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ABSTRACT

Kenyans have been highly affected by aflatoxicosis for a long time because of
excessive exposure to high aflatoxin containing maize-based products. Maize has
been the staple food in Kenya which is more highly consumed than any other
cereal product. Many countries with strict aflatoxin threshold application, have
consumers who still consume maize-based products, which has not gone through
testing. The more remote and lower income areas are more affected by untested
maize, ending up exposing themselves to Hepatocellular carcinoma which is a
health hazard. The study was designed to determine the exposure of aflatoxin in
Kiandutu slum which is a marginalized area in Thika, Kiambu County, Kenya.
Ninety seven households were used in the study where number of maize-based
products obtained from each household was sampled. Quantitative analysis was
used to determine the aflatoxin levels by use of ELISA method. Questionnaires
were used to collect the consumption data and sampling of maize- based products
was done purposively. Aflatoxins were found in 30.93% of maize flour at between 0
to 34.19 ug /kg, 29.33% of composite flour at between 0 to 30.06 g /kg, 18.67%
of maize grain at between 0 and 20.92 ug /kg and 6.97% of Muthokoi at between 0
to 7.14 pg /kg. Across all sampled households, daily consumption of maize-based
products in kilograms per body weight was found to be highest in maize flour,
followed by whole maize grains, composite flour and muthokoi in that order. Monte
Carlo risk simulation was used to generate the quantitative exposure data. Daily
maize flour consumption was higher than other maize-based products with a mean
of 0.0038 kg/kg bw/day. It also had the highest daily aflatoxin exposure at a mean
of 0.0301 pg/kg/bw/day. The percentage level of the health risk was found to be
highest through maize flour consumption at 68.65. Results showed that the
frequency of consumption of maize-based products is an important contributor to
dietary exposure risk.

Key words: Aflatoxin, Exposure, Slum, Food safety, Maize-based products,
Households, population
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INTRODUCTION

In Kenya, maize grains are an important staple food in every household [1]. Their
daily consumption is at an average of 400g per person while 98kg has been
estimated as the annual consumption per capita [2]. The annual economic impact
of aflatoxin contamination in developing countries has been estimated per year to
be over $ 100 million [3]. It is critical to acknowledge that, even in nations that have
set strict aflatoxin regulations, many consumers are exposed to maize that has not
undergone any regulatory inspection. The most affected population is the one that
highly depend on subsistence farming, leading to adverse impacts on health and
trade worldwide. [4]. Hepatocellular carcinoma (liver cancer) is the primary chronic
disease associated with aflatoxins intake, being the third cause of cancer deaths
globally WHO [5]. Food safety is a major challenge among the urban people who
reside mainly in slums. These are part of marginalized and highly populated areas
in developing countries including Kenya [6]. Such areas have a high prevalence of
food insecurity and 85 % of the households are food insecure, with 50 % being
severely insecure [7].

Factors associated with food insecurity include low level of income, scarce source
of livelihood, small household size, high dependence ratio, illness, perceived
insecurity, and slum residence. Residents in the slums generally eat for bare
survival, with little concern for quality [8]. The households from developing
countries earning a monthly income less than USD 65, were found to be affected
by food insecurity [9]. In Kiambu County of Kenya, Kiandutu slum is one of the
largest slums which has an approximate population of 50,000 people with an
estimated 5,000 households [6]. No studies with published results have been
conducted on the aflatoxin exposure to the dwellers of the slum where their main
food is maize and its products including sifted maize flour, composite flour, whole
grain and muthokoi. Muthokoi is a traditional Kenyan dish made through the
removal of the maize kernels which are boiled until tender. Food commodities
especially from developing countries are often reported to have aflatoxin levels
beyond the maximum permissible limits of 10ppb [10]. Consumption of maize and
maize-based foods has been reported to have food safety concerns due to the
presence of mycotoxins and the toxicants are a global safety concern as they
cause foodborne ilinesses [11]. The most commonly occurring mycotoxins found in
maize and maize- based foods are aflatoxins that are of concern at the various
ranks of the food chain including harvesting, transportation, marketing, storage,
processing, food preparation and end up in the final meal [12]. Mycotoxin
proliferation is exacerbated by poor postharvest handling practices, particularly
poor storage conditions, insect, and pest attacks.
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The risk of exposure to aflatoxin contaminated foods includes acute and chronic
toxicity. There are cases of stunting in children and adverse health conditions in
the slums due to aflatoxin exposure from the maize-based products they consume
[13]. The unemployment level and the low wages paid to the slum household
members restricts them from having a diversity of food products.

