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Samples from 10 different corn-based food products commercially sold in the Federal District of Brazil
were analyzed for fumonisins (FB1 and FB2) using HPLC/fluorescence following naphthalene-2,3
dicarboxaldehyde (NDA) derivatization (limit of quantification (LOQ) ) 0.020 mg/kg). Samples were
also analyzed for aflatoxins (B1, B2, G1, and G2) on a thin-layer chromatrography (TLC) plate under
UV light (LOQ of 2 µg/kg). From the 208 samples analyzed, 80.7 and 71.6% had quantifiable levels
of FB1 and FB2, respectively. Mean levels of total fumonisins (FB1 + FB2) ranged from 0.127 mg/kg
for corn flakes to 2.04 mg/kg for cornmeal (creme de milho). No FBs were detected in any of the
fresh, sweet corn on the cob samples analyzed. Aflatoxins were not detected in any of the 101 samples
analyzed. The daily intakes of fumonisins through the consumption of corn-based food products was
estimated using consumption data estimated from the 2002/2003 Brazilian Household Budget Survey
and the level of fumonisins found in this and other studies conducted in Brazil. In the Federal District,
the calculated total daily intake for the total and the consumers-only populations represented,
respectively, 9.0 and 159% of the provisional maximum total daily intake (PMTDI) of 2 µg/kg body
weight per day. At the national level, the intakes were calculated based on the fumonisin levels found
in the Federal District and on published data from studies conducted elsewhere in the country. They
represented 24.1 and 355% PMTDI for the total and the consumers-only populations, respectively.
The high incidence of fumonisins in some corn-based products and the exposure levels found for
specific subpopulations in the present study indicate the need for setting safe regulatory levels for
fumonisins in food in Brazil.
KEYWORDS: Fumonisins; food corn products; daily intake; aflatoxins

INTRODUCTION

Fumonisins (FBs) are a group of structurally related mycotoxins produced mainly by Fusarium Verticillioides (Sacc.)
Nirenberg () Fusarium moniliforme), which is one of the most
prevalent fungi associated with maize grain (1, 2). Maize (corn)
is the primary commodity contaminated with FBs, and fumonisin
B1 (FB1), fumonisin B2 (FB2), and fumonisin B3 (FB3) have
been previously reported in maize grain used for feed and food
products worldwide (2, 3). Human exposure to fumonisincontaminated food has been linked to esophageal and liver
cancer in South Africa and China (4, 5) and with neural tube
defects in the United States (6). FB1 is classified as a possible
human carcinogen (7). Aflatoxins (AFs) are mycotoxins produced by Aspergillus species that grow in many cereals and
oilseeds but are found primarily in maize and peanuts (8, 9).
Hepatocellular carcinoma resulting from chronic aflatoxin
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exposure is well-documented, and naturally occurring mixtures
of aflatoxins and aflatoxin B1 (AFB1) are classified as human
carcinogens (7).
The tropical and subtropical climates in Brazil favor fungal
growth. Mycotoxin-contaminated grain or food, including
aflatoxin and fumonisins in corn and corn-based food products,
has been frequently reported (8, 10–12). The levels of fumonisins in corn-based food products are dependent upon the initial
degree of grain contamination and the processing procedure used
in making the final product, which may include degermination,
nixtamalization, extrusion, milling, and the addition of ingredients such as other cereal grains and sugar (1, 13). Fumonisins
are heat stable and survive under most conditions used during
baking or frying (14, 15).
Human chronic exposure assessment data on fumonisins from
the consumption of corn-based food products have been
generated by studies conducted in multiple countries (16–19)
and examined at the international level by the Joint FAO/WHO
Expert Committee on Food Additives and Contaminants (JECFA) (20). These studies are important in defining safe regulatory
levels of mycotoxin contamination in the food supply and in
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Table 1. Sample Extraction and Cleanup on SAX Column
product
cornmeal, PCF, popcorn
corn snacks
sweet corn
corn flakes
a

sample wt (g)
25
12.5
25
25

extraction solvent
a

100 mL MeOH:W (3:1)
100 mL MeOH:W (3:1)a
50 mL MeOH:W (4:1)a + 2.5 g NaCl
100 mL MeOH:0.4 M sodium tetraborate (3:1)b

elution from SAX (MeOH:AA)
12
12
12
12

mL (99:1)
mL (99:1)
mL (99:1)
mL (99:1)

