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Abstract
Introduction: Patulin has raised the international attention because of its health risk. In fact, it has mutagenic, neurotoxic, immunotoxic,
genotoxic and gastrointestinal effects in animals. In the present work, patulin and patulin-producing Penicillium spp. in apple and apple-based
products marketed in Qatar were analysed.
Methodology: Sampling was carried out using apple fruits and apple-based products. Fungi were isolated from undamaged apples, apple juice
and baby apple food. DNA extraction was carried out with DNeasy Plant Mini Kit (QIAGEN, Valencia, USA). The molecular identification
of fungal isolates was carried out using ITS1-ITS4 PCR. PCR products were sequenced and blasted. Patulin was extracted and analyzed by
LC/MS/MS, then quantified using Agilent 1290UHPLC coupled to 6460 triple quadruple mass spectrometer.
Results: Forty-five samples of undamaged fresh apple fruits, apple juice and apple-based baby food products sold in different markets in Qatar
were surveyed for both fungal and patulin contamination using Liquid Chromatography Tandem Mass Spectrometery (LC/MS/MS). Twentyfive Penicillium spp. isolates were selected, including 23 P. expansum and one isolate each of P. brevicompactum and P. commune. All the
tested Penicillium spp. isolates produced patulin in vitro (from 40 to 100 μg/g on Malt Yeast Extract agar medium). Patulin was detected in
100% of apple juice samples at levels ranging from 5.27 to 82.21 µg/kg. Only 5 samples contained patulin levels higher than European Union
recommended limit (50 µg/kg). The average patulin contamination was 30.67 µg/kg and 10.92 µg/kg in baby apple juice and in baby apple
compote, respectively.
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Introduction
Patulin is an α, β-unsaturated γ -lactone, mainly
produced by species from the fungal genera
Penicillium,
Aspergillus
and
Byssochlamys.
Penicillium expansum. It is known as the major
producer of this mycotoxin [1] among other patulinproducing species belonging to the genus Penicillium
[2]. This psychrophilic fungus is considered the most
relevant agent of “blue mould’’ spoilage in apples and
causes significant economic losses worldwide. A
number of studies have been focused on isolating fungal
strains capable of producing patulin from different
kinds of fruits and vegetables. In Canada, 24 strains of
P. expansum were identified from an assortment of
apples, among them 83% produced patulin at levels as
high as 100×103 µg/L when they were cultured on Yeast
extract-sucrose (YES) medium [3]. Also, the analysis of

