
Mycotoxicology Society of Nigeria Mycotoxicology, 2014, 1: 15-18

15

ORIGINAL RESEARCH

Mycotoxin awareness amongst traders and farmers in Ekiti State, Nigeria

Aboloma, R.I.

Microbiology Unit, Department of Science Technology,
Federal Polytechnic, Ado-Ekiti, Ekiti State, Nigeria
Corresponding author: riaboloma@yahoo.com

ABSTRACT
Mycotoxins are secondary metabolites produced by microfungi that are capable of causing disease 
and death in humans and other animals. The present work is a preliminary study focused on 
mycotoxin awareness amongst traders and farmers in some local government areas of Ekiti State. A 
questionnaire on mycotoxin awareness was distributed to two hundred respondents in each of the 
four local government areas visited. Simple percentages were used to analyse data collected. The 
data obtained showed that in Ekiti State Nigeria, the people are ignorant of mycotoxins produced by 
moulds but are aware of the existence of fungi. The general finding was that the people consumed 
some foods with mould growth so long as the taste did not change. In view of the data obtained, it is 
hereby suggested that studies should be carried out to ascertain the mycotoxin content of food and 
feedstuff in these areas. It was concluded that an intensive effort towards awareness is necessary at 
the grass root level in order to  inform the public and as such reduce the incidence of mycotoxins in 
food and feed stuff and subsequent transfer to man. 
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1.0 Introduction
Mycotoxins are toxic compounds produced by 
different types of fungus, belonging mainly to 
the Aspergillus, Penicillium and Fusarium 
genera. Under favourable environmental 
conditions, when temperature and moisture 
are conducive, these fungi proliferate and may 
produce mycotoxins. They commonly enter the 
food chain through contaminated food and 
feed crops, mainly cereals. The presence of 
mycotoxins in food and feed may affect human 
and animal health as they may cause many 
different adverse health effects such as 
induction of cancer and mutagenicity, as well 
as estrogenic, gastrointestinal and kidney 
disorders. Some mycotoxins are also 
immunosuppressive reducing resistance to 
infectious disease (EFSA, 2014).

Toxins are naturally produced by all types of 
moulds and fungi. Hundreds of these 
mycotoxins exist, and, contamination of natural 
materials with multiple toxins, either from one 
or several fungi, is common. Examples of 
mycotoxins of imporatnce are: Aflatoxins, 
ochratoxins A, Patulin, Zearalenoene, 

Fumonisins, T-2 toxins, Deoxynivalenol, etc.

Toxins are especially produced under certain 
conditions including the following:

i. Host plant stress in the field: poor soil 
fertility, insect damage, high/low 
temperatures or moisture

ii. Harvesting: late harvesting, dry crops, 
slow storage filling e.g. silage clamp, 
soil contamination

iii. Storage: wet grain, poor silage 
packing, incorrect fermentation of 
ensiled products

iv. Finished feeds and forages: poor 
hygiene, exposure to air/ moisture, 
incorrect storage (temperature/
moisture) (knowmycotoxins.com 2014)

Mycotoxins appear in food as a result of fungal 
infection of crops in store and in the field. 
Infection of humans occurs either by eating the 
infected crops directly or by using the crops as 
livestock feed. Detection of mycotoxins in food 
have been reported by many Researchers.  
For instance Corn cakes were recalled in 



Aboloma (2014)/Mycotoxin awareness amongst traders and farmers in Ekiti State, Nigeria

16

France following detection of Mycotoxins 
(Haccpeuropa 2014). Using data supplied by 
France, EFSA estimates that a temporary 
increase in the levels of three mycotoxins –
deoxynivalenol, fumonisins and zearalenone –
in maize and maize products is unlikely to 
impact significantly on public health. However, 
for some consumers currently estimated total 
exposure from all sources (including other 
crops) is already close to what is considered a 
safe level (EFSA, 2014). Atanda et al ., 2013 
have reported  high incidence of in Nigeria. 
Makun et al ( 2010) reported Fungal and 
aflatoxin contamination of some human food 
commodities in Nigeria. All these reports meet 
with no reaction from the populace because 
they are not aware of mycotoxins and as 
reported by Atanda  et al (2013) lack of 
awareness of the dangers posed by mycotoxin 
contamination of produce is a major factor 
responsible for its high incidence in Nigeria. 
Majority of farmers produce and food handlers 
and/or processors are illiterate with virtually no 
knowledge of the implications of toxigenic 
mould growth. 

2.0 Materials and Methods

2.1 Description of the Study Area

Ekiti state is located on 7°N 40¹N 5°15¹E. It is 
in South West Nigeria. The state enjoys 
tropical climate with two distinct seasons, 
these are the rainy season (April-October) and 
the dry season (November-March). 
Temperature ranges between 21°and 28°C 
with high humidity. Tropical forest exists in the 
south while savanna occupies the northern

peripheries. Ekiti is an Agrarian state and the 
major crops produced are maize, rice, yam, 
cassava, cash crops like cocoa and kola nuts 
are also produced. The major occupation in 
the area is trading and farming. The farming is 
majorly for subsistence except in cases where 
the individual has inherited cocoa and kola nut 
trees from the family. There are 18 local 
Government areas out of which four were 
considered in this preliminary study.  These 
four were chosen because they are 
cosmopolitan. There are Tertiary institutions in 
these study areas.

