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EFFECT OF PROCESSING ON CONCENTRATION OF
OCHRATOXIN A IN RICE AND USE OF SOME PHYSICAL
METHODS TO DETOXIFICATION OF IT

H. N. Al-Zobaidy A. L Yahya K. A. Al-Obaidy
Department of Food science and Biotechnology, Collage  Cereals Trade Co., Ministry
of Agriculture, Univ. of Baghdad. of Trade.
ABSTRACT

The effect of rice processing, two microwaves levels and two cooking procedures on detoxification
of ochratoxin A in rice was studied. The results revealed the concentration of Ochratoxin A in the paddy
rice was 32.3 pg/kg in samples from Baghdad area and 20.41 pg/kg in samples from Alforat Al-Awsat area
before processing, and was decreased after processing to 14.06 pg/kg and 8.1 pg/kg ,respectively. The
elimination percentage through the processing procedure was 56.47 % and 60.32 % , respectively. Use of
microwave oven at two levels energy of 750 W and 1500 W was caused in destruction of Ochratoxin A by
65.16 % and 82.6 % , respectively. The cooking of rice by frying and boiling resulted in destruction of
Ochratoxin A by 54.72 % and 73.23 % respectively.
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