Table of Contents

Introduction 9

Chapter 1 Understanding toxin action:
Clostridium botulinum neurotoxins, their structures and modes

of action 11
C. C. Shone
1.1 Introduction 11
1.2 Human botulism \ 12
1.3 Clostridium botulinum culture types . 12
1.4 Structures ’ 13
1.5 Modes of action 24
1.6 Concluding remarks 41
Acknowledgement . 42

References , 43

Chapter 2 Assessing toxin intake:

estimating the consumer’s intake of metals 58
J. C. Sherlock
2.1 Introduction 58
2.2 The basis of estimating intake 59
2.3 The analyst and intake studies - 59
2.4 Food consumption 60
2.5 Food consumption by the general population 61
2.6 Intake 65
2.7 Other methods of estimating intake 70
2.8 The bioavailability to man of metals in food 71
References 74

. ) ) HE

Bibliografische Informationen digitalisiert durch I L

http://d-nb.info/861050495 IBLIOTHE
|



http://d-nb.info/861050495

6 Table of Content§

Chapter 3 Identifying toxins and their effects:
glucosinolates

R. K. Heaney and G. R. Fenwick

3.1 Introduction
3.2 Chemical nature and occurrence
3.3 Biosynthesis and catabolism
3.4 The glucosinolate contents of plant-derived foods and
feedingstuffs
3.5 Factors affecting glucosinolate content
3.6 Analysis
3.7 Glucosinolates and flavour
3.8 Glucosinolate toxicity
3.9 Overview
Acknowledgement
References

Chapter 4 Effects on nutritional balance:
antinutrients

A. E. Bender

4.1 Introduction
4.2 Protease inhibitors
4.3 Amylase inhibitors
44 Tannins (polyphenols)
4.5 Antivitamins “.
4.6 Goitrogens s
4.7 Phytate
4.8 Oxalate
4.9 Availability of iron
4.10 Pellagra
References

Chapter 5 Influences of metabolism:
aflatoxin metabolism and its possible relationships with disease

G. E. Neal

5.1 Introduction
5.2 Human diseases in which exposure to aflatoxins has been
implicated
5.3 Metabolic pathways for aflatoxins present in animal species
5.4 Human studies
5.5 Conclusions
References

76

76
77
81

84
87
87
89
90
99
99
100

110

110
112
115
115
116
118
119
120
121
122
123

125

125

127
131
144
155
156



Table of Contents

Chapter 6 New quality control methods:
detecting bacterial toxins in food

H. S. Tranter, N. K. Modi and P. Hambleton

6.1
6.2
6.3
6.4
6.5
6.6
6.7
6.8

Introduction

Food safety

Food poisoning

Staphylococcus aureus

Clostridium botulinum

Bacillus cereus

Other bacterial toxins

Recent developments in the detection of bacterial toxins
References

Chapter 7 Tolerances:
glycoalkaloids in potatoes

M. R. A. Morgan and D. T. Coxon

7.1
72
7.3
7.4

1.5
7.6
1.7

Potato glycoalkaloids

Toxicology

Flavour properties

Tolerance for TGA levels in potatoes destined for
consumption

Analysis of potato glycoalkaloids

Immunoassay studies of glycoalkaloids in man
Toxicity of potato glycoalkaloids:

current position
References

Chapter 8 Prevention:
effects of biocides and other agents on mycotoxin production

M. O. Moss and M. Frank

8.1
82
8.3
84

The use of biocides in agriculture and food

The nature of mycotoxins

Factors influencing mycotoxin production

Future prospects for the control of mycotoxin production
References

Index

169

169
170
175
177
189
194
196
198
203

221

221
222
223

223

-224

225

226
227

231

231
233
235
244
247

253



