University of Pretoria etd — Lefyedi, M L (2007)

S. REFERENCES

Abe, K. and Matsuki, N., 2000. Measurement of cellular 3-(4,5-dimethylthiazol-2-yl)-
2,5-diphenyltetrazolium bromide (MTT) reduction activity and lactate dehydrogenase
release using MTT. Neuroscience Research 38, 325-329.

Abee, T., Krockel L. and Hill C., 1995. Bacteriocins; modes of action and potentials in
food preservation and control of food poisoning. International Journal of Food

Microbiology 28, 169-185.

Ackerman, A., 1998. Mycoflora of South African barley and malt. Journal of the
American Society of Brewing Chemists 56, 169-176.

Adams, M.R. and Hall C.J., 1988. Growth inhibition of food borne pathogens by lactic
and acetic acids and their mixtures. International Journal of Food Science and

Technology 23, 287-292.

Agu, R.C. and Palmer G.H., 1997. The effect of temperature on the modification of
sorghum and barley during malting. Process Biochemistry 32, 501-507.

Agu, R.C. and Palmer G.H., 1999. Development of micro-organisms during the malting
of sorghum. Journal of the Institute of Brewing 105, 101-106.

Alozie, T.C., Rotimi, C.N. and Oyibo, B.B., 1980. Production of Aspergillus flavus in
some Nigerian indigenous beverages and foodstuffs. Mycopathologia 70, 125-128.

Batish, V.K., Grover, S. and Lal, R., 1989. Screening lactic acid starter cultures for

antifungal activity. Cultured Dairy Product Journal 24, 22-25.

Batish, V.K., Lal, R. and Grover S., 1990. Studies on environmental and nutritional
factors on production of antifungal substance by Lactobacillus acidophilus R. Food

Microbiology 7, 199 — 206.

119



University of Pretoria etd — Lefyedi, M L (2007)

Batish, V.K., Lal, R. and Grover, S., 1997. Antifungal attributes of lactic acid bacteria —
A review. Critical Reviews in Biotechnology. 17, 209 — 225.

Beta, T., Rooney, L.W., Marovatsanga, L.T. and Taylor, J.R.N., 2000. Effect of chemical
treatments on polyphenols and malt quality in sorghum. Journal of Cereal Science 31,

295-302.

Bhise V.J, Chavan J.K. and Kadam S.S. 1988. Effect of malting on proximate
composition and in vitro protein and starch digestibilities of grain sorghum. Journal of

Food Science and Technology 25, 327-329.

Bilgrami, K.S. and Choudhary A.K., (1998). Mycotoxins in preharvest contamination of
agricultural crops. In: Sinha K.K., Bhatnagar D. (eds). Mycotoxins in Agriculture and
Food Safety. Marcel Dekker, New York, pp. 1-43.

Blaney, B.J., Bloomfield R.C. and Moore C.J., 1984. Zearalenone intoxication of pigs.
Australian Veterinary Journal 62, 24-26.

Boivin, P. and Malanda M., 1997. Improvement of malt quality and safety by adding
starter culture during the malting process. Technical-Quarterly, Master-Brewers'-

Association of the Americas 34, 96-101.

Briggs, D.E., 1998. Malts and Malting. Blackie and Academic and Professional, London,
pp 269-685.

Briggs, D.E., Hough J.S., Steven S.R. and Young T.W., 1981. Malting and Brewing
Science Vol I. Chapman and Hall. London. pp 381-422.

Brookes, P.A., Levett, D.A. and Mcwilliam, I.C., (1976). The steeping of barley: a

review of the metabolic consequences of water uptake, and the practical implications.

Journal of the Institute of Brewing 82, 14-26.

120



University of Pretoria etd — Lefyedi, M L (2007)

Bruno, M.E. and Montville, T.J., 1991. Common mechanistic sction of bacteriocins from

lactic acid bacteria. Applied Environmental Microbiology 59, 300-310.

Chu, F.S. and Li, G.Y., 1994. Simultaneous occurrence of fumonisin B; and other
mycotoxins in mouldy corn collected from the Peoples Republic of China in regions of
high incidence of oesophageal cancer. Applied and Environmental Microbiology 60, 847-
852.

Crane, M., Michael, C. and Newman, C., 2000. What level of effect is a no observed
effect? Environmental Toxicology and Chemistry 19, 516-519.

Daiber, K. H., 1975. Enzyme inhibition by polyphenols of sorghum grain and malt.
Journal of the Science of Food and Agriculture 26, 1399-1411.

