, KS, 
USA) were inoculated into the flasks. Rice cultures were 
incubated for 21 days at 30 °C, manually shaking the flasks 
once per day during the first three days to enable spores to 

contaminate rice homogeneously. After incubation, cultures 
were autoclaved and dried in an oven at 60 °C to deactivate 
the fungal strain after ZEA production. Dry rice was ground 
in a laboratory mill and ZEA contamination was quantified 
by HPLC-UV according to Schollemberger et al. (2007). 
Briefly, 5 g of the rice culture were extracted with a mixture 
of acetonitrile:water, filtered through filter paper followed 
by an 0.22 µm pore diameter filter (Microclar, Buenos Aires, 
Argentina). The solvent was evaporated to dryness under 
a N2 stream and the residue was dissolved in a volume of 
500 µl of the mobile phase (a mixture of methanol:water, 
70:30, v/v). Elution was performed at a flow rate of 1 ml/
min. The injection volume was 50 µl. Fluorescence was 
recorded at excitation and emission wavelengths of 235 
and 450 nm, respectively. The limit of detection (LOD) for 
ZEA was 3 μg/kg. Additionally, UV-detection at 235 nm was 
used with an LOD for ZEA of 2 μg/kg. The HPLC system 
consisted of a Hewlett Packard 1050 pump (Palo Alto, CA, 
USA) connected to a Hewlett Packard 3395 integrator. 
The column was a C18 RP Phenomenex Luna (150×4.60 
mm, 5 μm) (Phenomenex Inc., Torrance, CA, USA). F. 
graminearum Z3639 produced 133.7 µg/g ZEA in rice 
culture. A calibration curve using ZEA standard solutions 
of different concentrations (1,251, 475 and 299 ng/ml) was 
constructed and quantification of the samples’ ZEA levels 
was done according to the area under the curve of the peak 
that eluted at a retention time of 5.3 min.

Contamination of maize

Chopped whole-plant maize ready to ensile was collected 
from a local farm when a silo was being made. The plant 
material was taken to the laboratory and fractioned in 8 
sections of each 2 kg. These were contaminated with 11.22 
g of the ground ZEA-producing F. graminearum Z3639 
culture described previously (containing 1,500 µg ZEA), 
obtaining a concentration of approximately 750 ng ZEA/g 
silage. Three 25 g samples of uncontaminated material were 
taken to quantify any existing natural contamination with 
ZEA and/or derivatives.

Laboratory silo model

Eight polystyrene bags (5 kg capacity) were filled with 2 
kg of the previously contaminated maize fodder. Plant 
material was compressed and air was extracted with a 
vacuum cleaner. Bags were sealed and stored in a dry and 
cool room and sampled at days seven, 45, 90, 120 and 127.

Sample collection and analysis

Two samples of 250 g were taken from each silo bag, taking 
material at random from different parts of the bag (top, 
middle, and bottom) and mixing them. Two silo bags 
were sampled at each time, obtaining a total of 4 samples 
(experimental replicates). Sampling days were chosen 
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in order to obtain representative samples of each of the 
different phases of the ensiling process. The first two 
silos were sampled on day 7 representing the start of the 
fermentation phase. After sampling, the remaining material 
of the two bags was discarded. The same procedure was 
followed for the subsequent samplings, except for day 120, 
where bags were left open after sampling and exposed 
to air for 24 h, and then sealed and sampled again at day 
127. Samples taken at days 45 and 90 represent the stable 
phase, samples taken at day 120 the opening or cut of the 
silo for feed-out, and samples taken at day 127 the feed-
out and start of the aerobic deterioration phase. aW was 
evaluated using an Aqualab CX2 device (Decagon Devices 
Inc., Pullman, WA, USA) and pH was measured with a pH 
meter according to Ohyama et al. (1975). Samples were then 
dried in a forced air oven at 60 °C and dry matter (DM%) 
and moisture content (M%) were evaluated. ZEA, α-ZOL, 
β-ZOL, ZEA-4S and β-ZOL-4G levels were quantified by 
liquid chromatography – tandem mass spectrometry (LC-
MS/MS) based on the method described by Sulyok et al. 
(2007) with the exception of the use of a more sensitive 
mass spectrometer (QTrap 5500 instead of QTrap 4000; 
AB Sciex, Framingham, MA, USA) and a different ratio 
of solvent to sample (5 g were extracted using 40 instead 
of 20 ml extraction solvent). Apparent recoveries were 
determined to be 95.5, 91.0, 80.1, 104.5 and 78.2% for ZEA, 
α-ZOL, β-ZOL, ZEA-4S and β-ZOL-4G, respectively, by 
analysing a spiked blank sample. The LODs, defined as 3× 
signal/noise, were calculated to be 0.4 µg/kg for ZEA, 3 
µg/kg for α-ZOL, 4 µg/kg for β-ZOL, 0.3 µg/kg for ZEA-4S 
and 4 µg/kg for β-ZOL-4G.