This leads to high consumption of maize-based products that expose them to
aflatoxin (14). The objective of this study was to determine the extent of exposure
of the residents of Kiandutu slum to aflatoxins due to the consumption of maize-
based products.

MATERIALS AND METHODS

Study area

The study was designed to assess the exposure to aflatoxin of the households in
Kiandutu slum. It is an informal settlement located within Thika municipality. The
settlement is about two kilometers south of Thika town Centre, off Garissa Road
lying between latitudes 3°53" and 1° 45’ south of Equator and longitudes 36° 35’
and 37° 25’ east (Google maps). Currently, it is the largest slum in Thika
municipality.

KIANDUTU VILLAGES

Figure 5: Kiandutu slum map showing all the villages
Source: Njeri KL [15]
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Study Design
A cross-sectional study design was used and the study population was Kiandutu
slum household dwellers.

Sample size determination

Ninety seven households were sampled from about 5,000 [16] and Yamane
method [17] of sample size calculation was used (n =N/ (1 + Ne*2) by the use of
line sampling method with a 95% confidence interval and error level of 0.1.

Household data collection

Semi-structured questionnaire was used to collect data on consumption of maize-
based products from respondents aged 18 years and above. The survey for
households was designed to capture the maize-based food products consumed,
their aflatoxin levels, body weights (bw), and daily quantities of consumption. The
quantities of meals and body weights (bw) were collected by weighing the
respondents and the respective portions of the meals served by the use of certified
digital weighing scales. The objectives of the study and the consent of participation
were explained to the respondents before the commencement of the activity. The
questionnaires were administered by trained individuals who translated the
consumption questions into the language that all understood for easy
communication.

Maize-based sample collection

Samples were collected from every household at a rate of 1 kg each of maize
grains, maize flour, composite flour and Muthokoi. The non-bulky maize-based
products found in the households were thoroughly mixed before sampling. The
bulk samples were collected from the storage bags using the sampling probe from
the top, middle and bottom parts and they were thoroughly mixed [18]. They were
all packaged in an air tight plastic bag, all labelled and transported in cooler boxes
to Kenya Bureau of Standards (KEBS) laboratories for aflatoxin analysis. All 97
households had maize flour products; 75 of them had maize grains, 70 composite
flour and only 9 had the Muthokoi. The incentive presented to the members of the
households who participated in the study was a packet of maize flour which was
verified to meet the aflatoxin threshold before issuing.

Quantitative aflatoxin screening

Sample preparation

The maize grains and Muthokoi samples were ground uniformly to flour. Twenty
grams of each were weighed and homogenized through shaking with 100 ml of
70 % methanol solution for 30 minutes. The mixture was filtered using Whatman
filter paper 185 mm (Cat no. 1001 185) into a 250 ml conical flask.
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ELISA method

The levels of aflatoxins in the maize-based samples were determined using the
ELISA method of analysis [19] by the use of HELICA Technology. A sample filtrate
of 100 pl was mixed with 200 ml of aflatoxin sample conjugate and homogenized
in the micro wells. The mixture was transferred to the antibody-coated micro-wells
and incubated for 15 minutes. After the incubation, the content was discarded into
the basin and the wells were tapped upside down to discard the present buffer
solution that was used to wash the content. The substrate solution was added at
an amount of 100 pl and incubated for 5 minutes. Lastly, the stop solution was
added and the optical density was led by the use of a leader machine at a
wavelength of 450 nm and the aflatoxin levels were determined by the use of
@Risk Top Rank Palisade (UK) software for Excel (Palisade, UK) V.8.0.

