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"Soaking makze and other grains in food
grade kme can reduce levels of the micro-or-
ganesm that causes affatoon mn maze.

“The process reduces effects of aflatoxn by
between 30 10 58 per cent. Food-grade ime
not readily available In the country, but farm-
€rs Can use maze Cob ash” says Dr Elizabeth
Wanjekeche, 3 food technologest ot the Kenya
Agricultural and Livestock Resaarch Organssa:
tion (KALRO) in Kitale

“Mix the grains with food-grade e of (00
ash before putting them in boling wate for
25 10 30 minutes til the grains loosen up, then
wash the grains thoroughly with lean water.

After that, the farmer may chox
Uhe maze 10 cook gthen or mil t

QRIS USNG 2 maat mnx g machme 10 oM
MA3Y, 3 SON product that &n be used 10 make
RRORD, Chanati Or mancial The orars can 3%
Lo deid In the sun for two 10 seven days, 0o
pending on the amount of sunshine svalable
and then milled or stored for bter is& The
grains should be drad untl they atan 135
tegrees Celsius mosture content level
KALRO & a0 promoting the use of o
fasafe, 3 Diocontrol solubon made of roasted
sorghum coated with nON-POSONOUS SUGNS
of Aspergits fliaves, 10 naturaly outcompete
ther A ROXN-DOCUCNG COUSINS,
been testad snce 2007, show 3 reduction of
between 80 to 90 per cent Hlatoxn COntam:-
nation in maze and groundnuts. A smilr
product beng developed and tested n Kenya
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ancouraging resuits
e Focd and Agriculture Organisation (FAQ)
st of the world's food
005 have aflatown whCh :,ﬁ"ﬁ'ﬁl"n a hurgee
o rroroving nutrition. Children Delow five are
he myrt vuinerable. with exposune to afla-
oS damagng ther mmmunty and causing
stunted growth

AfGtoxans are Mghly 1o, cancer-Causing
fungal metabolites that Cause mmune-system
suppresson, growth retardabion, liver disaace
and Geath in both humans and domestic ank-
maks. The main fungs, Aspergilis flavus which
procuce these mycotoans theive under fa-
vouradle conditions on a wide range of foods
ana feed such as maze and poanuts.

Aflatosan contamination can ocour befiore
harvest when the crop undergoes drought
dress due 10 devated temperatures at
grain g stages and e

when wet conditions

- 4
wd Senegal has retumed

Food-grade lime, ash can reduce harmful aflatoxins in grains

occur during harvest Contamination aiso
ocours when there 5 nsect damage,
harvesting and high morsture levels dunng
storage and "3'5&‘”1“0“

Cl(rzoow handiing of grains leads to
mouids which colonise and contaminate food
before harvest or during storage, especially
if followed by projonged exposure to an en-
vironment with high humidity or to stressful
conditions such as drought.

“The mould does not always indicate that
harmiul levels of aflatoin are present, but it
does indicate a significant risk” says Dr Naftali
Busakhaia, a physician and senior lecturer at
the Moi University.

5. Chronc exposure causes hepatits, cirrho-

sis and liver cancer. It
o er. It has akso been associated

galbladder cancer and
cancer” he adds oesophagus