mycoflora contaminating apples marketed in Brazil,
showed that the most prevalent fungal genus was
Penicillium [4] with 94% and 60% of P. expansum and
P. griseofulvum isolates, respectively, being able to
produce patulin under the tested conditions.
Patulin has raised the international attention
because of its health risk. In fact, this mycotoxin has
mutagenic, neurotoxic, immunotoxic, genotoxic and
gastrointestinal effects in animals [5,6]. Similar effects
could be observed after long-term consumption of
foods such as apple-based products contaminated by
this toxin. For this reason, a maximum level of 50 μg/kg
in fruit juices and fruit nectars marketed in Europe was
set by the European Union (EU) (2003), while the
maximum level allowed for apple products for infants
and young children is only 10 μg/kg (European
Commission, 2006). Because of patulin concern on
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human health, a number of reports were published
related to the occurrence of this compound in apple
products. In China, the largest apple juice concentrate
producer and exporter in the world, a total of 95 samples
of apple products were analysed for patulin content and
found to be contaminated within the range between 1.2
to 94.7 µg/L [7]. Moreover, 37%, of baby food in this
report exceeded the EU permitted limit. Also, Barreira
et al. [8] reported that 41% of the 68 apple juices
marketed in Portugal were contaminated with patulin,
with a maximum level of 42 µg/kg. In Spain, patulin
was detected in 30 and 42 samples of apple juice and
apple baby food, respectively, without exceeding the
tolerable levels [9]. Limited research has been
established to detect fungi producing patulin or to
quantify the presence of patulin as a contamination
factor in the Gulf area and particularly in Qatar. For
such reason, we aimed to explore the presence of
patulin and patulin-producing Penicillium spp. in apple
and apple-based products marketed in Qatar. These
results may represent a tool for the specialised
authorities to evaluate the health risk posed by these
imported products and to take measures aiming to
reduce patulin risk for humans.
Methodology
Sampling
Forty-five samples of apple fruits and apple-based
products including: 12 samples (1 kg each) of
undamaged apple fruits, 20 samples of apple juice, 7
samples of baby apple compote and 6 samples of baby
apple juice were collected at various retail outlets in
Doha, Qatar, during 2013. The samples were
immediately processed as described in detail below or
stored at 4°C until processing.
Fungal isolation and storage
Undamaged apples were surface-disinfected with
1% NaClO solution for 1 min and rinsed three times
with sterile distilled water. Using a sterile scalpel, apple
tissue fragments (approximately 1 cm3) were cut, plated
on potato dextrose agar (PDA, Himedia, Mumbai,
India) and incubated for 5 days at 28ºC. For apple juice
and baby apple food, 1 mL from each sample was added
to 9 mL sterile water and mixed thoroughly by shaking
for 2 min. One-hundred µL were cultured on PDA, and
then the plates were incubated for 5 days at 28ºC and
examined for fungal contamination. After monospore
isolation on potato dextrose agar (PDA; Himedia,
Mumbai, India), fungal cultures were preserved in
sterile water at 4°C until molecular identification [10].
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Fungal DNA extraction
To perform genomic DNA extraction, fungi were
grown for 3-7 days at 28°C in potato dextrose broth
(PDB; Becton, Haryana, India). Fungal mycelia were
collected from liquid medium using a sterile tip and
ground in a mortar using liquid nitrogen. The DNA
extraction was carried out with DNeasy Plant Mini Kit
(QIAGEN, Valencia, USA) according to the
manufacturer’s instructions. Five µL of each DNA
sample were checked on a 1% agarose gel containing
ethidium bromide (0.5 µg/mL) and visualized under
ultraviolet light.
Molecular identification of fungal isolates
ITS1-ITS4 PCR reaction

The 5.8S ribosomal DNA region (600 bp) of the
selected isolates was amplified using universal primers
ITS1 and ITS4 [11]. Each PCR reaction was performed
using 12.5 µL of Taq PCR Master Mix 2X (QIAGEN,
Valencia, USA), 0.5 µL of both the forward and reverse
primers (10 pmol), 5 to 10 ng DNA template and
ultrapure Water up to 25 µL. The thermal cycler (Life
Technologies, New York, USA) was set as follows:
initial denaturation at 94 °C for 5 minutes; 35 cycles of
30 seconds at 94 °C, 30 seconds at 54 °C and 30 seconds
at 72 °C, followed by a final elongation step of 5
minutes at 72 °C. To check the amplified DNA, 5 µl of
each reaction were loaded on a 1% agarose gel as
described.
PCR product purification and sequencing