Kiandutu slum households’ aflatoxins intake levels

The dietary exposure was modelled quantitatively in MS Excel spreadsheet
(Microsoft, Redmond, WA, USA) by use of Monte Carlo simulation in @Risk
software (version 4.0, Palisade Corp., Newfield, NY, USA). The mean and the 95th
percentile (P95) exposure levels for the four products were estimated.

Margins of exposure (MoE) were calculated using Monte Carlo simulation after a
1,000,000 iteration runs for variability. Input parameters were varied according to
the aflatoxin concentrations for each maize-based food product as determined by
ELISA method of analysis. The Tolerable Daily Intake (TDI) of aflatoxins was
estimated based on Margins of Exposure (MoE) of 10,000 as safety levels of public
health, which is equivalent to 0.017 pg /kg bw/day [20]. Therefore, any exposure
value of above 0.017 pg/kg bw/day was regarded as unsafe for consumption.

Data analysis

Maize-based products were the independent variables and the dependent
variables were the risk estimate and the aflatoxin concentration in the products.
Independent t-test was also used to compare the mean differences between
continuous variables. The maize-based products consumption correlation with
aflatoxin exposure levels was determined. The mean and 95t percentile for the
estimated margins of exposure was determined by the Monte Carlo simulation in
@Risk software (version 4.0, Palisade Corp., Newfield, NY, USA) as descriptive
statistics. The results of tests carried out on the aflatoxin content was consolidated
in an excel sheet and compared with the requirements of the Kenyan standards
using analysis of variance (ANOVA). The mean intake was compared with WHO
standard requirements [20] and analyzed for risk estimate.
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Quantitative risk assessment for aflatoxin exposure

The consumption of maize-based products per kilogram body weight (bw/day) was
estimated by dividing their intake (kg/ person) weekly according to JECFA
guidelines [20].

Maize product consumed per day (kg) (1)

Consumption in (kg/kg bw/day) = Body weight
Aflatoxins exposure was achieved through dividing the levels of the aflatoxins per
kilogram of maize-based product.

. _ Aflatoxins in Maize product (ug)
Aflatoxin levels (“g/kg) Weight of maize samples (kg) (2)

The levels of intake were obtained by multiplying the corresponding level of
aflatoxins in the samples and the levels of consumption in maize-based products
estimated as the levels of intake per kg bw/day for the respondents.

. _vw (Concentration of toxin in food x food consumption)
Dietary exposure =) body welght (kg) (3)

RESULTS AND DISCUSSION

Maize-based meals prepared by Kiandutu slum households

Kiandutu slum respondents consume maize- based products as staple food.
Maize- based products were consumed more highly than any other food product in
an observation that was made in determination of slums households’ dietary
diversity in 7 days [21]. Maize grains, maize flour, composite flour and muthokoi
were the maize-based products that were available in the households on which
they depended for their daily consumption. Maize grains and muthokoi were used
to make Githeri which is a mixture of boiled maize and beans and other cereals
and pulses. Maize flour was used to make maize meal ‘ugali’ which is
accompanied with vegetables, meat products, sea foods, milk products, other plant
and animal sources of nutrients to improve the diet [22]. The composite flour was
used to prepare porridge which mostly was used to be consumed during breakfast
[23].

Levels of aflatoxin in the maize-based products

All the maize-based products were analyzed and found to contain detectable levels
of aflatoxin ranging from 0 g /kg to 39 pg /kg, with their respective average levels
as shown in Table 1. The order from the highest aflatoxin levels in each product
was maize flour, maize grain, composite flour and muthokoi which included; 38.92
Mg /kg, 24.96 ug /kg, 30.06 ug /kg and 4.39 g /kg, respectively. The lowest
detected level was 0 pg /kg. The Kenyan aflatoxin threshold is set to be 10 ug /kg
by Kenya Bureau of Standards [10].