+
+
+
+

4
4
8
8

mL (95:5)
mL (95:5)
mL (95:5)
mL (95:5)

Apparent pH adjusted to 6.0. b pH ) 9.2; MeOH ) methanol; W ) water; AA ) acetic acid;

setting priorities for monitoring programs (20). Previous studies
conducted in Brazil have assessed the exposure of the Brazilian
population to fumonisins through the consumption of cornmeal (21–23), but the country still lacks an assessment that
includes fumonisin intake from the consumption of all cornbased food products commonly found in the diet. Additionally,
an assessment using data reflecting the level of fumonisins
present in the food supply at the national level is still necessary.
The objectives of this study were to evaluate the level of
fumonisins and aflatoxins in corn-based food products consumed
within the Federal District, located in the Central West region
of Brazil, and to evaluate the exposure levels and the potential
health risks to the broader Brazilian population.
MATERIALS AND METHODS
Samples. A total of 208 samples (1 kg minimum per sample) of
corn-based food products were collected or purchased from March 2003
to January 2005 at local retail stores in the Federal District. Products
included fubá (cornmeal ) CM I), creme de milho (cornmeal ) CM
II), popcorn, beiju (precooked corn flour ) PCF I), milharina
(precooked corn flour ) PCF II), corn flakes, corn snacks, and sweet
corn (fresh on the cob, frozen, and canned). Samples were stored in
the laboratory at ambient temperature (20–30 °C), in the refrigerator
(fresh corn on the cob), or in the freezer (frozen sweet corn) and were
analyzed within 1 month of the collection date.
Standards and Reagent. Fumonisin (B1 and B2) and aflatoxin (B1,
B2, G1, and G2) standards were purchased from Sigma-Aldrich (St.
Louis, Mo). Stock solutions (1 mg/mL) of FB1 and FB2 were prepared
in acetonitrile:water (1:1) and subsequently used to prepare a mixed
solution containing 0.05 µg/mL of each fumonisin. Stock solutions (1
mg/mL) of each aflatoxin were prepared in benzene:acetonitrile (1:9
v/v) and used to prepare a mixed solution containing each aflatoxin at
a 1 µg/mL final concentration. Acetonitrile (ACN) used was HPLC
grade, and all other reagents and solvents were of analytical grade.
Fumonisin Analysis. Samples were analyzed using previously
published methods (24, 25), with some modification. Samples were
extracted for 30 min on a laboratory shaker using different solvent
systems based on the food product being analyzed (Table 1). The
extracts were filtered through qualitative Whatman filter paper, and 10
mL of the filtrate was added to a strong anion-exchange (SAX) column
(Applied Separations, Allentown, PA) previously conditioned with 5
mL MeOH and 5 mL MeOH:water (1:1 v/v). The column was washed
with 5 mL of MeOH:W (3:1 v/v), followed by 3 mL MeOH, and the
fumonisins were eluted according to Table 1. A 4 mL portion of the
eluate was dried down under nitrogen at 40 °C. The dried residue was
dissolved in 500 µL MeOH, and 480 µL of 0.05 M sodium borate
buffer (pH 9.5), 170 µL sodium cyanide solution (0.013%), and 50 µL
of 0.5 mg/mL naphthalene-2,3 dicarboxaldehyde (NDA) in MeOH were
added. The reaction mix was vortexed, heated at 60 °C for 15 min,
and cooled, and 2.8 mL of 0.05 M phosphate buffer was added. FB1
and FB2 were analyzed using a Shimadzu (Kyoto, Japan) HPLC/
fluorescence system (SCL10 AVP/RF-10AXL) set at 420 nm excitation
and 500 nm emission, with a 10 µL injection volume. Except for PCF-I
samples, all samples were analyzed in a 15 cm × 4.6 mm C18 column
using a 2.5% acetic acid ACN:W gradient solvent system (55:45 v/v
at time 0; 80:20 v/v after 5 min; 55:45 v/v after 8 min; 1 mL/min; 14
min run). For PCF-I samples, a 25 cm × 4.6 mm C18 column using a
3% acetic acid ACN:W system was used (45:55 v/v at time 0; 70:30
v/v after 5 min; 45:55 v/v after 18 min; 1 mL/min; 23 min run).