PCR products were purified with Pure-Link PCR
Purification Kit (Life Technologies, Carlsbad, USA)
according to the manufacturer’s instructions, and their
concentration was then determined by Nanodrop
(Thermo Scientific, Waltham, USA). Twenty ng of
DNA template, 3.2 pmol of either ITS-1 or ITS-4
primer, 4 µL Ready Reaction Premix (Life
Technologies, California, USA), 2 µL BigDye
sequencing buffer (Life Technologies, Carlsbad, USA)
and ultrapure water up to 20 µL were used in PCR
reaction. The thermocycler was set as follows: initial
denaturation at 96 °C for 1 minute; 25 cycles of 10
seconds at 96 °C, 50 seconds at 50 °C, and 60 seconds
at 60 °C. Sequencing was carried out at Qatar
University using the 3500 Genetic Analyzer (Life
Technologies, New York, USA). Sequences were
blasted in the National Center for Biotechnology
Information (NCBI) database to provide species
identification.
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Isoepoxydon dehydrogenase gene amplification
The isoepoxydon dehydrogenase (IDH) gene region
(600 bp) of the tested isolates was amplified using
IDH1: 5´ CAATGTGTCGTACTGTGCCC 3´ and
IDH2: 5´ACCTTCAGTCGCTGTTCCTC 3´ (Paterson,
2006). Each PCR reaction was performed using 12.5 µL
of Taq PCR Master Mix 2X (QIAGEN, Valencia,
USA), 0.5 µL of both the forward and reverse primers
(10 pmol), 5 to 10 ng DNA template and ultrapure H2O
up to 25 µL. The thermal cycler (Life Technologies,
New York, USA) was set as follows: initial
denaturation at 96 °C for 2 minutes; 30 cycles of 30
seconds at 96 °C, 45 seconds at 52 °C and 90 seconds
at 72 °C, followed by a final elongation step of 5
minutes at 72 °C. To check the amplified DNA, 5 µL of
each reaction were loaded on a 1% agarose gel as
described.
Patulin test production
For the determination of patulin production by
Penicillium spp. isolates, the method described by Neri
et al. [12] was used. Briefly, mycelial plugs of each
isolate were cultured on Malt Yeast Extract agar
medium (MEA) (Scharlab, Barcelona, Spain). After 7
days of incubation at 20 °C, five 6 mm agar plugs of
mycelia cut in different sites of the colonies and the
total weight was determined. The extraction was done
using 2 mL of ethyl acetate/formic acid (200:1, v/v) for
60 min. After centrifugation, the extract was evaporated
to dryness in a rotary vacuum concentrator. The dried
residue was re-dissolved in 1 mL of methanol for 30
min and filtered through a 0.45 μm filter (Supelco,
Sigma-Aldrich, Taufkirchen, Germany) before liquid
chromatography
tandem
mass
spectrometery
(LC/MS/MS) analysis. For each strain, three biological
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repeats were performed. The standard deviation (SD)
was calculated based on the average of the three values.
Patulin extraction
The liquid-liquid method was used for patulin
extraction [13]. Five mL of fresh apple juice or
commercial apple juice sample were mixed with 20 mL
of ethyl acetate. The flask was introduced in the
sonication bath and allowed to extract for 15 minutes.
The ethyl acetate phase was separated and transferred
to another flask and the extract was evaporated using a
rotary vacuum concentrator. When the residue was
completely dry, it was immediately dissolved in 1 mL
of methanol/water/acetic acid (83.5:16:0.5, v/v/v)
solution and analysed by LC/MS/MS.
Patulin quantification method
The patulin quantification was done in the Central
laboratories Unit of Qatar University using Agilent
1290UHPLC coupled to 6460 triple quadruple mass
spectrometer machine according to the method of
Rudrabhatla et al. [14]. A sample volume of 10 µL was
injected. A column Nova-Pak C18 4 μm, 150 mm x 3.9
mm (Waters, Milford, USA) was used. LC separation
was carried out using 0.1% acetic acid in 10% methanol
in water buffer as mobile phase A, and 0.1% acetic acid
in 100% methanol as mobile phase B. The gradient
program was started with 100% to 15% of Mobile phase
A throw 5 minutes then rapidly to 100% of mobile
phase B for 1 minute to flash the column, using constant
flow rate at 0.25 ml/min. Total run time was 6 minutes.
Patulin peak appears at 1.7 min as retention time. The
ESI-MS conditions were as follows: the drying nitrogen
gas temperature was set at 250°C and the gas was
introduced into the capillary region at a flow rate of 10
mL/min; the capillary was held at a potential of 4500 V

Table 1. Fungal and patulin contamination of fresh undamaged apple fruit imported in Qatar.
Number of Penicillium spp.
Matrix
Cultivar variety
isolates
Apple 1
Red Prince
3
Apple 2
Royal Gala
2
Apple 3
Cripps Pink
6
Apple 4
Royal Gala
0
Apple 5
Unknown
1
Apple 6
Granny Smith
5
Apple 7
Mutsu
1
Apple 8
Royal Gala
0
Apple 9
Red Delicious
0
Apple 10
Granny Smith
0
Apple 11
Royal Gala
3
Apple 12
Scifresh
4