Daiber, K.H. and Taylor, J.R.N., 1995. Opaque beers, In: Dendy D.A.V. (eds). Sorghum
and Millets: Chemistry and Technology. American Association of Cereal Chemists. St
Paul: MN, pp 299-303.

Daniels, J,A., Krishnamurthi, R. and Rizvi, S.S.H., 1984. A review of effects of carbon
dioxide on microbial growth and food quality. Journal of Food Protection 48, 532-537.

Delrue, R.M., Coppens, T., Delcour, J., Noots, I. and Michiels, C. United States Patent 6
613 371. http://patft.uspto.cov. Accessed on the 23™ November, 2005.

Delves-Broughton, J., 1990. Nisin and its uses as a food preservative. Food Technology

44, 100-117.

Den Besten, L., Glatthaar, 1. and Ijsselmuiden, C., 1988. Adding «<-amylase to weaning
food to increase dietary intake in children. A randomised controlled trial. Journal of

Tropical Pediatrics 44, 4 - 9

121



University of Pretoria etd — Lefyedi, M L (2007)

Department of Health, 1972. South African Foodstuffs, Cosmetics and Disinfectants Act
(ACT 54 OF 1972), Regulations governing tolerances for fungus-produced toxins in
foodstuffs; Amendment. Department of Health, Pretoria, South Africa.

Department of Health, 2001. Regulations governing microbiological standards for

foodstuffs and related matters (updated). Department of Health, Pretoria, South Africa.

Dewar, J., Taylor, J.R.N. and Joustra, S.M., 1995. Accepted Methods of Sorghum
Malting and Brewing Analyses. CSIR Bio/Chemtek, Pretoria.

Dewar, J., Taylor J.R.N., and Berjak, P., 1997a. Effect of germination conditions, with
optimised steeping, on sorghum malt quality-with particular to free amino nitrogen.

Journal of the Institute of Brewing 103, 171-175.

Dewar, J., Orovan, E., Taylor, J.R.N., 1997b. Effect of alkaline steeping on water uptake
and malt quality in sorghum. Journal of the Institute of Brewing 103, 283-285.

Diekman, M.A. and Green, M.L., 1992. Mycotoxins and reproduction in domestic
livestock. Journal of Animal Science 70, 1615-1627.

D’Mello, J.P.F. and McDonald, A.M.C., 1997. Mycotoxins. Animal Feed Science and
Technology 69, 155-166.

D'Mello, J.P.F., Placinta, C.M. and McDonald A.M.C., 1999. Fusarium mycotoxins: a
review of global implications for animal health, welfare and productivity. Animal Feed

Science and Technology 80, 183-205.

Doggett, H., 1988. Sorghum. 2nd edition. Longman Scientific and Technical. London, pp
450-453.

122



University of Pretoria etd — Lefyedi, M L (2007)

Doko, M.B., Rapior, S., Visconti, A. and Schoth, J.E., 1995. Incidence and levels of
fumonisin contamination in maize genotypes grown in Europe and Africa. Journal of

Agricultural and Food Chemistry 43, 429-435.

Dutton, M.F., 1996. Fumonisins, mycotoxins of increasing importance: their nature and

their effects. Pharmacological Therapy 70, 137-161

Dutton, M. F. and Westlake, K., 1985. Occurrence of mycotoxins in cereals and animal
feedstuffs in Natal, South Africa. Journal of the Association of Official Analytical
Chemists 68, 839-842.

El-Adawy, T.A., 2001. Optimum production, stability, partial purification and inhibitory
spectrum of antimicrobial compounds produced by Pediococcus pentosaceus. Nahrung

45, 118-124.

Ellis, M. B., 1971. Dematiaceus Hyphomycetes. Commonwealth Mycological Institute.

Surrey. United Kingdom.

Ellis, W.O., Smith, J.P., Simpson B.K. and Oldham J.H., 1991. Aflatoxins in food:
occurrence, biosynthesis, effects on organisms, detection, and methods of control.

Critical Reviews in Food Science and Nutrition 30, 403—439.

Erdorul, O.T., Cetin, 0. and Ergiin, 0., 2002. A study on metabolic antimicrobial
activities of Pediococcus pentosaceus isolated from fermented sausage. Pakistan Journal

of Biological Sciences 5, 594-596.

European Mycotoxin Awareness Network (EMAN), Leatherhead Food International
(UK), http://www.mycotoxins.org. Accessed on the 26" March 2002.

123



University of Pretoria etd — Lefyedi, M L (2007)

Ezeogu, L.I., Okolo, B.N., 1999. Relationship between some sorghum malt quality
characteristics and nature of alkaline steep liquor. Journal of the Institute of Brewing 105,

49-54.