Fumonisins were quantified against an FB standard curve (0.005–1
ng/µL; R2 > 0.99), subjected to the same derivatization procedure as
the samples. The methodology was validated for fubá (CM I), popcorn,
corn snacks, corn flakes, and canned sweet corn. Control samples were
fortified with known amounts of the fumonisin mixed standard dissolved
in 1 mL ACN. Fortification levels (mean percent recovery) for FB1
and FB2 were 0.064 (97.3%), 0.48 (91.8%), 0.80 (79.5%), and 1.60
mg/kg (75.7%). For each matrix and level, triplicate fortified samples
were analyzed; in each case, the coefficient of variation for both toxins
was e20%. All samples used in the validation assays were naturally
contaminated with fumonisins (0.170–0.890 mg/kg FB1 and 0.078–0.320
mg/kg FB2). Canned sweet corn contained only FB1 (0.441 mg/kg).
The limit of quantification (LOQ) was set at 0.020 mg/kg for each
fumonisin, defined as the concentration of a chromatographic peak with
a signal to noise ratio of 10:1. Samples with fumonisin levels below
the LOQ were reported as having trace levels of these toxins if the
chromatographic peaks had a signal to noise ratio of at least 3:1. Each
sample was analyzed in duplicate, and the mean value was reported.
Aflatoxins Analysis. Samples were analyzed according to the method
described by Soares and Rodrigues-Amaya (26). Briefly, 50 g samples
were extracted with 270 mL methanol and 30 mL 4% KCl and then
filter-extracted and cleaned up using 150 mL 10% cupper sulfate
solution and 50 g silica gel. The toxins were partitioned with 25 mL
chloroform, and 5 mL of extract were evaporated to dryness, resuspended in 200 µL chloroform, and 2–10 µL were applied to a silica
thin-layer chromatography (TLC) plate (Merck KGaA, Darmstadt,
Germany). An AFs standard curve (1–20 ng) was also applied to the
plate, which was developed in a toluene:ethyl acetate:chloroform:formic
acid (35:25:25:15) system and visualized in a UV chamber. The method
was successfully validated for all food matrices, with an LOQ of 2
µg/kg for each aflatoxin. This method is routinely used in the AF
monitoring program in the Central Laboratory of Public Health of the
Federal District (LACEN-DF), where the analyses were performed.
Food Consumption Data. Consumption data of corn-based foods
were obtained from a Household Budget Survey (HBS) conducted by
the Brazilian Institute of Geography and Statistics (IBGE) (27) from
July 2002 to June 2003. National data were collected from 48 470
households covering the urban and rural areas of all 27 Brazilian states
and the Federal District. Information on the amount of food entering
the household was recorded in a diary over 7 consecutive days.
Characteristics of each household member, including age and weight
(for individuals older than 20 years), were obtained through questionnaires. The weights of individuals less than 20 years in age were
estimated using the U.S. National Health and Nutrition Examination
Survey (28). For the underlying study, the amount of food acquired
was considered as food consumed. For each household, the total weekly
consumption of each food product was divided by 7 days and then by
household size to generate daily consumption per individual. SAS 8.2
for Windows software (SAS Institute Inc., Cary, NC) was used to
perform descriptive and statistical analysis, which included the sampling
weight for each household, provided by the IBGE, to account for the
whole population. To calculate the mean consumption and mean body
weight for the total population, data from all households in the survey
were included; for the consumers-only population, data only from
households reporting consumption of corn-based products were
included.
Chronic Dietary Exposure. The intake of fumonisins (FB1 + FB2)
through the consumption of corn-based food in the Federal District
was assessed by multiplying the mean residue levels found for the
commodities analyzed in this study, by the consumption data in the
Federal District estimated from the 2002/2003 HBS. At the national
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Table 2. Concentration of Fumonisins B1 and B2 in Corn-Based Products Consumed in the Federal District Area
meanb (range, mg/kg)
product