Patulin content average
(µg/Kg ) ± SD
ND
ND
ND
ND
ND
5.02 ± 0.41
3.85 ± 0.5
ND
5.62 ± 1.56
ND
12.67 ± 0.61
17.35 ± 4.17

SD: Standard deviation. The standard deviation (SD) was calculated based on the average of the three values. ND: Not detected (below detection limit).
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relative to the counter electrode in the negative-ion
mode. The fragmentor voltage was 135 V. When the
MS was conducted in the MRM mode using first
quadruple (Q1) at precursor ion 153.1 m/z polarity
mode negative, then third quadruple (Q3) at 109 and 81
m/z as products ions at collesion Energy Voltage 7 and
10 respectively, at Dwell Time 0.3 sec. The patulin
standard was purchased from Sigma-Aldrich
(Taufkirchen, Germany). The calibration curve
obtained for concentrations ranging from 1 to 1000
µg/L showed good linearity with a coefficient of
determination (r2) of 0.999, limit of Quantification
(LOQ) is 5 µg/kg and Limit of detection (LOD) is 1
µg/kg. For each sample, three biological repeats were
performed. The standard deviation (SD) was calculated
based on the average of the three values.
Results
Fungal and patulin contamination of fresh undamaged
apple fruit imported in Qatar
In this study, a total of 45 samples, including
healthy fresh apple, apple juice, baby apple juice and
baby apple compote, were analyzed for both the
presence of patulin fungal producers and for patulin
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contamination. As expected, all apple juice and apple
baby food samples were free from fungal
contamination, in accordance to previous reports
[15,16]. On the contrary, we were able to obtain 25
Penicillium spp. isolates from the internal tissues of
apparently healthy apple fruit (Table 1).
Molecular and biochemical characterization of
Penicillium spp. isolates obtained from undamaged
fresh apples
The molecular identification of our fungal
collection using the ITS1-ITS4 primers [11] allowed
classifying 23 isolates as P. expansum and one isolate
each as P. commune and P. brevicompactum (Table 2).
P. expansum is mainly associated with blue mould rot
and it is known as the major postharvest disease of
apple worldwide [17]. The molecular screening was
carried out as well through the detection of a 600-bp
fragment of the isoepoxydon dehydrogenase (IDH)
gene [18] which plays a key role in the metabolic
pathway of patulin production. All the tested isolates
resulted in positive amplification of the IDH target
sequence (Table 2), but their ability to produce patulin
needed to be confirmed on a patulin-inducing medium.

Table 2. Molecular and biochemical characterization of Penicillium spp. isolates obtained from undamaged fresh apples.
Patulin content average
Isolate code
Matrix
Fungal species
GenBank accession number
(µg/g of MEA) ± SD
Pexp11
apple 1
P. expansum
KJ933308
33.2 ± 1.0
Pexp12
apple 1
P. expansum
KJ933307
110 ± 7.8
Pexp13
apple 1
P. expansum
KJ933306
50.2 ± 3.6
Pexp21
apple 2
P. expansum
KJ933305
29.5 ± 0.2
Pexp22
apple 2
P. expansum
KJ933304
21.6 ± 2.0
Pexp31
apple 3
P. expansum
KJ933303
22.9 ± 1.0
Pexp32
apple 3
P. expansum
KJ933309
30.1 ± 7.0
Pexp33
apple 3
P. expansum
KJ933302
44.9 ± 6.5
Pexp34
apple 3
P. expansum
KJ933301
64.0 ± 0.9
Pexp36
apple 3
P. expansum
KJ933300
59.2 ± 1.0
Pbrev37
apple 3
P. brevicompactum
KJ933299
4.26 ± 0.1
Pcom52
apple 5
P. commune
KJ933298
12.4 ± 1.0
Pexp61
apple 6
P. expansum
KJ933297
43.2 ± 3.2
Pexp62
apple 6
P. expansum
KJ933296
31.3 ± 2.8
Pexp63
apple 6
P. expansum
KJ933295
29.5 ± 2.2
Pexp64
apple 6
P. expansum
KJ933294
24.7 ± 3.1
Pexp65
apple 6
P. expansum
KJ933293
24.3 ± 1.0
Pexp71
apple 7
P. expansum
KJ933292
46.1 ± 3.4
Pexp111
apple 11
P. expansum
KJ933291
41.1 ± 2.6
Pexp112
apple 11
P. expansum
KJ933290
67.3 ± 6.9
Pexp113
apple 11
P. expansum
KJ933289
51.4 ± 6.1
Pexp121
apple 12
P. expansum
KJ933288
25.5 ± 1.4
Pexp122
apple 12
P. expansum
KJ933287
32.1 ± 3.7
Pexp123
apple 12
P. expansum
KJ933286
41.7 ± 0.5
Pexp124
apple 12
P. expansum
KJ933285
53.8 ± 0.8
Isolates were grown on Malt Yeast Extract agar medium (MEA) for 7 days at 20°C before patulin extraction. SD: Standard deviation; MEA: Malt Yeast Extract
agar medium. The standard deviation (SD) was calculated based on the average of the three values.
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Table 3. Incidence of patulin in fresh apples and apple-based products.
Sample category
Fresh apple
Apple juice
Baby apple juice
Baby apple
compote