meJ: https://doi.org/10.18697/ajfand.127.23885 25514



https://doi.org/10.18697/ajfand.127.23885

PUBLISHED BY
SCHOLARLY, PEER REVIEWED AFRICAN
SCHOLARLY

Volume 24 No. 2 SCIENCE

g ' AFRICAN JOURNAL OF FOOD, AGRICULTURE, Fe bru a ry 2 024 TRUST

NUTRITION AND DEVELOPMENT
ISSN 1684 5374

Maize flour had the highest levels of aflatoxin consisting of the highest mean value
of all products and the least being Muthokoi. Maize flour sampled from Kampala
Uganda households was found to contain the highest aflatoxin levels of 7 pg /kg
compared to 38.92 g /kg aflatoxin levels obtained in this study [24]. The levels of
aflatoxin detected from the household’s survey in some developing countries have
been found to be as high as 411 ug /kg [25]. That report indicates that there are
less efforts that are in place to ensure that the end products during harvesting and
processing are free from aflatoxin invasion. Research has shown that maize based
composite flour contain unsafe levels of aflatoxin [26]. Muthokoi was the least
consumed product by Kiandutu slum dwellers, which was also found to contain the
least levels of aflatoxins. Consistently, aflatoxin levels have been declared to be
beyond thresholds of 10 ug /kg [27] mostly attracted from its method of its
production from the whole grain which involves de- hulling process. The exposure
of inner part of the maize grain leads to increase of the surface area of aflatoxin
invasion [28]. Table 2 shows the percentage number of aflatoxin- contaminated
maize-based products above the threshold: Maize flour; 28.9%, composite flour;
28.9% maize grains; 15.5%. All Muthokoi samples had complied with the set
threshold.

Maize-Based Products consumption levels (kg/kgbw/day)

In all products, their consumption level was between 0.0038- 0.0012 kg/kgbw/day.
Table 3 shows the order of the consumption, maize meal being highly consumed
per day, maize grains, composite flour and Muthokoi in that order. Studies have
shown that maize- based products consumption level can be up to 0.4 to 0.5 kg/kg
bw/day [29]. Their consumption distribution fit with aflatoxin intake was high with
maize meal (Ugali) than with all other products at R? of 0.858 as shown in Table 4.
Their high level of correlation with aflatoxin exposure clearly displayed high
aflatoxin risk to consumers [30].

Dietary exposure to toxins from the Maize-based Products (pg/kg/bw/day)

The exposure of Kiandutu slum household respondents to aflatoxin through
consumption of maize-based products ranged from 0.0301- 0.0089 pg/kg/bw/day
as described in Table 5. Maize flour displayed the highest exposure levels to
aflatoxins compared to other consumed maize-based products from the slum’
respondents. The 95t percentile and the mean for exposure to aflatoxin due to
their consumption, were only calculable from the maize flour, maize grains and the
porridge flour. This was due to the products available from the households.

The levels of aflatoxin exposure were 0.0305 pg/kg/bw/day, 0.025 ug/kg/bw/day
and 0.0096 ug/kg/bw/day, respectively. The respondents’ body weight was an
average of 66.79kg. They were exposed to aflatoxin levels ranging from 0.0301 to
0.0089 ug/kg/bw/day. These results showed high consumption of the products led
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by maize meal from the respondents. Table 6 showed the aflatoxin consumption
from the maize meal, maize grains and Muthokoi led to aflatoxin exposure levels
beyond the acceptable limits of 0.017 ug/kg/bw/day as recommended by
European Food Safety Authority at the 95t Percentile [20].

Due to this report, there are chances that the residents may be experiencing
various levels of aflatoxin intoxication from the products. The high levels of
aflatoxin recorded in maize flour have emerged from the respective millers’ failure
to observe Good Manufacturing Practices (GMP) [31].

Previous studies and assessment, confirm that the consumption of maize-based
products lead to aflatoxin exposure of about 0.39-0.56 and 0.47-0.66 (ug
lkgbw/day) which was found to be higher than the results in this study [32]. Daily
consumption of maize flour has been found to contain the highest aflatoxin levels
compared to other maize-based products consumed which would lead to high
mycotoxicosis effect. High level of aflatoxin exposure is related to high chances of
Hepatocellular carcinoma (HCC) which is the highest risk of accumulative aflatoxin
exposure effect [33]. The risk impact simulation for aflatoxin exposure was found to
be highest through maize flour consumption and lowest through Muthokoi
consumption; 68.65% and 56.57%, respectively as shown in Table 7. The increase
in Biomarkers of HCC in Tanzania has been attributed to the increase of dietary
aflatoxin exposure [34].