Statistical analyses

Data were analysed by the general linear and mixed model 
(GLMM) using InfoStat (version 2012; University of 
Cordoba, Cordoba, Argentina) software. Chemical, physical 
and mycotoxin data were analysed by analysis of variance 
(ANOVA). Means were given with SE and were compared 
using the Fisher’s protected least significant difference 
(LSD) test (P<0.05).

3. Results

Chemical and physical analyses of the ensiled maize 
indicated the laboratory silo model was appropriate and the 
ensiling process was successful since the silage maintained 
good quality in all stages. pH was reduced favourably 
(P<0.05) from 4.69 to 3.80 during the preservation stage 
(stable phase). DM%, M% and aW did not vary significantly 
from day 7 to day 127, indicating there was no dry matter 
loss (Table 1).

The monitoring of ZEA and its derivatives by LC-MS/MS 
detected the presence of ZEA, α-ZOL, β-ZOL and ZEA-
4S in all samples. β-ZEA-4G was not detected. Phase I 
metabolites (α-ZOL and β-ZOL) and the masked derivative 
ZEA-4S were detected after the contamination of silage and 
were most likely produced in the F. graminearum Z3639 
rice culture used for contaminating maize. The levels of all 
ZEA metabolites were stable from day 7 to 127 indicating 
no significant degradation by the ensiling process or by 
the indigenous microbiota (Table 2). On the other hand, 
masked β-ZOL-4G was not formed in the maize fodder.

4. Discussion

In the present study, the levels of ZEA, α-ZOL, β-ZOL, 
ZEA-4S and β-ZOL-4G in properly stored maize silage 
were monitored and the effect of the ensiling process on 
these toxins was evaluated. The presence of mycotoxin 
contamination in silage is a common problem. An 
improperly made silo will normally produce silage of 
evident poor quality (bad smell, bad colour, visible mould 
contamination) that it is expected to contain certain levels 
of mycotoxins. However, sometimes mycotoxins can be 
found in properly stored, good quality-looking silage, 
especially Fusarium mycotoxins that come from field 
contamination and are not formed in the silo. This last case 
is what constitutes the problem, since the farmer usually 
does not suspect good quality silage to contain mycotoxins.

Table 1. Moisture (M%), dry matter (DM%), water activity (aW) and pH mean values found in maize silage during an experiment 
using a laboratory silo model.

Sampling M%±SE1 LSD2 DM%±SE LSD aW±SE LSD pH±SE LSD

Day 7 73.845±0.195 a 26.150±0.200 a 0.980±0.000 a 4.180±0.010 b
Day 45 74.94±0.960 a 25.055±0.965 a 0.980±0.000 a 4.130±0.020 c
Day 90 75.06±0.770 a 24.935±0.775 a 0.980±0.000 a 4.100±0.010 c
Day 120 75.06±0.080 a 24.93±0.080 a 0.975±0.005 a 3.815±0.015 d
Day 127 75.11±0.010 a 24.795±0.095 a 0.980±0.000 a 4.695±0.005 a