Number of tested
samples

Number of positive
samples

Patulin range
(µg/Kg)

Average patulin
content (µg/Kg) ±
SD

12
20
6

5
20
6

ND - 17.3
5.8 - 82.2
7.7 – 61.3

3.71 ± 0.6
35.37 ± 1.66
30.67 ± 6.7

Number of
samples
exceeding> EU
limit
0
5
3

7

7

1.02 – 24.57

10.92 ± 1.21

3

SD: Standard deviation. The standard deviation (SD) was calculated based on the average of the three values. EU: European union (37). ND: Not detected
(below detection limit).

Incidence of patulin in fresh apples and apple-based
products.
In the current study, 20 samples of imported apple
juice were analyzed for patulin contamination. As
shown in Table 3, all the samples resulted positive
(average patulin content being 35.4 µg/kg) and five
presented a patulin concentration over the maximum
recommended limit in the EU. In 2010, Jalali et al. [19]
observed the same percentage of patulin contamination
in apple juice in Iran, with a mean of 30 µg/L and 13 %
at levels exceeding 50 µg/L. In Belgium, 29 local and
14 imported apple juices were assayed for patulin.
Almost 80 and 43%, respectively, of the tested samples
were positive for this mycotoxin, without exceeding the
EU permitted level [20,21].
Discussion
In Qatar, a wide range of apple varieties as well as
apple-derived products are imported from different
supply origin to the local market [22,23]. Given the
strong dependence of the Gulf Region on food imports,
food security issues are largely debated in these states
[24,25]. Reports related to apple fruit and apple-derived
product contamination by patulin have increased in
recent years worldwide [26-31], but little information
exist on the presence of this mycotoxin in fruit and
derivate products imported to Qatar.
As expected, all apple juice and apple baby food
analyzed samples were free from fungal contamination,
in accordance to previous reports [15,16]. On the
contrary, we were able to obtain 25 Penicillium spp.
isolates from the internal tissues of apparently healthy
apple fruit (Table 1). In fact, the absence of visible blue
rot symptoms does not necessarily indicate the absence
of mould contamination in apples, since fungal growth
is not always externally visible [32,33]. Internal fungal
contamination can be the result of insect invasion or
agricultural practices during the pre-harvest stage,
resulting in the risk of patulin contamination in
externally undamaged apple fruit.