gLOQa/analyzed

cornmeal I
cornmeal II
PCF I
PCF II
snacks
corn flakes
popcorn
sweet corn, on the cob
sweet corn, frozen
sweet corn, canned

62/62
11/11
21/21
21/21
17/20
8/20
22/24
0/6
3/8
3/15

FB1

FB1 + FB2b

FB2

1.24 (0.16–4.74)
1.43 (0.593–2.56)
0.449 (0.035–1.96)
0.696 (0.188–1.36)
0.115 (trc–0.330)
0.108 (<LOQe–0.784)
0.398 (<LOQ-1.24)
<LOQ
0.352 (<LOQ–1.31)
0.190 (<LOQ–1.44)

0.439 (0.11–1.57)
0.617 (0.251–1.09)
0.204 (tr–0.534)
0.397 (0.149–1.02)
0.064 (<LOQd–0.260)
0.019 (<LOQf–0.122)
0.266 (<LOQ–0.858)
<LOQ
0.002 (<LOQ–trg)
<LOQ

1.68 (0.267–6.17)
2.04 (0.844–3.44)
0.653 (0.070–2.05)
1.09 (0.337–2.38)
0.178 (0.020–0.555)
0.127 (<LOQ–0.906)
0.664 (<LOQ–2.10)
<LOQ
0.354 (<LOQ–0.671)
0.190 (<LOQ–1.44)

a
Of FB1. b Traces were considered at 0.01 mg/kg (1/2LOQ) and <LOQ were considered equal to 0. c Three samples. d Six samples with traces. e Three samples with
traces. f One sample with traces. g Two samples; PCF ) precooked flour; tr ) traces.

Table 3. Mean Fumonisin Levels (FB1 + FB2) in Corn Products in Brazilg
Brazilian state (reference; mg/kg; samples detected/samples analyzed)
SPa (21)

SPb (23)

SPc (43)

SC (22)

PEa,d (10)

Brazile,f

2.89 (9/9)
0.94 (13/17)

6.17 (30/30)
2.74 (30/30)

2.24 (89/89)

4.78 (44/47)

2.70 (10/11)
0.279 (39/41)

3.32 (255/259)
1.72 (124/130)
0.178 (17/20)
0.505 (20/35)
1.18 (36/46)
0.668 (27/32)
0.130 (0/13)
0.354 (3/8)
0.058 (9/26)

product
cornmeal
PCFs
snacks
corn flakes
popcorn
degermed corn (canjica)
sweet corn, on the cob
sweet corn, frozen
sweet corn, canned

0.18 (1/4)
0.41 (4/9)
0.99 (8/11)
0 (0/7)
0.09 (6/11)

1.31 (11/11)
2.87 (11/12)
0.73 (10/12)

0.021 (1/1)
0.19 (9/9)

a
PCF was estimated from corn flour and precooked corn flour. b PCF was reported as corn flour. c Includes FB3. d Only FB1. e Milligrams per kilogram (samples
detected/samples analyzed). f Includes data from the Federal District; the levels for cornmeal and PCF used were, respectively, the mean of cornmeal I and II levels and
of PCF I and II levels (Table 2). g All the data were generated using the HPLC/fluorescence method. SP ) São Paulo; SC ) Santa Catarina: PE ) Pernambuco.