2.2. Sample and sampling methods

The sampling method for this study was 
purposive in which case a questionnaire meant 
to elicit responses on the level of awareness 
on mycotoxins was distributed randomly. A 
total of 800 persons irrespective of sex were 
used of which 200 respondents were drawn 
from each of Ado-Ekiti, Ikere, Ido-Osi and Ekiti 
West local government areas of Ekiti state. 
Where necessary the questionnaires were 
interpreted in the local language for easy
understanding. The responses were calculated 
using simple percentages.

3.0. Results 

The result obtained revealed that in Ekiti State 
Nigeria, people of age group 18-39 were more 
available in the market places and farm 
settlements visited followed by the age group 
40-60(Table 1). More females were seen in the 
course of the survey especially in the market 
places since the trading activities are left 
mostly for women (Table 2).

Table 1: Ages of Respondents and their frequencies of occurrence in the Local Government areas

Local governments and occurrence(%) of the age groups
Age Ado-Ekiti Ekiti-West Ikere Ido-Osi
18-40 52 54 54 54
40-60 32 28 32 28
60 and above 16 18 14 18

Table 2:  Sex of respondents

Local governments and  occurrence(%) of the sexes
Gender Ado-Ekiti Ekiti-West Ikere Ido-Osi
Male 20 42 30 44
Female 80 58 70 56
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Table 3: Respondents with knowledge of Fungi

  Occurrence(%) of the sexes in the local government areas
Heard of Fungi Ado-Ekiti Ekiti-West Ikere Ido-Osi
Yes 90 70 82 33
No 10 30 18 67

Table 4: Respondents that eat food covered with Fungi

Occurrence(%) of respondents  in the local government areas
Can eat food 
with Fungi?

Ado-Ekiti Ekiti-West Ikere Ido-Osi

Yes 14 30 38 26
No 86 70 62 74

In Ado-Ekiti 90% of the respondents had heard 
of fungi while 20% had not.  In Ekiti west 70% 
had heard of fungi while 30% had not, in Ikere 
– Ekiti 82% had heard of fungi while 18% had 
not while in Ido-Osi 33% had heard of fungi 
while 67% had not (Table 3). Many of the 
respondents will eat food covered with moulds 
so long as the taste does not change. The 
result obtained therefore revealed that in Ado-
Ekiti 14% of the respondents said they will eat 
food covered with fungi while 86% will not 
while in Ekiti West 30% will eat food covered 
fungi while 70% will not. 38% of respondent in 
Ikere-Ekiti will eat food covered with fungi 
while 62% will not while in Ido-Osi 26% of 
respondents will eat food covered with fungi 
while 74% will not(Table 4)

Many people are still ignorant of mycotoxins 
and even the fungi that produce them..  The 
result of the survey showed that In Ado-Ekiti 
54% of respondents had heard of mycotoxins 
while 46% respondents had not, in Ekiti West 
70% of the respondents had heard of 
mycotoxins while 30% had not. In Ikere- Ekiti 
36% had heard of mycotoxins but 64% had not 
while in Ido-Osi 66% had heard of mycotoxins 
while 44% had not. (Table 5). 

4.0. Discussion

The eating of mouldy food by some of the 
respondents could be because some foods 
like Eko(maize meal) are eaten even when 
mouldy. The mould mycelia are only washed 
off before consumption. Some people even 
eat bread with signs of mouldiness like tiny 
black pin heads. Another reason could be 
because of the poor economic situation in the 
study area since it is seen as being wasteful 
when mouldy grains, cereals or seeds are 
thrown away.

The results obtained reflected the high level of 
ignorance amongst the respondents. Many 
researchers who have worked on mycotoxin 
occurrences in foods and feeds( Makun et al., 
2009, Ilesanmi and, Ilesanmi 2011, Ezekiel et 
al., 2012, Atanda et al., 2013.) have suggested 
that educating the people can result in lower 
exposure to mycotoxins . Bankole and 
Adebanjo (2003) suggested that private 
nongovernmental organizations should also 
join in the spread of information especially to 
the most remote villages. 

Table 5: Respondents with knowledge of Mycotoxin

Occurrence(%) of respondents  in the local government areas
Know 
Mycotoxins?

Ado-Ekiti Ekiti-West Ikere Ido-Osi

Yes 54 70 36 66
No 46 30 64 34
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They also suggested that there should be 
regular programs on radio and televisions on 
mycotoxin hazards and discussion on the 
issue should also feature regularly on daily 
newspapers and magazines

5.0. Conclusion and Recommendations

There is need to intensify efforts on mycotoxin 
awareness at the grassroots as this will go a 
long way in reducing the occurrence in food 
and feed stuff.  If the farmers and traders are 
not aware of these agents which need to be 
controlled then effecting control will be difficult. 

There is therefore need for Mycotoxicology 
Society of Nigeria  and other bodies world over 
to engage in more aggressive campaign aimed 
at farmers and traders who handle these 
products before they get to the consumers. A 
lot of seminars and workshops has been 
organised in and outside Nigeria but most 
decisions stop at the venues. The people in 
the local communities need to be reached and 
educated on good agricultural practices. This 
therefore calls for increased funding by foreign 
bodies to enable this grass root campaigns to 
be carried out effectively
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