Farber, J.M., 1991., Microbiological aspects of modified atmosphere packaging

technology — a review. Journal of Food Protection 54, 58-70.

Flannigan, B., 1991. Detection and quantification of toxigenic moulds. In Mycotoxins
and Animal foods. J.E. Smith and R.S Henderson (eds). CRC Press, Boca Raton, FL, pp.
57-80.

Floros, J.D., Nielsen, P.V. and Farkas J.K., 1999. Advances in modified atmosphere and
active packaging with applications in the dairy industry. Bulletin of the International

Dairy Federation 346, 22-28.

Food and Agriculture Organization (FAO), 1997. Worldwide Regulations for Mycotoxins
1995: A Compendium. FAO Food and Nutrition paper 64, Rome.

Food and Drug Administration, 2001. Guidance for industry: fumonisin levels in human
foods and animal feeds. http://vm.cfsan.fda.gov/~dms/fumongu2.html (Accessed in June

2004).

Giese, J., 2000. Laboratory testing for toxins. Food Technology 54, 1-6.

Glennie, C.W., Harris, J. and Liebenberg N.V.D.W., 1983. Endosperm modification in
germinating sorghum grain. Cereal Chemistry 60, 27-31.

Gomez, M.I., Obilana, A.B., Martin, D.F., Madzvamuse, M. and Monyo, E.S., 1997.
Manual of Laboratory Procedures for Quality Evaluation of Sorghum and Pearl Millet.
Technical Manual no 2. International Crops Research Institute for the Semi-Arid Tropics

(ICRISAT), Patancheru, India, pp 16-17.

124



University of Pretoria etd — Lefyedi, M L (2007)

Gopaldas, T., Deshpande, S. and John, C., 1988. Studies on a wheat-based amylase-rich
food. Food and Nutrition Bulletin 10, 55-59.

Gourama. H., 1997. Inhibition of growth and mycotoxin production of Penicillum by

Lactobacillum species. Lebensmittel-Wissenschaft und Technologie 30, 279-283.

Gourama, H. and Bullerman, L.B., 1995a. Antimycotic and antiaflatoxigenic effect of

lactic acid bacteria. Journal of Food Protection 58, 1275-1280.

Gourama. H. and Bullerman. L.B., 1995b. Aspergillus flavus and Aspergillus parasiticus:
Aflatoxigenic fungi of concern in foods and feeds: A review. Journal of Food Protection

58, 1395-1404.

Gurira, O.Z. and Buys, E.M., 2005. Characterization and antimicrobial activity of
Pediococcus species isolated from South African farm-style cheese. Food Microbiology

22, 159-168.

Hahn, D.H., Rooney, L.W. and Earp, C.F., 1984. Tannins and phenols of sorghum.
Cereal Foods World 29, 776-779.

Hammes, W.P., Weiss, N. and Holzapfel, W.F., 1992. The genera Lactobacillus and
Carnobacterium. In: Balows, A.H.G., Triiper, M., Dworkin, W., Harder, K. and Schleifer
(eds). The Prokaryotes 2. Springer Verlag, New York, pp. 1508-1534.

Hanelt, M., Gareis, M., and Kollarczik, B., 1994. Cytotoxicity of mycotoxins evaluated
by the MTT-cell culture assay. Mycopathologia 128, 167-174.

Holcomb, M., Wilson, D.M., Trucksess, M.W. and Thompson, H.C., 1992.

Determination of aflatoxins in food products by chromatography: A review. Journal of

Chromatography 624, 341-352.

125



University of Pretoria etd — Lefyedi, M L (2007)

Holzapfel, W.F., Geisen, R., and Schillinger U., 1995. Biological preservation of foods
with reference to protective cultures, bacteriocins and food-grade enzymes. Journal of

Food Microbiology 24, 343-362.

Husein, H. S. and Brasel, J.M., 2001. Toxicity, metabolism, and impact of mycotoxins on

humans and animals. Toxicology 167, 101-134.

llori, M.O., Fessehatzion, B., Olajuyigbe, O. A., Babalola, G. O., and Ogundiwin, J. O.,
1991. Effect of malting and brewing processes on the microorganisms associated with

sorghum grains and malt. Master Brewers Association of the Americas Quarterly 28, 45-

49.

International Commission on Microbiological Specifications for Foods (ICMSF), 1980.
Factors Affecting Life and Death of Microorganisms 1, Academic Press, New York, pp
92-110.