level, the intake was calculated using the mean levels found in this
and in similar published studies conducted in Brazil, and the mean
national consumption data was from the 2002/2003 HBS. The mean
total FBs concentration at the national level was estimated from the
mean concentration reported for each study (the present and the
published ones) and the number of samples analyzed to obtain a
weighted mean.
RESULTS AND DISCUSSION

Mycotoxins in Corn Products. Levels of FB1 and FB2 found
in the 208 corn-based products analyzed are shown in Table 2.
About 81% of the samples had FB1 levels gLOQ, and 71.6%
had FB2 levels gLOQ. Eight samples had traces of FB1 and/or
FB2. The FB1 and FB2 levels in the 149 samples at gLOQ were
well correlated for most matrixes (R2 ) 0.55–0.92), with the
exception of PCF I (R2 ) 0.22), which had a sample with ratio
FB1/FB2 of 21, while for all the other samples this ratio ranged
from 0.77–7 (mean of 2.3 ( 1.1).
All cornmeal samples contained FB1 and FB2 at levels gLOQ.
The highest concentrations of FB1 detected was 4.74 mg/kg (CM
I, fubá), and the highest mean of total fumonisins was 2.04 mg/
kg (CM II, creme de milho). These products are obtained after
grain degermination and milling, with creme de milho having
a lower size grit. This characteristic probably explains the higher
FB means found in CM II, as fumonisin levels increase as grit
size decreases (1). The levels of FBs found in fubá were lower
than levels found in this product in other regions of the country
in previous studies (Table 3). This may be due in part to lower
levels of disease in the years in which the samples were
collected, as well as natural variability in toxin levels found in
corn from season to season (11, 12).
Milharina and beiju samples (PCF I and II) were also
contaminated with fumonisins. The mean of total FBs in PCFs

I and II were 0.654 and 1.09 mg/kg, respectively (Table 2).
These products, referred to in some Brazilian studies as corn
flour, are obtained after wet milling (PCF I) or dry milling (PCF
II) of the degermed corn grain followed by a heating process.
PCF I is further submitted to extrusion, a process that can reduce
fumonisin content up to 70% (13). About 62% of the corn flake
and corn snack samples, which are also submitted to heating
during processing, had levels of FB1 gLOQ. The highest levels,
up to 0.78 mg/kg FB1, had a much lower range of fumonisin
concentrations compared with all the products analyzed in this
study. Machinski and Soares (21) also found low levels of
fumonisin contamination in PCF and corn flake samples
collected in Campinas (SP). All corn flake samples collected
in the southern state of Santa Catarina (22), however, were
contaminated with FB1, with a mean level of FB1 + FB2 10
times higher than those found in the present study (Table 3).
A higher incidence of samples positive for FBs, but lower
means, were found in corn flake and snack samples in other
countries (16, 29).
The lower contamination levels of FBs detected in PCFs,
snack, and corn flake samples found in most studies can be
explained by the bound fumonisins formed as a result of the
heat to which these products are subjected and which cannot
be detected by the method used in this study (30, 31). In this
process, the fumonisins are bound to protein, starch and/or
polysaccharides via the two tricarballylic acid side chains (30).
Kim et al. (32) found an average of 2.6 times more FB1 present
in bound form in corn flakes compared to conventional analysis.
In addition to bound residues, dilution factors due to the presence
of other ingredients in corn flakes and snack products are
responsible for the lower levels of FBs found in these products.
About 92% of the popcorn samples analyzed were contaminated with FB1, at levels up to 1.24 mg/kg (Table 2). Popcorn
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Table 4. Average Consumption of Corn-Based Products in the Federal District and in Brazil in Grams per Person per Day
Federal District
food
cornmeala,c
PCFb,c
snacks
corn flakes
popcorn
degermed corn
sweet corn (on the cob)c
sweet corn (frozen)d
sweet corn (canned)
a