1 SE = standard error.
2 LSD = least significant difference test; different letters within the same column indicate statistically significant differences (P<0.05).
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A laboratory silo model was designed to standardise 
external variables difficult to control in field experiments 
(temperature, moisture, manipulation of the bags, plastic 
cover integrity, presence of animals and insects) without 
affecting conditions inside the silos. The silo model resulted 
effectively in reproducing the ensiling process with all 
its characteristics of the different phases, since pH was 
reduced to proper silo-bag levels (pH values below 4), 
aW and M% were maintained and no dry matter was lost. 
These are all characteristics that are typical of good quality 
silage. DM%, M%, aW and pH were monitored during the 
whole experiment obtaining values typical for each phase 
according (Oude Elferink et al., 1999). It is well known 
that a low pH value is the crucial parameter (along with 
the lack of oxygen) that allows silage preservation. The 
pH was expected to decrease in the silo, starting from the 
moment of ensiling, and reaching and maintaining values 
between 3.8 and 4.2 during the stable phase, in order to 
allow a correct preservation of the ensiled material. After 
a silo is cut (in the case of trench-type silos) or the bag is 
opened for feed-out (in the case of silo-bags), the exposure 
of the material to oxygen breaks the anaerobiosis allowing 
spoilage microorganisms to grow and consume the lactic 
acid, thereby increasing the pH. Therefore, the increase of 
the pH from day 120 to 127 after the exposure of the silos 
to oxygen was expected.

The plant material to ensile was contaminated with a 
deactivated (autoclaved) culture of a ZEA-producing 
reference strain, to ensure that toxin formation did 
not continue in the silos. The detection of the phase I 
metabolites (α-ZOL and β-ZOL) and the masked derivative 
ZEA-4S after the contamination of silage indicated that 
they were produced in the F. graminearum Z3639 rice 
culture used to contaminate the maize and moderate levels 

of these toxins were detected in silage as early as day 7. In 
the present study, it was observed that the ensiling process 
conditions, as used in the experimental laboratory silos, 
did not affect ZEA levels, indicating no degradation or 
biotransformation to α-ZOL and β-ZOL took place by either 
the environmental conditions or the indigenous microbiota 
of this particular ensiled material. The biotransformation 
of ZEA by different microorganisms has been reported by 
several authors (Altalhi and El Deeb, 2009; Megharaj et 
al., 1997; Yi et al., 2011). The levels of all ZEA metabolites 
detected (α-ZOL, β-ZOL and ZEA-4S) were also stable 
from day 7 to 127 indicating no significant degradation. On 
the other hand, the masked β-ZOL-4G was not found in 
the maize fodder in any of the samples. The detection and 
quantification of ZEA derivatives, such as α-ZOL, β-ZOL 
and ZEA-4S is important, since, as observed in the present 
study, they can be produced in the field and are stable in 
silage thereby adding up to ZEA’s oestrogenic effect. Phase 
I metabolites α-ZOL and β-ZOL were produced in relation 
to ZEA in a proportion of 1:32 and 1:15, respectively. The 
masked ZEA-4S was detected in levels lower than ZEA 
in a proportion of 1:32. Quantification of ZEA and all its 
derivatives would give a more realistic assessment of the 
real overall toxicity of contaminated silage. Currently, there 
are no regulatory limits established for the presence of ZEA 
and its derivatives in food or feed in Argentina. However, 
regulations established by the European Union can be 
used as a guidance for the acceptable levels (EC, 2006). For 
feeds, the EU established a limit of 2 µg/g ZEA for cereals 
and cereal-based feeds, 3 ng/g for maize products, 0.1 µg/g 
for piglets, 0.25 µg/g for mother and weaning pigs, and 0.5 
µg/g for cattle, lamb, sheep and goat complementary feeds. 
However, none of the existing regulations include α- and 
β-ZOL or the masked derivatives of ZEA.

Table 2. Zearalenone (ZEA), α-zearalenol (α-ZOL), β-zearalenol (β-ZOL), zearalenone-4-sulfate (ZEA-4S) and β-ZOL-4-glucoside 
(β-ZOL-4G) mean levels (µg/kg) found in artificially contaminated maize silage during an experiment using a laboratory silo model.

