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Abstract

In this research, effect of yeast types on aflatoxin B1 content during bread making process was
studied. For this purpose, the dry aflatoxin was added to flour and then bread was prepared. For
dough preparation three yeast types in market (active dry yeast, instant dry yeast and compressed
yeast) were used. Presence of aflatoxin in flour, dough, and bread was measured by High
Performance Liquid Chromatography with fluorescence detector size. Aflatoxin content in the
dough, in two steps; first and final proof was measured. The results showed that most of aflatoxin
reduction was seen at the first proof. Moreover, Instant dry yeast had the greatest impact on the
aflatoxin B: and the least effect was seen for compressed/wet yeast. In relation to bread making
processes, the fermentation process has the most impact and the combined effect of fermentation
and baking on aflatoxin B1 destruction has not been significant.

Key words: Aflatoxin Bs, Instant dry yeast, Active dry yeast, Compressed yeast, Bread