CONCLUSION, AND RECOMMENDATIONS FOR DEVELOPMENT

Kiandutu slum residents have been shown to be exposed to unacceptable aflatoxin
levels through the consumption of the maize-based products. In this case, high
aflatoxin intake may be attributed by the intake of aflatoxin contaminated maize-
based products where maize is the main staple food. Daily and regular
consumption of the products has shown to increase the chances of increase of
health risk to the residents and, therefore, there is a need of raising the food safety
concern mainly from the local millers “Kisiag” who are not certified with Quality
Management Systems. Promotion of good hygiene practices during the
preparation of the maize-based products raw materials is required to reduce the
levels of aflatoxin contamination.

Diversification of maize-based products with other cereal products that are less
attacked by mycotoxins would reduce the residents’ high consumption, reducing
aflatoxin exposure. Awareness should be created countrywide to educate the
consumers on mycotoxin intake health effects. Also, the researchers need to
disclose often some of the food safety claims to the maize based product millers,
an action that is rarely taken. As a result, the impact of such claims on consumer
demand is not well understood. Good Agricultural Practices (GAP) need to be
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enforced properly to avoid the invasion of aflatoxins into the maize grains during
harvesting and storage. Government food safety agencies should enforce better
monitoring of government laboratories’ instrumentation, and strict monitoring of
aflatoxin levels in each maize based-products in the market. It should be enforced
for mandatory registration of mills selling sub-standard products under authorities

which include KEBS and Public Health, for frequent premises inspection and
monitoring.
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Table 1: Aflatoxin concentration (g /kg) in the Maize-based Products

Maize-based product N Minimum  Maximum Mean Std. Dev
Maize meal Aflatoxin 97 0 39 8.32 7.197
Whole Grain Aflatoxin 75 0 25 6.84 5.642
Porridge Aflatoxin 70 1 7 4.21 1.463
Muthokoi Aflatoxin 9 0 2 0.89 0.601

Table 2: Maize-based products aflatoxin safety thresholds

Aflatoxin Intake Age Bracket (years) No. of Samples
Statistic 18-29 30-50 51-77 >10 ppb
Maize Meal P95 21.542 17.661 24.725
Mean 7.791 8.898 8.113 28/97 28.9%
Min 1.330 1.160 1.340
Max 23.990 34.190 38.920
Whole Grain P95 18.458 16.499 8.290
Mean 5.432 5.753 3.133 15/97 15.5%
Min 1.070 1.010 1.290
Max 20.920 24.960 8.350
Composite Porridge P95 21.640 17.671 26.015
Mean 7.791 8.775 8.535 28/97 28.9%
Min 1.330 1.160 1.340
Max 23.990 34.190 38.920
Table 3: Consumption of Maize-Based Products in (kg/kgbw/day)
Maize-based Product N Minimum Maximum Mean Std. Dev
Maize Meal Consumption Per Day 97 0 0.010 0.0038 0.00143
Whole Grain Consumption Per Day 75 0 0.010 0.0031 0.00149
Porridge Consumption Per
Day 70 0 0.010 0.0012 0.00102
Muthokoi Consumption Per Day 7 0 0 0.0027 0.00056
ng: https://doi.org/10.18697/ajfand.127.23885 25518
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Table 4: Maize-based products consumption correlation with aflatoxin
exposure levels

Adjusted R Std. Error of the

Model (Aflatoxin Intake) R R Square Square Estimate
Maize Meal 927a 0.858 0.852 0.01048
Whole Grain .926a 0.857 0.849 0.00774
Porridge .890a 0.792 0.779 0.00434
Muthokoi .998a 0.997 0.991 0.00182

Table 5: Dietary exposure to toxins in the Maize-based Products

(uglkg/bw/day)
Dietary Exposure Mean Median Std. Dev. Minimum Maximum N
Maize meal 0.0301 0.0216 0.02727 0 0.14 97
Whole Grain 0.0212 0.0164 0.01992 0 0.09 75
Porridge 0.0089 0.0054 0.00924 0 0.05 70
Muthokoi 0.0198 0.0124 0.01901 0.01 0.06 7