Janisiewicz, W.J., 1991. Biological control of postharvest diseases. In Handbook of
Applied Mycology: Soils and Plants, vol 1. Arora, D.K., Rai, B., Mukerji, K. and
Knudsen, K.L. (eds). Marcel Dekker, New York, pp. 301-326.

Jasco International Co, Ltd. HPLC Seminar.

http://www.jascofrance.fr/pdf/formationHPLC.pdf, accessed on the 5™ September 2004.

Jay, J.M., 2000. Modern Food microbiology, 6™ Edition. Aspen Publishers, New York,
pp- 272

Jelinek, C.F, Pohland, A.E. and Wood, G.E., 1989. Worldwide occurrence of mycotoxins

in foods and feeds-an update. Journal of the Association of Official Analytical Chemists

72, 223-230.

126



University of Pretoria etd — Lefyedi, M L (2007)

Joint FAO/WHO Expert Committee on Food Additives (JECFA), 2005. Compedium of
food additive specifications-Food Addditives.
http://apps3.fao.org/jecfa/additive_specs/foodad-qg.jsp?language=en&SNAME=N.
Accessed on the 24™ October, 2005.

Jones, R.W. and Prusky, D., 2002. Expression of an antifungal peptide in
Saccharomyces: A new approach for biological control of the postharvest disease caused

by Colletotrichum coccodes. Food Control 92, 33-37.

Kelly, K.L. and Briggs, D.E., 1992. The influence of the grain microflora on the
germinative physiology of barley. Journal of the Institute of Brewing 98, 395-400.

Kim, P.I. and Chung, K-C., 2004. Production of an antifungal protein for the control of
Colletotrichum lagenarium by Bacillus amyloliquefaciens MET 0908. FEMS
Microbiology Letters 234, 177-183.

Kistner, B.M. and Johannsen E., 1991. Food safety and quality assurance. In:
Applications of Immunoassay Systems. Morgan, C.J., Smith, D.A. and Williams, M.R.A.
(eds). Elsevier, Amsterdam, pp 343-350

Kirby, J.J.H., 1987. A comparison of serial washing and surface sterilization.

Transactions of the British Mycological Society 88, 559-562.

Kuilman, M.E., Maas, R.F.M. and Fink-Gremmels, J., 2000. Cytochrome P450-mediated
metabolism and cytotoxicity of aflatoxin B; in bovine hepatocytes. Toxicology in Vitro

14, 321-327.
Laitila, A., Alakomi, H.L., Raaska, L., Mattila-Sandholm, J. and Haikara, A., 2002.

Antifungal activities of two Lactobacillus plantarum strains against Fusarium moulds in

vitro and in malting of barley. Journal of Applied Microbiology 93, 566-576.

127



University of Pretoria etd — Lefyedi, M L (2007)

Lin, L., Zhang, J., Wang, P., Wang, Y. and Chen, J., 1998. Thin layer chromatography
and comparison with other chromatographic methods. Journal of Chromatography 815, 3-

20.

Lowe, D.P. and Arendt, E.K., 2004. The use and effects of lactic acid bacteria in malting
and brewing with their relationships to antifungal activity, mycotoxins and gushing: A

review. Journal of the Institute of Brewing 110, 163-180.

Malleshi, N.G. and Klopfenstein, C.F., 1996. Proximate composition, amino acids and

vitamin content of malted chickpea, mungbean and their seed coats. Journal of Food

Science and Technology 33, 479-482.

Marasas, W.F.O., Van Renburg, S.J. and Mirocha, C.J., 1979. Incidence of Fusarium
species and the mycotoxins, deoxynivalenol and zearalenone, in corn produced in
esophageal cancer areas in Transkei, Southern Africa. Journal of Agricultural and Food

Chemistry 27, 1108-1112.

Marasas, W.F.O., Jaskiewicz, K., Venter, F.S. and Van Schalkwyk, D.J., 1988. Fusarium
moniliforme contamination of maize in oesophageal cancer areas in Transkei. South

African Medical Journal 74, 110-114.

Maris, P., 1995. Modes of action of disinfectants. In: Disinfectants: Actions and
Applications 14. McDaniel, H.A., (ed). International Office of Epizootics, Science and

Technical Revenue, Paris, France, pp 47-55.

Mayer, A.M. and Poljakoff-Mayber, A., 1989. The Germination of Seeds, Pergamon
Press, Oxford, pp 270-283.

Medina-Martinez, M.S. and Martinez, A.J., 2000. Mould occurrence and aflatoxin B; and

fumonisin B; determination in corn samples in Venezuela. Journal of Agricultural and

Food Chemistry 48, 2833-2836.