Sampling ZEA α-ZOL β-ZOL ZEA-4S β-ZOL-4G

Mean ± SE1 

µg/kg
LSD2 Mean ± SE 

µg/kg
LSD Mean ± SE 

µg/kg
LSD Mean ± SE 

µg/kg
LSD Mean ± SE 

µg/kg

Natural 
contamination

2.0±0.00 a <LOD3 a <LOD3 a <LOD3 a <LOD3

Day 7 567.4±124.6 b 28.9±11.5 ab 35.7±3.2 b 17.8±4.3 b <LOD
Day 45 773.9±162.9 b 18.4±4.4 ab 43.6±7.2 b 25.6±4.8 b <LOD
Day 90 765.7±72.3 b 15.9±1.0 b 55.3±8.5 b 20.8±3.7 b <LOD
Day 120 735.2±75.5 b 22.1±4.1 b 52.0±7.4 b 25.2±2.9 b <LOD
Day 127 737.3±47.4 b 23.5±2.9 b 52.1±2.2 b 21.8±3.7 b <LOD

1 SE = standard error.
2 LSD = least significant difference test; different letters within the same column indicate statistically significant difference (P<0.05).
3 LOD = limit of detection for ZEA = 0.4 µg/kg; α-ZOL = 3.0 µg/kg; β-ZOL = 4.0 µg/kg; ZEA-4S = 0.3 µg/kg; β-ZOL-4G = 4.0 µg/kg.
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To conclude, the present study revealed that ZEA, α-ZOL, 
β-ZOL and ZEA-4S levels, when produced in the field, 
are invariable stable in the ensiled material during the 
whole ensiling process. Microbiota and conditions, such 
as temperature, aW, low pH and lack of O2 did not affect 
the levels of these toxins in any of the silage phases. A 
good ensiling process can inactivate mycotoxin-producing 
fungi. However, if moderate to high levels of ZEA and its 
derivatives are already present in the vegetal material before 
ensiling; it is very likely that these will not be reduced in the 
silo. The presence of highly oestrogenic metabolites like 
α-ZOL and the masked ZEA-4S, which are not screened in 
the routine analyses, increase the overall toxicity of ZEA-
contaminated silage.

Acknowledgements

This study was supported by grants from CAPES/SPU No. 
048/10, FONCyT-PICT No. 2008-02175, PICT-CNPq 35/08 
and FONCyT-PICT No. 1607/2011.

References

Altalhi, A.D. and El-Deeb, B., 2009. Localization of zearalenone 
detoxification gene(s) in pZEA-1 plasmid of Pseudomonas putida 
ZEA-1 and expressed in Escherichia coli. Journal of Hazardous 
Materials 161: 1166-1172.

Bennett, J.W. and Klich M., 2003. Mycotoxins. Clinical Microbiology 
Reviews 16: 497-516.

Berthiller, F., Crews, C., Dall’Asta, C., De Saeger, S., Haesaert, G., 
Karlovsky, P., Oswald, I.P., Seefelder, W., Speijers, G. and Stroka 
J., 2013. Masked mycotoxins: a review. Molecular Nutrition and 
Food Research 57: 165-186.

Boutigny, A.L., Richard-Forget, F. and Barreau, C., 2008. Natural 
mechanisms for cereal resistance to the accumulation of Fusarium 
trichothecenes. European Journal of Plant Pathology 121: 411-423.

De Saeger, S., Sibanda, L. and Van Peteghem, C., 2003. Analysis of 
zearalenone and α-zearalenol in animal feed using high-performance 
liquid chromatography. Analytica Chemica Acta 487: 137-143.

D’Mello, J.P.F., Placinta, C.M. and Macdonald, A.M.C., 1999. Fusarium 
mycotoxins: a review of global implications for animal health, welfare 
and productivity. Science and Technology 80: 183-205.

