Abstract

Abstract       
         The main objectives of the present study were to isolate the fungi espically Penicillium spp. from poultry feed samples and detection of penicillic acid levels in poultry feed, meat and liver samples of Layer and Broiler chicken from farms of Dyala province. A total of 240 samples; comprising (120 Layer chicken + 120 Broiler chicken) were collected randomly from various poultry farms located in different locations in  Dyala province during November 2015 to March 2016, 60 samples (two sample for each month) from each sector (Alkhalis, Baquba, Baldrooz and Almuqdadia) from Layer and Broiler chicken (10 feed + 10 liver + 10 meat)  were analysed using High-performance liquid chromatography (HPLC).
     The following results were obtained from the current study:
1. The isolation rate (percentage) of fungi from poultry feed  samples were Mucor spp., Rhizopus spp., Absidia spp. and Aspergillus niger were present (10.6%), Penicillium spp. (9.6%), Aspergillus ochraceus (6.4%), Aspergillus fumigatus and Chrysonilia sitophila (4.3%), Aspergillus flavus and Fusarium spp. (3.2%), while Apophysmyces elegans, Paecilomyces lilacinus, Scopulariopsis were (2.1%), Circinella (1.0%) while the density of yeasts Candida spp., Rhodotorula rubra, Geotricum candidum and Cryptococcus neophormans were ( 6.4%, 5.3%, 4.3%, 3.2% ) respectively.
2.  The HPLC analyses showed:
A.  All feed samples were positive for penicillic acid and the highest levels of penicillic acid were recorded at Alkhalis, followed by Baquba, Baldrooz and Almuqdadia in Layer and Broiler chicken (53.47±2.75), (49.62±2.43), (48.39±2.35) and (47.29±2.37) respectively in Layer chicken, While in Broiler chicken (53.66±2.79), (49.99±2.62), (48.25±2.35) and (47.23±2.42) respectively and there were no significant differences (P ≤ 0.05) in the levels of  penicillic acid among the samples of  the four different sectors.
B. All liver and meat samples were positive for penicillic acid and the highest levels of penicillic acid in liver and meat samples were recorded at Alkhalis, followed by Baquba, Baldrooz and Almuqdadia (34.21±0.53), (33.51±0.53), (32.56±0.57) and (31.50±0.55) respectively for liver samples and (23.76±0.36), (23.21±0.35), (22.70±0.35) and (22.22±0.38) respectively for meat samples in Layer chicken  as well as in Broiler chicken, the highest levels of penicillic acid in liver and meat samples were recorded at Alkhalis, followed by Baquba, Baldrooz and Almuqdadia (19.77±0.47), (19.12±0.53), (18.50±0.53) and (17.98±0.50) respectively for liver samples and (13.77±0.33), (13.22±0.34), (12.87±0.35) and (12.61±0.35) respectively for meat samples and there were no significant differences (P ≤ 0.05) in the levels of  penicillic acid between the liver samples of (Alkhalis and Baquba) and  those of (Baldrooz and Almuqdadia), while  there were significant differences      (P ≤ 0.05) in the levels of  penicillic acid between the liver samples of  (Alkhalis , Baquba) and (Baldrooz, Almuqdadia) together and the levels of penicillic acid in liver and meat of Layer chicken were higher than those of   Broiler chicken.
3. Comparing the mean levels of penicillic acid in poultry feed, meat and liver samples between the study months (November 2015 to March 2016) showed that there were  significant differences (P ≤ 0.05)  among all sectors and all study months of Layer and Broiler chicken and the highest levels were recorded in January as compared to those recorded in March, February, December and November in all Dyala sectors for Layer chicken and Broiler chicken. 
       This study indicated that the presence of toxicogenic fungi in the poultry feeds increases the risk of mycotoxin food poison for animals and in turn for human beings and that we need to create awareness by the Ministries of Agriculture and Health on the work of preventive measures to reduce mycotoxins in poultry products levels.
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