128



University of Pretoria etd — Lefyedi, M L (2007)

Mensah, P., Ndiokwelo, C.I, Ugwaegbute, A., Van Boxtel A.M.G.A., Brinkman C., Nout
M.J.R. and Ngoddy P., 1995. Feeding of lactic acid-fermented high nutrient density
weaning formula in paediatric setting in Ghana and Nigeria: acceptance by mother and

infant and performance during recovery from acute diarrhoea. International Journal of

Food Sciences and Nutrition 46, 353 — 362.

Miller, J.D., Greenhalgh, R., Wang, Y.Z. and Lu, M., 1991. Trichothecene chemotypes of
three Fusarium species. Mycologia 83, 121- 130.

Morrall, P., Boyd, H.K., Taylor, J.R.N. and Van der Walt, W.H., 1986. Effect of
germination time, temperature and moisture on malting of sorghum. Journal of the

Institute of Brewing 92, 439—-445.

Mosha, A. and Svanberg, U., 1990. The acceptance and intake of bulk-reduced weaning
foods: the Lugaga village study (UNU). Food and Nutrition Bulletin 5, 69-74.

Mossman, T., 1983. Rapid colorimetric assay for cellular growth and survival.
Application to proliferation and cytotoxicity assays. Journal of Immunological Methods

65, 55-63.

National Department of Agriculture (NDA), 1990. Agricultural Product Standards Act,
1990 (act no. 119 of 1990) Standards and Requirements Regarding Control of the Export
of Sorghum. www.nda.agric.za/doc/plantquality/Agronomy%?20-%?20export/Sorghum-
Eng.reg/.doc.Accessed on the April 2005).

Nelles, E. and Taylor, J.R.N., 2002. Chemical improvement in Sorghum Malting by a
Simple Chemical Treatment during Steeping. CSIR, Bio/Chemtek report, Pretoria, South
Africa..

Nelson, P.E., Tousson, T.A. and Marasas, W.F.O., 1983. Fusarium species. An
[llustrated Manual for Identification. Pennsylvania State University Press. Philadelphia,

PA.

129



University of Pretoria etd — Lefyedi, M L (2007)

Niku-Pavoola, M.L., Laitila, A., Mattila-Sandholm. and Haikara A., 1999. New types of
antimicrobial compounds produced by Lactobacillus plantarum. Journal of Applied

Bacteriology 86, 29-35.

Noots, I., Delcour, J.A. and Michiels, C.W., 1999. From field barley to malt: Detection
and specification of microbial activity for quality aspects. Critical Reviews in

Microbiology 25, 121-153.

Norred, W.P. and Voss, K.A., 1994. Toxicity and role of fumonisins in animal diseases

and human oesophageal cancer. Journal of Food Protection 57, 522-527.

Nout, M.J.R. and Rombouts, F.M., 1992. Fermentative preservation of plant foods.
Journal of Applied Bacteriology, Symposium Supplement 73, 1365-1478

Novellie, L. and De Schaepdrijver, P., 1986. Modern developments in traditional African
beers: In Adams M.R (ed). Progress in Industrial Microbiology, Vol 23, Elsevier Science,
Amsterdam, pp 73-157.

Odhav, B., and Naicker, V., 2002. Mycotoxins in South African traditionally brewed
beers. Food Additives and Contaminants, 19, 55-61.

Ogundiwin, J.O., Ilori, M.O., Fessehatzion, B., Babalola, G.O., Olajuyigbe, A.O., 1991.

Effect of chemical treatment on the microorganisms associated with malting of sorghum

grains and sorghum malt. Journal of Applied Microbiology 71, 139-143.

Okolo, B.N. and Ezeogu, L.I, 1996a. Enhancement of amylolytic potential of sorghum
malts by alkaline steep treatment. Journal of the Institute of Brewing 102, 79-85.

130



University of Pretoria etd — Lefyedi, M L (2007)

Okolo, B.N. and Ezeogu, L.I, 1996b. Promoting sorghum reserve protein mobilisation by

steeping and alkaline liquor. Journal of the Institute of Brewing 102, 277-284.

Olkku, J., Reinikkanen, P. and Carregal, A.C., 1991. Technology of steeping and

germination. Ferment 4, 248-251.

Palmer, G.H., 1989. Enzymatic degradation of the endosperm cell wall of germinating

sorghum. World Journal of Microbiology and Biotechnology 7, 17-21.

Papadopoulou, A., Wheaton, A. and Muller, R., 2000. The control of selected
microorganisms during the malting process. Journal of the Institute of Brewing 106, 179-

188.