Brazil

total population

consumers-only

total population

consumers-only

3.9
2.0
0.17
0.81
0.95
0.27
4.1
0.0
0.20

63.1
40.2
7.2
24.1
20.3
26.2
54.2
0.0
11.8

5.46
3.06
0.16
1.28
1.03
0.40
3.32
0.0
0.35

61.3
51.4
5.96
49.1
19.8
39.1
61.6
0.0
13.9

Includes cornmeal I and II. b Includes PCF I and II. c Includes processed forms. d Not reported by the Brazilian households during the HBS.

grains are a type of flint or hard corn, which makes comparison
with products processed from dent (soft) field corn more
difficult. Studies conducted in other regions of Brazil show
variability in the incidence of positive popcorn samples, as well
as mean levels of total FBs (Table 3). In a study conducted in
Japan (9), all 15 popcorn samples analyzed were contaminated
with FBs, but at much lower levels than those found in the
present study, with mean and highest FB1 levels of 0.06 and
0.35 mg/kg, respectively.
Frozen, canned, or fresh corn on the cob sweet corn samples
had the lowest incidence (<21.7%) of samples positive for FB1,
but the maximum concentration (1.44 mg/kg) was similar to
the levels detected in popcorn and PCF samples. In Brazil, sweet
corn can either be immature (milk stage) field corn or the
immature stage of a high sugar content variety. Fumonisins were
below the LOQ, or at low levels in canned or frozen sweet corn
samples collected in Brazil (Table 3) and other countries (9, 16).
These low contamination levels are expected in immature corn
as fumonisin levels increase with maturation and as a consequence of higher F. Verticillioides incidence during late
maturity (33, 34).
Most of the corn products evaluated in the present study
originated from the southern and southeastern regions of Brazil,
which are the main corn-producing regions in the country. The
incidence of fumonisin contamination in corn grain grown in
these regions can reach 100% (11, 35) with concentration levels
varying between growing seasons, planting locations, and
cultivars (33). Regional differences affect fumonisin levels
within the same hybrid, regardless of Fusarium count and
moisture content, suggesting an environmental influence in
addition to the local predominance of toxigenic strains of the
Fusarium biotype (36). Indeed, the levels of FBs found in many
locations in Brazil from different growing seasons can vary
widely. Vargas et al. (12) reported FB1 in 214 corn samples
harvested in 1997–1998 in the central, south, and southeast
regions of the country, finding 91% of the samples positive
having levels ranging from 0.2 to 6.1 mg/kg. All 134 samples
from 48 different cultivars grown in 1994–1995 and 1997–1998
in the state of São Paulo were contaminated, with levels ranging
from 0.29 to 43.8 mg/kg FB1 and 0.05 to 11.6 mg/kg FB2 (37).
The FB levels found in corn grown in other countries also vary
greatly (38).
Only recently have the levels of fumonisin in food and feed
been under governmental regulation. Guideline levels in the
United States (FB1 + FB2 + FB3) include 2 mg/kg for
degermed, dry-milled corn products (<2.5% fat content) and 3
mg/kg for popcorn grain (39). In the European Community, the
maximum limit (FB1 + FB2) is 1 mg/kg for corn flour, grits,
semolina, germ, and oil; 0.4 mg/kg for corn-based products
ready for consumption; and 0.2 mg/kg for corn-based products