The molecular identification of the fungal
collection using the ITS1-ITS4 primers allowed
classifying 23 isolates as P. expansum and one isolate
each as P. commune and P. brevicompactum.
In addition, all the tested isolates resulted in positive
amplification of the IDH gene (isoepoxydon
dehydrogenase), but their ability to produce patulin
needed to be confirmed on a patulin-inducing medium.
Indeed, Paterson [34] reported a good correlation
between presence and absence of the IDH gene and
patulin production ability vs non-production,
respectively. However, it was possible to identify
patulin negative strains presenting the intact IDH gene
[35]. Thereby, the present study allowed to validate the
molecular results and indeed patulin was produced by
100% of the Penicillium spp. isolates at levels as high
as 110 µg/g of fresh Malt Extract Agar (MEA) medium.
Abramson et al. [3] observed similar percentage (83%)
of P. expansum being able to produce patulin with an
average of 31x103 µg/mL using Yeast extract-sucrose
(YES) agar medium. Welke et al. [4] noticed that 94
and 60% of 35 P. expansum and 5 P. griseofulvum
tested isolates, respectively, proved patulin producers
under inducing conditions. Fourty-one percent of the
sampled fresh apples were contaminated by patulin,
albeit without exceeding the maximum permitted limits
(Table 1). Thus, our results confirm previous evidence
that the absence of visible symptoms of apple fruit rot
does not exclude the risk of patulin contamination.
Indeed, Jackson et al. [36] reported the same finding
and detected patulin from visibly undamaged apples at
concentrations reaching 15.1 µg/L of cider when
controlled storage conditions were maintained. In this
context, the Food and Agriculture Organization of the
United Nations (FAO) (2003), considered the storage of
apples as a critical control point, having a great
influence on the risk of patulin contamination.
With respect to the presence of patulin in applederived baby food, the results were more critical, as
50% of the tested samples exceeded the tolerable limit
of 10 µg/kg (Table 3). Also, the average for the baby
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apple juice was 30.7 µg/kg, which is more than 3-folds
of the maximum permitted limit, hence representing a
high risk for the consumer of these products. In China,
patulin was detected in 19 samples of baby food
including apple juice, apple sauce, and mixed fruit
sauce with a maximum of 67.3 µg/L [7]. Moreover,
Cano-Sancho et al. [9] reported that 42 samples among
124 of apple-based baby food contained patulin but no
sample exceeded 10 µg/kg. The high incidence of
patulin found in this study is indicative of the poor
quality of fruit used in production. It is well known that
the faulty quality apple fruit (e.g., long-term stored,
rotten or damaged) are always sent for juice processing
industry. FAO (2003) considers that apple reception
step is most determinant for patulin content in the final
secondary product. According to the same organization,
apple batches with more than 10% rotten fruit should be
rejected due to the elevated concentrations of patulin
putatively present in such batches. Even accepting
batches for juice production with the lowest possible
amount of damaged apple creates a high risk of
contamination for healthy fruit. Moreover, it was
reported that cleaning procedures and elimination of
rotten tissue before pressing do not necessarily
eliminate completely all the patulin present, as this
toxin is highly soluble in water and diffuses to healthy
tissue [37]. As we report, the presence of patulinproducing Penicillium spp. in healthy-looking apple
fruit cannot be excluded and for this reason during
product processing, practices must avoid all risk of
fungal growth and patulin production.
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Conclusions
This report is the first study carried out in Qatar
aiming to survey the occurrence of patulin in imported
apple fruit and apple-based products. Based on the
results, we conclude that the incidence of patulin in
apple juice does not represent a serious risk for the adult
consumer since the mean is below the limit
recommended by the EU. However, the significant
contamination of apple-derived baby food (juice and
compote) marketed in Qatar constitutes a matter of
concern. We recommend that a high level of awareness
of the protection of infant groups is needed and that
strict measures to control the quality of baby apple food
imported in the Gulf Countries must be taken.

10.

References
1.
2.
3.

4.
5.

6.

7.
8.
9.

11.

12.

13.
14.