Pariza, M.W., 1996. Toxic substances. In: Food Chemistry, Third Edition. Fennema,
O.R., (ed.), Marcel Dekker, New York, pp. 825-840.

Pathirana, R.A., Sivayogasundaram, K. and Jayatissa, P.M., 1983. Optimisation of

conditions for malting sorghum. Journal of Food Science and Technology 20, 108-111.
Pattison, T., Geornavas, 1., and Von Holy, A., 1998. Microbial populations associated
with commercially produced South African sorghum beer as determined by conventional

and petrifilm plating. International Journal of Microbiology 43, 115-122.

Peters, H.I., Flannigan, B. and Austin, B., 1988. Quantitative and qualitative studies on

the microflora of barley malt production. Journal of Applied Bacteriology 65, 279-297.

Piddock, L.J., 1990. Techniques used in the determination of antimicrobial resistance and

sensitivity in bacteria. Journal of Applied Bacteriology 68, 307-318.

131



University of Pretoria etd — Lefyedi, M L (2007)

Pitt, J. 1., 1988. A Laboratory Guide to Common Penicillium Species, second edition.

Commonwealth Scientific and Industrial Research Organization, North Ryde, Australia.

Pitz, W.J., 1989. An analysis of malting research. Journal of the American Society of

Brewing Chemists 48, 33-43.

Piva, G., Galvano, F., Pietri, A. and Piva A., 1995. Detoxification methods of aflatoxins.
A review. Nutrition Research 5, 689-715.

Placinta, C.M., D’ Mello, J.P.F. and McDonald, A.M.C., 1999. A review of worldwide
contamination of cereal grains and animal feeds with Fusarium mycotoxins. Animal Feed

Science and Technology 78, 21-37.

Priest, F.G. and Campbell, 1., 1996. Brewing Microbiology, second edition. Chapman and
Hall, London, pp. 114-119.

Rabie, C.J. and Liibben, A., 1984. The mycoflora of sorghum malt. South African Journal
of Botany 3, 251-255.

Rabie, C.J. and Marais, G.J., 2000. Toxigenic Fungi and Mycotoxins in South African
Foods and Feeds. Report for the Department of Health. CSIR Bio/Chemtek, Pretoria,

South Africa.

Rabie, C.J., Liibben, A., Marais, G.J. and Van Vuuren H.J., 1997. Enumeration of fungi
in barley. International Journal of Food Microbiology 35, 117-127.

Rabie, C.J., Van Rensburg, S.J., Van der Walt, J.J. and Liibben, A., 1975. Onyalai-the
possible involvement of a mycotoxin produced by Phoma sorghina in the aetiology.

South African Medical Journal 57, 1647-1650.

Randerath, K., 1966. Thin Layer Chromatography. Academic Press, London, pp. 1-85.

132



University of Pretoria etd — Lefyedi, M L (2007)

Raschke, A.M., Taylor, J. and Taylor, J.R.N. 1995. Use of Falling Number and Rapid
Visco Analyser instruments to estimate sorghum malt diastatic power. Journal of Cereal

Science 21, 97-102.

Reubel, G.H., Gareis, M. and Amselgruber, W.M., 1987. Cytotoxicity evaluation of
mycotoxins. Mycotoxicology Research 3, 85-96.

Revankar, S.G., 2003. Clinical implications of mycotoxins and stachybotrys. American

Journal of Medical Science 325, 262-271.

Roberts, C.A., Moore, K..J., Graffis, D.W., Walgenbach, R.P. and Kirby, H.W., 1987.
Quantification of mould in hay by near infrared reflectance spectroscopy. Journal of

Dairy Science 70, 2560-2564.

Rodericks, J.V., Hesseltine, C.W. and Mehlman, M. A., 1977. Mycotoxins in Human and
Animal Health. Pathotox Publishers, Illinois, pp. 469-478.

Roy, U., Batish, V. K., Grover, S. and Neelakantan, S., 1996. Production of antifungal
substance by Lactococcus lactis subsp. Lactis CHD-28.3. Food Microbiology 32, 27-34.

Rustom, 1.Y.S., 1997. Aflatoxin in food and feed: occurrence, legislation and inactivation

by physical methods. Food Chemistry 59, 57-67.

Samarajeewa, V., Sen, A.C., Cohen, M.D. and Wey, C. 1., 1990. Detoxification of
aflatoxins in foods and feeds by physical and chemical methods. Journal of Food

Protection. 53, 489-501.