for babies and children (40). Brazil does not currently regulate
the levels of fumonisins in food or feed. If the EC regulatory
levels were to be applied in Brazil, 74% of the cornmeal samples
and 29% of the samples for the products ready for consumption
(PCF I, corn flakes, and snack foods) analyzed in the present
study would exceed these limits.
No aflatoxins were detected in any of the 101 samples
analyzed (43 fubá (CM I), 5 creme de milho (CM II), 16 beiju
(PCF I), 7 milharina (PCF II), 20 popcorn, 8 corn flakes, and
2 snack food samples). Low incidence of aflatoxins in cornbased products were also found in other studies conducted in
Brazil (10, 23, 41) and other countries (9). In Brazil, the aflatoxin
incidence in unprocessed corn grain normally ranges from 11
to 60% of samples testing positive, with reported AFB1 levels
as high as 960 µg/kg (12, 36). In general, all aflatoxincontaminated corn samples are also contaminated with
fumonisins (12, 36).
Dietary Exposure to Fumonisins from the Consumption
of Corn-Based Products. Data from the 2002/2003 Brazilian
HBS have shown that about 26% of the Federal District and
33.4% of the Brazilian participating households reported the
acquisition of at least one corn-based product during the survey
period, with cornmeal being the product most frequently
acquired (by 5.5% of the households in the Federal District and
by 8.5% of the Brazilian households). Mean consumption data
of corn products in the Federal District and Brazil for the total
population and for the consumers-only population are shown
in Table 4. As no household reported the acquisition of frozen
sweet corn, the consumption of this product in the country was
considered to be equal to 0. On average, the estimated mean
consumption of corn products in Brazil was about 25% higher
than in the Federal District. The highest estimated means at
both national and Federal District levels were for cornmeal,
PCFs, and sweet corn on the cob.
Although HBS data reflect the food that entered the household
and not the food actually consumed by its members, these data
are currently the best food consumption estimates in the country
and have been previously used in dietary exposure assessment
studies (42). Among the limitations of HBS data that might have
underestimated the values reported in Table 4 is the lack of
information on the amount of food obtained outside the house.
In addition, Brazilian households that did not report any food
acquisition during the reporting period were not necessarily
households with nonavailability/consumption of that food during
a longer period. Overestimation from the HBS data may arrive
from the assumption that all the food acquired during the week
will be consumed by the household members during that period.
The intake of fumonisins (FB1 + FB2) from the consumption
of corn-based products in the Federal District and Brazil is
shown in Table 5. In both the Federal District and Brazil,
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Table 5. Chronic Dietary Exposure Assessment of Fumonisins in the Federal District and Brazil from the Consumption of Corn-Based Products
intake (µg/person per day)
Federal District
food
cornmealc
PCFd
snacks
corn flakes
popcorn
degermed corne
sweet corn (on the cob)
sweet corn (canned)
total intake (µg/person per day)
%PMTDI

a

Brazilb

total population

consumers-only

total population

consumers-only

7.24
1.74
0.03
0.10
0.63

117
35.0
1.28
3.06
13.5

0
0.04
9.8
9.0

0
2.29
172
159

18.1
5.26
0.03
0.65
1.22
0.27
0.44
0.020
26.0
24.1

203
88.4
1.06
24.8
23.4
26.1
8.00
0.81
376
355

a
Body weight of 54.5 kg for total population and 54.4 kg for consumers-only. b Body weight of 53.9 kg for total population and 52.9 kg for consumers-only. c Based on
the mean level of cornmeal I and II. d Based on the mean level of PCF I and II. e No FBs data in the Federal District.