Puel O, Galtier P, Oswald IP (2010) Biosynthesis and
toxicological effects of patulin. Toxins 2: 613-631.
Menniti AM, Neri F, Gregori R, Maccaferri M (2010) Some
factors influencing patulin production by Penicillium
expansum in pome fruits. J Sc Food Agr 90: 2183-2187.
Abramson D, Lombaert G, Clear RM, Sholberg P, Trelka R,
Rosin E (2009) Production of patulin and citrinin by
Penicillium expansum from British Columbia (Canada) apples.
Mycotoxin Res 25: 85-88.
Welke JE, Hoeltz M, Dottori HA, Noll IB (2009) Occurrence,
toxicological aspects, analytical methods and control of patulin
in food . Ciencia Rur 39: 300-308.
Ciegler A, Detroy RW and Lillehoj EB (1971) Patulin,
penicillic acid, and other carcinogenic lactones. In Ciegler A,
Kadis S, Ajl SJ editors. Microb toxins. New York and London:
Academic Press. 409-414.
Schumacher, D.M, Metzler M. and Lehmann L (2005)
Mutagenicity of the mycotoxin patulin in cultured Chinese
hamster V79 cells and its modulation by intracellular
glutathione. Arch Toxicol 79: 110-121.
Yuan Y, Zhuang H, Zhang T and Liu J (2010) Patulin content
in apple products marketed in Northeast China. Food Contr 21:
1488-1491.
Barreira M.J, Alvito PC and Almeida CMM (2010) Occurrence
of patulin in apple-based foods in Portugal. Food Chem 121:
653-658.
Cano-Sancho G, Marín S, Ramos AJ and Sanchis V (2009)
Survey of patulin occurrence in apple juice and apple products
in Catalonia, Spain, and an estimate of dietary intake. Food
Addit Contam Part B 2: 59-65.
Nakasone KK, Peterson SW and Jong S (2004) Preservation
and distribution of fungal cultures. In Mueller GM, Bills G.F
and Foster MS editors. Biodiversity of Fungi: Inventory and
Monitoring Methods. Amsterdam: Elsevier Academic Press.
37-47.
White TJ, Bruns TD, Lee SB and Taylor JW (1990)
Amplification and direct sequencing of fungal ribosomal RNA
genes for phylogenetics. In Innis MA, Gelfand DH, Sninsky JJ
and White TJ editors. PCR Protocols: a Guide to Methods and
Applications. London: Academic Press. 315-322.
Neri F, Donati I, Veronesi F, Mazzoni D and Mari M (2010)
Evaluation of Penicillium expansum isolates for
aggressiveness, growth and patulin accumulation in usual and
less common fruit hosts. Int J Food Microbiol 143: 109-117.
Sargenti SR and Almeida CAA (2010) Determination of
patulin in apple juice by HPLC using a simple and fast sample
preparation method. Eclética Química 35: 14-21.
Rudrabhatla M, George JE and Faye T (2007) Multicomponent mycotoxin analysis by LC/MS/MS. In: Israel
Analytical Chemistry Society editor. The 10th annual meeting
of the Israel analytical chemistry society conference and
exhibition. January 23-24, 2007. Israel.

