Code of Practice on the prevention and reduction of Fusarium Mycotoxins in cereals

What are mycotoxins?

Mycotoxins are toxins produced by fungi. Where temperature and moisture conditions are suitable, fungi grow, and mycotoxin levels on growing crops and grain in storage can become high. Fusarium mycotoxins are widely distributed in the food chain. These mycotoxins are produced by several species of Fusarium fungi which infect the grain of developing cereals. The mycotoxins produced include the fumonisins, the trichothecenes, (including deoxynivalenol), and zearalenone. Fusarium infected grains appear pink in colour. However, the level of mycotoxin in grain does not always correspond to the level of visible Fusarium infection on the cereal crop.

What are the effects of mycotoxins?

Mycotoxins have been shown to cause sickness and diarrhoea in animals and, in some cases, humans.

Are mycotoxins a problem in Irish cereals?

Based on monitoring by the Department of Agriculture and Food over the last 4 years, mycotoxin levels in Irish cereals are very low – far below the EU guidance levels currently in place. However, there may be year-to-year variation depending on weather conditions. In addition, some husbandry practices contribute to an increased risk of mycotoxins, e.g. rotations including maize.

What is being done?

As part of an EU wide attempt to gather more information on the levels of mycotoxins in cereal grains, both the Department of Agriculture & Food and industry operators have implemented a programme of testing samples of cereals and cereal by products for mycotoxin levels. The information gathered over the next 4-5 years may be used to set maximum permitted levels for mycotoxins in animal feeds.

.

What should I do as a farmer?

As part of a programme aimed at reducing Fusarium mycotoxin levels, the EU Commission published Recommendation 583 of 2006, which forms the basis of this code of good practice. As an operator who grows and/or stores cereals you should familiarise yourself with best practice to reduce Fusarium mycotoxin contamination.
Code of Practice on the prevention and reduction of Fusarium Mycotoxins in cereals

Best Practice - Lower Risk

Growing and Harvesting of crop

• Use rotations where possible: plant cereals following a break crop including potatoes, beet, oil seed rape, beans, peas

Note: Continuous cereals/maize increases mycotoxin risk

• Where possible, select a recommended variety resistant to

Fusarium head blight

• Ploughing reduces the carryover of trash and risk of

mycotoxins

• Apply fungicide at flowering

• Healthy crops are more resistant to mycotoxin infection

• Harvest crop at low moisture content

Drying and storage

• Rapid drying/treatment and storage (prioritise high moisture

content grain)

• Use clean & dry storage facilities

• Store at appropriate moisture content*

• Aerate grain during storage*

• Regularly monitor grain in storage for temperature and

moisture*

* Refer to IGAS code of practice or Industry standards

The Code of Practice on the prevention and reduction of Fusarium mycotoxins in

cereals is drawn up and supported by the following bodies;
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