Scott, P.M. and Trucksess, M.W., 1997. Application of immunoaffinity columns to
mycotoxin analysis. Journal of the Association of Official Analytical Chemists 80, 941-

949.

133



University of Pretoria etd — Lefyedi, M L (2007)

Semple, J.C. 2004. An Introduction to Fungi, Algae and Plants: Their Morphology,
Classification and Phylogeny. 3rd Ed. Aster Graphics, Waterloo, Belgium, pp. 213-233.

Serna-Saldivar, S. and Rooney, L.W., 1995. Structure and chemistry of sorghum and
millets. In: Sorghum and Millets: Chemistry and Technology. Dendy, D.A.V. (ed).,
American Association of Cereal Chemists, St Paul, MN, pp. 69-96.

Shier, W.T., Abbas, H.K. and Mirocha, C.J., 1991. Toxicity of the mycotoxins
fumonisins By and B, and Alternaria alternata sp. lycopersici toxin (AAL) in cultured

mammalian cells. Mycopathologia 116, 97-104.

Shima, J., Takase, Y., Iwai, Y. and Fujimoto, H., 1997. Novel detoxification of the
trichothecene mycotoxin deoxynivalenol by soil Bacterium isolated by enrichment

culture. Applied and Environmental Microbiology 63, 3825-3830.

Sibanda, L., Marovatsanga, L.T. and Pestka, J.J., 1997. Review of mycotoxin work in
sub-Saharan Africa. Food Control 8, 21-29.

Smith, J.E. and Solomons, G.L., 1994. Mycotoxins in Human nutrition and Health.

Directorate-General XII; Science, Research and Development, Brussels, Belgium, pp. 1-

288.
South African Bureau of Standards, 1970. Standard Test Method for the Detection of
Diastatic Power of Malts prepared from Kaffircorn (Sorghum) Including Birdproof

Varieties, and from Millet. South African Bureau of Standards, Pretoria, South Africa.

Stiles, M.E., 1996. Biopreservation by lactic acid bacteria. Antonie van Leeuwenhoek 70,

331-345.

Suzuki, I., Nomura, M. and Morichi, T., 1991. Isolation of lactic acid bacteria which

suppress mold growth and show antifungal action. Milchwissenschaft 46, 635-639.

134



University of Pretoria etd — Lefyedi, M L (2007)

Svanberg, U. and Sandberg, A.S., 1988. Improved iron availability in weaning foods. In:
Improving Young Child Feeding in Eastern and Southern Africa-Household-level Food
Technology. Proceedings of a workshop held in Nairobi, October 1987. Alnwick, D.,
Moses, S. and Schmidt, O.G. (eds). International Development Research Council,

Ottawa, Canada, pp. 366-373.

Sweeney M.J. and Dobson A.D.W. 1998. Review: Mycotoxin production by Aspergillus,
Fusarium and Penicillium species. International Journal of Food Microbiology 43, 141-

158.

Sydenham E.W., Thiel P.G., Marasas W.F.O., Shepard G.S., Van Schalkwyk D.J. and
Koch K.R. 1990. Natural occurrence of some Fusarium mycotoxins in corn from low and
high esophageal cancer prevalence areas of the Transkei, Southern Africa. Journal of

Agricultural and Food Chemistry 38, 1900-1903.

Taylor J.R.N. 1983. Effect of malting on the protein and free amino nitrogen

compositions of sorghum. Journal of the Science of Food and Agriculture 34, 885-892

Taylor, J.R.N. and Belton P.S., 2002. Sorghum. In: Pseudocereals and Less Common
Cereals. Belton P.S. and Taylor J.R.N. (eds), Springer-Verlag, Berlin, pp. 55-59.

Taylor, J.R.N. and Dewar, J., 1993. Sorghum malting technology. In: Proceedings of the
5" Quadrennial Symposium on Sorghum and Millets. Dendy, D.A.V. (ed). International

Association for Cereal Science and Technology, Paris, pp. 55 — 72.
Taylor, J.R.N. and Dewar, J., 2000. Fermented products: Beverages and porridges. In:
Smith, C.W. and Frederiksen, R.A. (eds), Sorghum: Origin, History, Technology and

Production. John Wiley and Sons, New York, pp. 751-795.

Taylor, J.R.N. and Dewar, J., 2001. Developments in sorghum food technologies,
Advances in Food and Nutrition Research 43, 217 - 264.

135



University of Pretoria etd — Lefyedi, M L (2007)

Taylor, J.R.N. and Evans, D.J., 1989. Action of sorghum proteinase on the protein bodies

of sorghum starchy endosperm. Journal of Experimental Botany 40, 763-768.