Table 6: The total mean and the 95th percentile (P95) exposure levels to aflatoxins

Aflatoxin Intake Maize Meal Aflatoxin Intake Whole Grain Aflatoxin Intake Porridge

Weight(kgs) Mean Min P95 Mean Minimum P95 Mean  Minimum P95

40-49 0.075  0.030 0.075 0.0448 0.0450 0.0448  0.0071 0.0100 0.0071
50-59 0.031  0.027 0.026 0.0252 0.0250 0.0252  0.0082 0.0071 0.0082
60-69 0.021  0.007 0.012 0.0141 0.0167 0.0141  0.0014 0.0000 0.0014
70-79 0.046  0.045 0.053 0.0329 0.0367 0.0329  0.0227 0.0200 0.0227
80-89 0.013  0.015 0.013 0.0127 0.0150 0.0127  0.0110 0.0100 0.0110
90-99 0.006  0.000 0.004 0.0205 0.0200 0.0205  0.0069 0.0100 0.0069
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Table 7: Monte Carlo Risk Simulation for Aflatoxin intake in Maize-based Products

Aflatoxin
Aflatoxin Intake N Min Max Mean Std. Dev intake risk
Maize Meal 97 -0.06838 0.133752 0.029889 0.027088 68.65%
Whole Grain 75 -0.05244 0.098851 0.021389 0.019842 59.46%
Porridge 70 -0.03115 0.048173 0.008686 0.00927 18.51%
Muthokoi 7 -0.04689 0.105237 0.020076 0.018956 56.57%
@ ®®® https://doi.org/10.18697/ajfand.127.23885 25520



https://doi.org/10.18697/ajfand.127.23885

PUBLISHED BY
SCHOLARLY, PEER REVIEWED AFRICAN
SCHOLARLY

_ a Volume 24 No. 2 s (P

NUTRITION AND DEVELOPHENT o February 2024 TRUST:
REFERENCES

1. Nduti NN, Njeru PN, Mwaniki M and G Reid Aflatoxin variations in maize

10.

flour and grains collected from various regions of Kenya. African Journal of
Food, Agriculture, Nutrition and Development, 2017; 17(1): 11743-11756.

Nyoro JK, Kirimi L and TS Jayne Competitiveness of the Kenyan and
Ugandan maize production: challenges for future. Working Paper, 2004; 10.
Tegemeo Institute of Agricultural Policy and Development, Egerton
University.

Coulibaly O, Hell K, Ranajit RB, Hounkponou S and JF Leslie Economic
impact of aflatoxin contamination in sub-Saharan Africa. Mycotoxins. 2008;
67-76.

F Wu Global impacts of aflatoxin in maize: trade and human health. World
Mycotoxin Journal, 2015; 8(2): 137-142.

WHO. World Health Organization. 2008. Dietary Exposure Assessment of
Chemicals in Food. Report of a Joint FAO/WHO Consultation, Annapolis,
Maryland, World Health Organization Press Geneva. 2005.

Kariuki AC Child Immunization Coverage in Kiandutu Slums, Thika District,
Kenya. 2014.

Kimani EW, Schofield L, Wekesah F, Mohamed S, Mberu B, Ettarh R,
Egondi T, Kyobutungi C and A Ezeh Vulnerability to food insecurity in
urban slums: experiences from Nairobi, Kenya. Journal of urban health,
2014; 91:1098-1113.

Joulaei H, Keshani P, Foroozanfar Z, Afrashteh S, Hosseinkhani Z,
Mohsenpour MA and A Homayouni Meymandi Food insecurity status and
its contributing factors in slums’ dwellers of southwest Iran, a cross-
sectional study. Archives of Public Health, 2023; 81(1): 1-10.

Chege PM, Ndungu ZW and BM Gitonga Food security and nutritional
status of children under-five in households affected by HIV and AIDS in
Kiandutu informal settlement, Kiambu County, Kenya. Journal of Health,
Population and Nutrition, 2016; 35: 1-8.