348

Hammami et al. – Patulin occurrence in apple-based products

15. Al-Hazmi NA (2010) Determination of patulin and ochratoxin
A using HPLC in apple juice samples in Saudi Arabia. Saudi J
Biol Sc 17: 353-359.
16. Tournas VH, Heeres J and Burgess L (2006) Moulds and yeasts
in fruit salads and fruit juices. Food Microbiol 23: 684-688.
17. Morales H, Sanchis V, Coromines J, Ramos AJ and Marin S
(2008) Inoculum size and interaction affects Penicillium
expansum growth and patulin accumulation in apples. Food
Microbiol 25: 378-385.
18. Paterson RRM, Kozakiewicz Z, Locke T, Brayford D, Jones
SCB (2003) Novel use of the isoepoxydon dehydrogenase gene
probe of the patulin metabolic pathway and chromatography to
test penicillia isolated from apple production systems for the
potential to contaminate apple juice with patulin. Food
Microbiol 20: 359–364.
19. Jalali A, Khorasgani ZN, Goudarzi M and Khoshlesan N
(2010) HPLC determination of patulin in apple juice: A single
center study of Southwest area of Iran. J Pharmacol Toxicol 5:
208-214.
20. Tangni EK, Theys R, Mignolet E, Maudoux M, Michelet JY
and Larondelle Y (2003) Patulin in domestic and imported
apple-based drinks in Belgium: Occurrence and exposure
assessment. Food Addit Contam 20: 482-489.
21. European Commission (2003) Commission recommendation
of 11 August 2003 on the prevention and reduction of patulin
contamination in apple juice and apple juice ingredients in
other beverages. Official J Eur Union 203: 54-59.
22. Abul Basher S, Raboy DG, Kaitibie S and Hossain I (2012)
The economics of food security in Arab micro states:
preliminary evidence from micro data. Available:
http://mpra.ub.uni-muenchen.de/39357/. Accessed 10 June
2012
23. Taha M (2012) Food and agricultural import regulations and
standards – Narrative. GAIN Report Number Qatar 2011-02.
24. Woertz E (2013) Oil for food: the global food crisis and the
Middle East. Oxford: Oxford University Press. 319 p.
25. Ulrichsen KC (2011) Insecure gulf: the end of certainty and the
transition to the post-oil era. New York: Columbia University
Press. 103 p.
26. Yang J, Li J, Jiang Y, Duan X, Qu H, Yang B, Chen F and
Sivakumar D (2014) Natural occurrence, analysis, and
prevention of mycotoxins in fruits and their processed
products. Criti Rev Food Sc Nutr 54: 64-68.
27. Azizi IG and Rouhi S (2013) Determination of patulin in fruit
juices and compote of apple and pear. Toxin Rev 32: 39-42.

J Infect Dev Ctries 2017; 11(4):343-349.

28. Şahin G, Ünüvar S, Baydar T (2011) Patulin: its toxicity and
possible contamination of products used in baby nutrition.
Turkish Arch Pediatr 46: 275-279.
29. Moslem MA, Yassin MA, El-Samawaty AMA and Sayed SRM
(2011) New toxigenic Penicillium species associated with
apple blue mold in Saudi Arabia. Fresenius Env Bull 20: 31943198.
30. Celli MG, Coelho AR, Wosiacki G, Garcia-Cruz CH (2009)
Patulin: incidence and control in apple products . Semina
Ciencias Agrárias 30: 135-161.
31. Moss MO (2008) Fungi, quality and safety issues in fresh fruits
and vegetables. J Appl Microbiol 104: 1239-1243.
32. Elhariry H, Bahobial AA and Gherbawy Y (2011) Genotypic
identification of Penicillium expansum and the role of
processing on patulin presence in juice. Food Chem Toxicol
49: 941-946.
33. Laidou IA, Thanassoulopoulos CC and LiakopoulouKyriakides M (2001) Diffusion of patulin in the flesh of pears
inoculated with four post-harvest pathogens. J Phytopathol
149: 457-461.
34. Paterson RRM (2004) The isoepoxydon dehydrogenase gene
of patulin biosynthesis in cultures and secondary metabolites
as candidate PCR inhibitors. Mycol Res 108: 1431–1437.
35. Paterson RRM (2006) Primers from the isoepoxydon
dehydrogenase gene of the patulin biosynthetic pathway to
indicate critical control points for patulin contamination of
apples. Food Contr 17: 741-744.
36. Jackson LS, Beacham-Bowden T, Keller SE, Adhikal C,
Taylor KT, Chirtel SJ, Merker RI (2003) Apple quality, storage
and washing treatments affect patulin levels in apple cider. J
Food Protec 66: 618-624.
37. Taniwaki MH, Hoenderboom CJM, Vitali AD and Eiroa MNU
(1992) Migration of patulin in apples. J Food Protec 55: 902904

Corresponding author
Professor Samir Jaoua, PhD
Department of Biological & Environmental Sciences
College of Arts and Sciences, Qatar University, P.O. Box: 2713,
Doha, Qatar
Phone: +97466406828
Fax: +97444034531
Email: samirjaoua@qu.edu.qa

Conflict of interests: No conflict of interests is declared.

349