European Commission (EC), 2006. Commission Recommendation of 
17 August 2006 on the presence of deoxynivalenol, zearalenone, 
ochratoxin A, T-2 and HT-2 and fumonisins in products intended 
for animal feeding. Official Journal of the European Union L 229: 7-9.

Ezekiel, C.N., Odebode, A.C. and Fapohunda, S.O., 2008. Zearalenone 
production by naturally occurring Fusarium species on maize, wheat 
and soybeans from Nigeria. Journal of Biological and Environmental 
Sciences 2: 77-82.

Golinski, P., Vesonder, R.F., Latus-Zietkiewicz, D. and Perkowski, J., 
1988. Formation of fusarenone X, nivalenol, zearalenone, alpha-
trans-zearalenol, beta-trans-zearalenol, and fusarin C by Fusarium 
crookwellense. Applied and Environmental Microbiology 54: 2147-
2148.

González Pereyra, M.L. Chiacchiera, S.M., Rosa, C.A., Sager, R., 
Dalcero, A.M. and Cavaglieri, L, 2011. Comparative analysis of the 
mycobiota and mycotoxins contaminating corn trench silos and silo 
bags. Journal of the Science of Food and Agriculture 91: 1474-1481.

González Pereyra, M.L., Alonso, V.A., Sager, R., Morlaco, M.B., 
Magnoli, C.E., Astoreca, A.L., Rosa, C.A.R., Chiacchiera, S.M., 
Dalcero, A.M. and Cavaglieri, L.R., 2008. Fungi and selected 
mycotoxins from pre- and post-fermented corn silage. Journal of 
Applied Microbiology 104: 1034-1041.

Megharaj, M., Garthwaite, I. and Thiele, J.H., 1997. Total biodegradation 
of the oestrogenic mycotoxin zearalenone by a bacterial culture. 
Letters in Applied Microbiology 24: 329-333.

Ohyama, Y., Masaki, S. and Hara, S., 1975. Factors influencing aerobic 
deterioration of silages and changes in chemical composition after 
opening silos. Journal of the Science of Food and Agriculture 26: 
1137-1147.

Oude Elferink, S.J.W.H., Driehuis, F., Gottschal, J.C. and Spoelstra, 
S.F.,1999. Silage fermentation processes and their manipulation. 
In: FAO Plant Production and Protection Paper 161. Proceedings 
of the FAO Electronic Conference on Tropical Silage 1. September 
1 – December 15, 1999. Rome, Italy, pp. 22-36.

Plasencia, J. and Mirocha, C.J., 1991. Isolation and characterization 
of zearalenone sulfate. Applied and Environmental Microbiology 
57: 146-150.

Richard, E., Heutte,, N., Bouchart, V. and Garon, D., 2009. Evaluation 
of fungal contamination and mycotoxin production in maize silage. 
Animal Feed Science and Technology 148: 309-320.

Schollenberger, M., Müller, H.M., Rüfle, M., Terry-Jara, H., Suchy, S., 
Plank, S. and Drochner, W., 2007. Natural occurrence of Fusarium 
toxins in soy food marketed in Germany. International Journal of 
Food Microbiology 113: 142-146.

Sulyok, M., Krska, R. and Schuhmacher R., 2007. A liquid 
chromatography/tandem mass spectrometric multi-mycotoxin 
method for the quantification of 87 analytes and its application to 
semi-quantitative screening of moldy food samples. Analytical and 
Bioanalytical Chemistry 389: 1505-1523.

Tiemann, U., Tomek, W., Schneide, F. and Vanselow, J., 2003. Effects of 
the mycotoxins α- and β-zearalenol on regulation of progesterone 
synthesis in cultured granulosa cells from porcine ovaries. 
Reproductive Toxicology 17: 673-681.

Yi, P.J., Pai, C.K. and Liu, J.R., 2011. Isolation and characterization of 
a Bacillus licheniformis strain capable of degrading zearalenone. 
World Journal of Microbiology Biotechnology 27: 1035-1043.

World Mycotoxin Journal � Please cite this article as 'in press'