Misihairabgwi JM, Ezekiel CN, Sulyok M, Shephard GS and R Krska
Mycotoxin contamination of foods in Southern Africa: A 10-year review
(2007-2016). Critical reviews in food science and nutrition, 2019; 59: 43-58.

ng: https://doi.org/10.18697/ajfand.127.23885 25521



https://doi.org/10.18697/ajfand.127.23885

11.

12.

13.

14,

15.

16.

17.

18.

19.

PUBLISHED BY
SCHOLARLY, PEER REVIEWED AFRICAN
SCHOLARLY

Volume 24 No. 2 s (P
AFRICAN JOURNAL OF FOOD, AGRICULTURE, F e er a ry 2 0 2 4 TRUST

NUTRITION AND DEVELOPMENT
ISSN 1684 5374

World Health Organization. WHO estimates of the global burden of
foodborne diseases: foodborne disease burden epidemiology reference
group 2007-2015. World Health Organization. 2015.

Gerding J, Ali N, Schwartzbord J, Cramer B, Brown DL and HU Humpf
A comparative study of the human urinary mycotoxin excretion patterns in
Bangladesh, Germany, and Haiti using a rapid and sensitive LC-MS/MS
approach. Mycotoxin research, 2015; 31: 127-136.

Wacoo AP, Atukunda P, Muhoozi G, Braster M, Van Den Broek TJ,
Sybesma W, Westerberg AC, Iversen PO and R Kort Aflatoxins
occurrence, exposure, and binding to Lactobacillus species from the gut
microbiota of rural Ugandan children. Microorganisms. 2020; 3: 347.

Cantu-Cornelio F, Aguilar-Toala JE, de Leén R, Esparza-Romero Cl,
Vallejo-Cordoba B, Gonzalez-Cérdova AF and A Hernandez-Mendoza
Occurrence and factors associated with the presence of aflatoxin M1 in
breast milk samples of nursing mothers in central Mexico. Food control.
2016; 62: 16-22.

Njeri KL Assessment of Poverty Reduction Interventions in Kiandutu Slum,
Thika West District, Kiambu County, Kenya. 2013.

Ngau P and P Olale Dialogues on informality: Land sharing as a
sustainable approach to tenure security in Kiandutu informal settlement in
Thika town, Kenya. In Reframing the Urban Challenge in Africa, Routledge.
2020; 82-112.

Chaokromthong K and N Sintao Sample size estimation using Yamane
and Cochran and Krejcie and Morgan and green formulas and Cohen
statistical power analysis by G* Power and comparisons. Apheit
International Journal. 2021; 10: 76-86.

Donnelly R, Elliott C, Zhang G, Baker B and J Meneely Understanding
current methods for sampling of aflatoxins in corn and to generate a best
practice framework. Toxins. 2022; 14(12): 819.

Macri AM, Pop |, Simeanu D, Toma D, Sandu | Pavel LL and OS Mintas
The occurrence of aflatoxins in nuts and dry nuts packed in four different
plastic packaging from the Romanian market. Microorganisms, 2020; 9: 61.

meJ: https://doi.org/10.18697/ajfand.127.23885 25522



https://doi.org/10.18697/ajfand.127.23885

20.

21.

22.

23.

24.

25.

26.

27.

PUBLISHED BY
SCHOLARLY, PEER REVIEWED AFRICAN
SCHOLARLY

Volume 24 No. 2 SCIENCE

COMMUNICATIONS.

AFRICAN JOURNAL OF FOOD, AGRICULTURE,
NUTRITION AND DEVELOPMENT Fe b[‘u a [‘y 2 024 TRUST

ISSN 1684 5374

Jere GM, Mapopa G, Abong GO, Njue LG, Masamba K and DG Omayio
Exposure of school children to aflatoxins and fumonisins through maize-
based diets in school meals programme in Salima District, Malawi. African
Journal of Food, Agriculture, Nutrition and Development, 2020; 20: 16793-
168009.

Juma RJ, Kuria E and GO Rombo Nutrition and health status of HIV-
infected adults on ARVs at AMREF clinic Kibera urban slum, Kenya. African
Journal of food, agriculture, nutrition and development. 2016; 16(2): 10809-
10822.

