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Incidence of Patulin in Scented Supari
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Dufing'e survey ofdoods and feed for: mycotoxin - patulip ma faund a5 3 natural
santeminzntls o sampls o! scenten supsri, The Impllnltmna of m'gu;atamn mmaminnmi

in foods are discu saad

Fatdill'l s
Fenlcil”um species. A, ;:fnvatus, A. gfgan-
ticus A.'terreas, P :!avifarme P, Fatufum.
P, urticde. P..cycloplum -and B;.vsmhl‘am}':
mivers have been .listed fo.produce

a _tozic matabolite,
sacreted by numaraua Asparg.‘h'u: and

patulin .on a, vapiety af supstrate by

Shott - and Builarman {19?5} I?atuhn'
Jhas been . found tn pasaaas carama-

ganic, mutagenic; angnb;aya,ancl_phgtn;'

toxic properties- (Singh 1867, Dickens

and- Jonps 1861, Mayer and Legotor
1989, Norsstadf ‘and -Melalfa 1953
Apple sap,.apple juice and- and apple
cider have been implicated to he
naturaily aantammatad with 'chla tm::n
in several laboratories by Hamng et al
(1973) and Scott et ol (1863).

Sto off (1978) reported ' that in a
survey of appla juice m U. 8/’ markatl
37 per cent of the samplea tested
were - found - "to* contain detectable
amounts of patulin.ranging. from _40-
440 -ugflizte. Trimming of the rotred
tissue from the apple has baan found
o auhstalmtli‘r reduce lha' patulln
concertratian by, 93 the to 93 pef
Gant ragardlass af the ' fungus at:am

"various mycotoRins

appie variety or iucubation temperature -
(Lovett et of 1975}

Paluhn was faund m fmi!a wnh
apantanaaua hzawn rat ‘in hananaa.
,plpaapptas araps, paachaa and apncata :
_Frutats am:l vage!ahiaa whan artifraa‘riv
infected with P expansum P, unt!r.u-
,and Ey:sqch!umjr; oY nlrad were subse-
anantly fonnd to aan!ain paulna in
nEaaﬁea.laprlaats graanagaa bananas
,atrawbernas honeydaw I'I"iE]Dl'i:-, tamat-
‘toes, red and green’ paprika. auaumhars.
carrots, tomoto. juice and tamata pufb
k(FfanI-: et al fﬁ??} Thers is also ‘2
.report ‘in whlah pauitln has been
“found in 21 out of 23 :puntanaauaw
.mouldly. damast:a _bread sai‘nptas in
Finland (Tvilineu. 1977)."

Stott and Buliarman {19?§ havs
ramawad tha nnhila haaith aspects of
‘phtulin and its potential as ¢ a haalfh'
hazard in_ fods. . .undera . rauarnman:_
‘of india acham, w8 leave ana!valsad 7

“large number  of sam\plaa of foodsz
and feads “available in the Tamrl
Nadu region for the _praaanaa of

.. s "
and © we came

1. 2, 3. snd Depaimast of Fasd Science and Nuvrition,” THAY, Coimbatare’ §41 003,
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itross @ samble.of Supari contaminated
with patulln and the dataﬂs are . des
stibed ‘in this - article.

MATERIAL, AND METHODS

Tab'e shows the number of samples
analysed lnd :r each category. Ar gcanut,
arecanut: ~flakes, . seevat and_ scented
supari packets were purchased from
different shdps randomlv on “‘as is.
basis. No' atternpt was made to make
any _';:nr»elinjli:'nar'ﬁa'r screening  of gither
the sampes of ‘the shops. On -exami-
‘nation, all ‘the samp'es looked normal
‘and ‘there’ was no discoloutation or
‘mould growth ‘in -any df them. The
‘semples ‘were ground 0 50 mesh
size in a Wead.grinder, 'm'xod andB0g
~were extracied with chloroform (200ml)
On'a roatery shaker for i hr 'Aﬂer«
Hiltration, the .chlorotarm [avef was
“washed, dued ‘gver anhyd. - Na, 8o,
and nuncentra:ed wnder vacum before
“spolting “on .TLC. plates. Standard
_'Tt.{] procedures - using Silica Gel-G at
a ‘thickness"of "0'25 mm were ~ used
after activation of “the. plates for ' Thr
~a1'110° C. A mixture, of toluene-etty
acetate’ “90 percent  formic ¢ acid
(6:3:1) was used as the ~selen!
for’ m--dweupmem -of the phm
‘Pure crystallina oatu'in -obtoined from
‘the Unlversity.. ef Nu}}:ash was used
as the standurd Detertmn of patuiin
was made With = spray. teagent *
hydrazine (Scolt et df 1972)" and
panisatdehyde {Seott et ol 1970) Patulin
wigs visualised as ‘the charactéristic
vellow - -coloured "spor both in visual
*and U V. lamp - at- the ° specific , R

pheny’
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value. ‘Cohfitmation was again obtained
by rechromatograntiy with the standad
Xinsr o

