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tóxica. Por exemplo, OTα foi ineficaz como 
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de degradar 90% da OTA (7,5 μg. 
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do vinho, pois produzem as enzimas β glucosidase e β





–



como a produção de enzimas (β galactosidase, β







(0,22  μm, Millipore Corporation, Bedford, MA, EUA)
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stra foram dissolvidos em 200 μL

minuto e uma alíquota (20 μL) foi injectada em HPLC. A 

mm, 5 μm
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Y = β + β + β + β + β + β + β + β + β

+ β

Onde Y é a resposta detoxificação de OTA expressa em porcentagem (%) e β

é um coeficiente constante do modelo. Os coeficientes de regressão (β , β e β ), (β

β e β ) e (β , β e β
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to degrade OTA in their nontoxic OTα metabolite (Péteri et al., 2007; Schatzmayr et 
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β is a constant coefficient of the model. The regression coefficients (β , β and β

(β , β and β ) and (β , β and β





However, there was no significant difference (p > 0.05) in the antagonistic action 

of H. opuntiae on A. ochraceus (Fig. 1A) and K. marxianus on A. westerdijkiae (Fig. 

1C) at different sizes of yeast inoculum (106 and 108 cells. mL-1). This suggests that 

these yeasts produce antifungal compounds capable to inhibit the growth of these 

Aspergillus species and that inhibition is independent of the yeast cells concentration.
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s can be seen by the analysis of the coefficient β

seen in the value of the β

, shown in the coefficient β









0.1 to 9.3 μg. kg (breakfast cereals), 0.6 to 22 μg. kg

for infant feeding), 0.2 to 8.8 μg. kg (dried fruits), 0.07 to 12.83 μg. kg

1.84 to 10.31 μg. kg
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