cornmeal contributed the most to the intake (54–74%), followed
by the PCFs (18–24%). The Brazilian total intake was over 2
times higher than intake values for the Federal District, mainly
due to the high mean contamination level estimated for cornmeal
and PCFs at the national level (Table 3). The risk from exposure
to fumonisins from the consumption of corn products was
assessed by comparing the total intake with the provisional
maximum tolerable daily intake (PMTDI) of 2 µg/kg body
weight per day (Table 5). This PMTDI was allocated by the
JECFA to FB1, FB2, and FB3 alone or in combination, on the
basis of a nonobservable-effect level of 0.2 mg/kg body weight
per day from short-term and long-term renal toxicity studies in
rodents and a safety factor of 100 (20). In the Federal District,
the intake represented 9.0% of the PMTDI for the total
population and 159% PMTDI for consumers-only. At the
national level, the intake could reach 355% of the PMTDI for
the consumers-only population. It should be pointed out,
however, that while 2 µg/kg body weight per day is a safe dose
level for regulation, a daily intake that exceeds this level may
still have no observable effects.
The JECFA has also conducted an international intake
estimates for FB1 using the Regional GEMS/Food diets (20).
In its assessment, it was assumed that all corn and corn products
consumed contained FB1 at a concentration of 1.4 mg/kg, which
represented the mean level found in unprocessed corn derived
from international data. The intake of FB1 and FB2 (at levels
30% of FB1) ranged from 0.91 µg/kg body weight per day in
Europe to 3.1 µg/kg body weight per day in Africa. For the
Latin American diet, the intake was 1.3 µg/kg body weight per
day or 65% PMTDI. The Regional GEMS/Food diets were
compiled from FAO Food Balance Sheet data and reflect the
country production plus imports minus exports, feed, seed,
industrial uses, and waste before retail. These diets are
considered an overestimation of the amount of food actually
consumed, mainly due to waste occurring between the retail
and the consumption.
The JECFA noted in its evaluation that subsistence farmers,
who grow and eat their own corn may be more exposed to
fumonisins due to a higher consumption level (20). Indeed, the
data from the 2002/2003 HBS showed that the total mean
consumption of the corn products shown in Table 4 was over
2 times higher in rural areas than in urban areas of Brazil. For
cornmeal, the mean consumption values were 4.3 and 10.7
g/person per day in urban and rural areas, respectively. The level
for the urban population agrees well with the data generated
by the last national consumption survey conducted by IBGE in
1977 (from 2 to 12 g/person per day) but is lower for the rural
population (11–39 g/person per day). The relative decrease in

consumption of cornmeal by the Brazilian rural population in
the last three decades is probably due to the introduction of
additional products in the diet of this population, facilitated by
easer access to urban centers.
One limitation of the HBS data used in the present study is
the lack of information on individual consumption patterns
within the household, which prevents an exposure assessment
for specific age groups of the population, e.g. children. Cornmeal
is an important component of the infant diet in some Brazilian
regions, normally introduced at an early age (6–12 months),
and a previous assessment has shown that this population might
be exposed to unsafe levels of fumonisins through the consumption of this food (43). The intake of fumonisins from cornmeal
consumption by children age 6–24 months was calculated
assuming a daily consumption of 20 g, estimated from nutritional
recommendations and dietary patterns in the country, and the
contamination level reported for Brazil in Table 3. The intake
was 66.4 g/person per day, representing 313% PMDI for
children (mean body weight of 10.6 kg (28)), confirming that
this population may be at risk when consuming cornmeal
contaminated with fumonisins at the levels found in the country.
Chronic dietary exposure to fumonisins has also been
estimated in countries where the consumption of corn products
is less common than in Brazil (16, 17). In The Netherlands,
37% of the population group considered to be at risk (people
with gluten intolerance or with Duhring’s disease) was estimated
to be exposed to an intake of at least 100 µg FB1/person per
day and 97% were exposed to an intake of at least 1 µg FB1/
person per day (17). A study conducted in the United States
(19) concluded that no human risk of renal toxicity would be
expected at the corn contamination levels and consumption
patterns for the consumers-only population in the United States.
They also suggested that reducing corn consumption would have
a greater impact in lowering human risk to kidney damage than
lowering the level of FB permitted in corn by a similar factor.
The findings in this study support previous studies conducted
in Brazil and in other countries that fumonisins are prevalent in
corn products derived primarily from dried field corn. Results of
the exposure assessment conducted at the local and national level
have shown that certain members of the population, such as those
consuming large amounts of corn products and children, might be
at greater risk when consuming corn products in Brazil. Furthermore, it is essential that the Brazilian government regulate the levels
of fumonisin contamination in corn and corn products and take
preventive measures to enforce those levels nationally. In addition,
it is important to implement in the country analytical methodologies
to detect bound fumonisins in corn products submitted to heating
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processes to allow a more accurate exposure assessment to
fumonisins by the Brazilian population.
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