RESULTS: AMD DISCUSSION

~Qut of a tutgl number- {Jf M}'
Slmpies nf diffemnt amcanut tems
ann[v&ed ..one.- sample af scen.ed
suoari: was [aund 10, bs cnn-.amma: *d
with -patutin. Ll51.|.ali11pr scanga:ﬁ rupar!:
is \marketed in Inq:a in.,unit sized
consumer, packem of-'2-3 each pat:kag
i wax -paper, Durlng hlgh Iwrp!d:w
conditions ;there are. chancas fnr,mn.s-
ture  penelration ‘and. dewglupfrneni of:
Jmuuld grawth . in the packets Furth.,rﬁ
arecanut as such, is also . s_usceptlhle
‘for fungal: lnuasmn,an,d Spmiage unl. s,s
properly dehusked a,nd dried . |mmal:'|a
“ally after, harvest, *chngtgdt_ supari is
;:préparad by many Eﬂ!‘[‘l&rﬁ?ljpfﬂﬁﬁﬁﬁ.}
-which | involve iboiling and":stZeping”
hin. concentrates of arecanut: Exlré’ 4s
~calldd. kall, S__gnc_ﬂ various. ..amj_g_r_m.
flavourings, spices, -.coleur dus 0
. ingal ‘growth will be masked. I ‘s
quite, pqssitqla' that -mouldy .~ nuts .c.in
. be. easily ‘diverted . for -the_producti an; |
of scented: supari by the unscrupulouy

~slements of the trade.since it-is very

difficult to detect damage afte:
procassing.  Such ,uns¢rupulous utfi-
satibn of. mouldy ' nuts might. ceusa
the mycotoxing. 1o, be - diffusediy pe-:
sent ~in.large- number of packe's, zir;a’
the nuts “are broken - into: smalier
marticlas and mixdd.

V. Thete -is & gruﬁing.cpnte[n:gh:?f;!
the ~occurrence, of patwlin in, foorde



Rhey, -1 982)

namﬁ wnh this toxin, Probably, thi®
13 me hrst repnrt that amcanut has
Erlﬁﬂ ‘been” implicated to contain this
toxin naturally. The tropical climate
ef India with high ambient temperatures
and ' relative hum:d1t|es is congenial
for’ fungal spoilege of foods arid the
consequefitial cnm#ammaiiun with the
mycbtoxins, unlgss proper post harvest
practices ate followed. Such mouldy
materials'are usually sofd auh:tantia‘llv
and maEny countlries “are -anxious to
set ‘tolefarice limits for 'this toxin.
Norwegian and Swedish Governmenty
havé' set action: limits of fruit juices
(Stoloff 1978) Patulin is also knowrn
to be resistant to thermal’ destruct on
and with' stands’ . boiling tempratures
(Heaily and Philpot, 1847),
only -applés and apple products ' have
been found to be naturally cohzan

reduced prices and consiimed by the

punrbr seciions of the suclew. Suparl
is “chewed, generally IJ",-' vas! sections
! our pﬂpu!ahun in rural and utban
areas, by .both- poor as weli as rich
people. There iS an urgent - need to
educata the’ prn{:ﬁssonr and the puhlic
alike on the mr;aus ha..ard% of mould

‘cotaiminated. foods ' and ' food . pro-

ducts,

~ Ourjgratefyl. thanks are due 1o

or. L--B. Bu!?erman of.“the:, University

of Nehraaka; U.S.A. for.a sample of
gtandard. patulin,.and o the National

Ceuncil of . Science - and . Technciogy,

Gnuemmeni of Indig,.fot :funding, the,
~scheme. This werk. was' done unde,
Vheir sanci‘m" ‘o, "HCS/DSY) ‘I"J;“Iﬁ
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