Haug A, Christophersen OA, Kinabo J, Kaunda W and LO Eik Use of
dried Kapenta (Limnothrissa miodon and Stolothrissa tanganicae) and other
products based on whole fish for complementing maize-based diets. African
Journal of Food, Agriculture, Nutrition and Development, 2010; 5(10).

Bhatt Y and AS Lakshmi Effect of processing treatments on digestibility
and physicochemical properties of ready-to-cook breakfast mixes. Journal
of Food Processing and Preservation, 2022; 46(3): e16324.

Wacoo P, Wendiro D, Nanyonga S, Hawumba JF, Sybesma W and R
Kort "Feasibility of a novel on-site detection method for aflatoxin in maize
flour from markets and selected households in Kampala, Uganda. Toxins.
2018; 10(8): 327.

Nabwire WR, Ombaka J, Dick CP, Strickland C, Tang L, Xue KS and JS
Wang Aflatoxin in household maize for human consumption in Kenya, East
Africa. Food Additives & Contaminants, 2020; 13: 45-51.

Temba MC, Njobeh PB and E Kayitesi Storage stability of maize-
groundnut composite flours and an assessment of aflatoxin B1 and
ochratoxin A contamination in flours and porridges. Food Control. 2017; 71:
178-186.

Omara T, Kiprop AK, Wangila P, Wacoo AP, Kagoya S, Nteziyaremye

P, Odero MP, Nakiguli CK and SB Obakiro The scourge of aflatoxins in

Kenya: A 60-year review (1960 to 2020). Journal of Food Quality. 2021; 1-
31.

ng: https://doi.org/10.18697/ajfand.127.23885 25523



https://doi.org/10.18697/ajfand.127.23885

28.

29.

30.

31.

32.

33.

34.

PUBLISHED BY
SCHOLARLY, PEER REVIEWED AFRICAN
SCHOLARLY

Volume 24 No. 2 SCIENCE

COMMUNICATIONS.

AFRICAN JOURNAL OF FOOD, AGRICULTURE, Fe bru a ry 2 024 TRUST

NUTRITION AND DEVELOPMENT - =
ISSN 1684 5374

Shanakhat H, Sorrentino A, Raiola A, Romano A, Masi P and S Cavella
Current methods for mycotoxins analysis and innovative strategies for their
reduction in cereals: An overview. Journal of the Science of Food and
Agriculture, 2018; 98(11): 4003-4013.

Shephard GS, Marasas WFO and HM Burger Exposure assessment for
374 fumonisins in the former Transkei region of South Africa. Food
Additives and Contamination, 2007; 24: 621-629.

Wang S, Pan D, Zhang T, Su M, Sun G, Wei J, Guo Z, Wang K, Song G
and Q Yan Corn Flour Intake, Aflatoxin B1 exposure, and risk of
esophageal precancerous lesions in a high-risk area of Huai’an, China: a
case-control study. Toxins. 2020; 12(5): 299.

Liverpool-Tasie LSO, Turna NS, Ademola O, Obadina A and F Wu The
occurrence and co-occurrence of aflatoxin and fumonisin along the maize
value chain in southwest Nigeria. Food and Chemical Toxicology, 2019;
129: 458-465.

Udovicki B, Tomic N, Trifunovic BS, Despotovic S, Jovanovic J,
Jacxsens L and A Rajkovic Risk assessment of dietary exposure to
aflatoxin B1 in Serbia. Food and Chemical Toxicology. 2021; 151: 112116.

Kibwana M, Kimbokota F, Christopher R and JA Mmongoyo Aflatoxins
in stored maize, maize flours, and stiff porridge consumed in schools: A
case study of Dodoma region, Tanzania. Food Control. 2023; 146: 109519.

Kimanya ME, Routledge MN, Mpolya E, Ezekiel CN, Shirima CP and YY
Gong Estimating the risk of aflatoxin-induced liver cancer in Tanzania
based on biomarker data. Plos one. 2021; 16(3): e0247281.

ng: https://doi.org/10.18697/ajfand.127.23885 25524



https://doi.org/10.18697/ajfand.127.23885