Thaoge, M.L., Adams, M.R., Sibara, M.M., Watson, T.G., Taylor, J.R.N. and Goyvaerts,
E.M., 2003. Production of improved infant porridges from pearl millet using a lactic acid
fermentation step and addition of sorghum malt to reduce viscosity of porridges with high

protein, energy and solids (30%) content. World Journal of Microbiology and
Biotechnology 19, 305-310.

Touchstone, J.C. and Dobbins, M.F., 1983. Practice of Thin Layer Chromatography. 2"
edition,. John Wiley and Sons. New York, pp. 1-42.

Trinder, D.W., 1988. A survey of aflatoxins in industrially brewed South African

sorghum beer and beer strainings. Journal of the Institute of Brewing 95, 307-309.

United States Department of Health and Human Services (USDHHS) publication
National Institute of Occupational Safety and Health. Formaldehyde: Evidence of
Carcinogenicity. www.cdc.gov/niosh 8111 34.html. Accessed on the 13th September
2005.

Van der Merwe, K.J., Steyn, P.S., Fourie, L., De Scott, B. and Theron, J.J., 1965.
Ochratoxin A, a toxic metabolite produced by Aspergillus ochraceus Wilh. Nature 205,
1112-1113.

Van Egmond, H.P., 1989. Mycotoxins in Dairy Products. Elsevier Science Publishers.
London, pp. 1-127.

Vicam, L.P. www.vicam.com. Accessed on the 28 July 2001.

Visconti A., Minervini, F., Lucivero, G. and Gambatesa, V., 1992. Cytotoxic and
immunotoxic effects of Fusarium mycotoxins using rapid colorimetric bioassay.

Mycopathologia 113, 181-186.

136



University of Pretoria etd — Lefyedi, M L (2007)

Wang, D. and Fields, M.L., 1978. Germination of corn and sorghum in the home to

improve the nutritional value, Journal of Food Science 43, 1113-1115.

Wang, S-L., Shih, I-L., Wang, C-H., Tseng, K-C, Chang W-T., Twu, Y-K., Ro, J-J.,
Wang, C-L., 2002. Production of antifungal compounds from chitin by Bacillus subtilis.
Enzyme and Microbial Technology 31, 321-328.

Whitlow, L.W. and Hagler Jr, W.M,. 2002. Mycotoxins in feeds. Feedstuffs 74, 1-10.

Wilbert, F.M. and Kemmelmeier, C., 2003. Identification of deoxynivalenol, 3-
acetyldeoxynivalenol, and zearalenone in galactose oxidase-producing isolates of

Fusarium graminearum. Journal of Basic Microbiology 43, 148-157.

Wilkes, J.G. and Sutherland, J.B., 1998. Sample preparation and high-resolution
separation of mycotoxins possessing carboxyl groups. Journal of Chromatography:

Biomedical Sciences and Applications 717, 135-156.

Williams, R.J., and McDonald, D., 1983. Grain molds in the Tropics: problems and
importance. Annual Reviews of Phytopathology 21, 153-178.

Wiseman, D.W. and Marth, E.H., 1981. Growth and aflatoxin production by Aspergillus

parasiticus when in the presence of Streptococcus lactis. Mycopathologia 73, 49-56.
Yanagimoto, T., Itoh, S., Sawada, M. and Kamataki, T., 1997. Mouse cytochrome

(Cyp3all): Predominant expression in liver and capacity to activate aflatoxin Bj.

Archives of Biochemistry and Biophysics 340, 215-218.

137



University of Pretoria etd — Lefyedi, M L (2007)

APPENDIX . Papers published and oral presentations.

Published papers .

The microbial contamination, toxicity and quality of turned and unturned outdoor floor
malted sorghum. Lefyedi, M.L., Marais, G.J., Dutton, M.F. and Taylor, J.R.N. 2005.
Journal of the Institute of Brewing 111, 190-196.

Oral presentations

Effect of germination conditions on bacterial populations, mycoflora and the quality of
sorghum malt. Lefyedi, M.L.,.Marais, G., Dutton, M.F., Taylor, J. The 18th South
African Association for Food Science and Technology Biennial International Congress

and Exhibition, Stellenbosch, South Africa, Sept 2005.

Developments in sorghum malting and brewing science and technology. Taylor, J.R.N.,
Ezeogu, L.I., Lefyedi, M.L. and Duodu, K.G. Americas association of Cereal Chemists
Annual Meeting, San Diego, USA, September 2004.

138



	Front
	Thesis
	BACK
	References
	Appendix




