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Why and How to Test for Aflatoxin M1
Mycotoxin Risk in Milk:

What is Aflatoxin?

Many genera of molds growing on agricultural products produce toxic substances, generally called mycotoxins. Mycotoxins 

are secondary metabolites of various, different fungal species and they differ in chemical structure, biosynthetic origins, and 

biological effects. One highly studied group of mycotoxins, aflatoxins, are produced by some species of Aspergillus. These toxic 

metabolites can be found in agricultural food and commodities, including nuts, grain, soybeans and feeds that are improperly 

stored under conditions where Aspergillus can thrive. Typically, contamination occurs under high temperature and humidity 

conditions, favorable for mold growth on soil, seeds, grains, and decaying vegetation. There are 4 major types of aflatoxins: B1, 

B2, G1 and G2, each named according to the ability to be detected under UV light as fluorescent blue (B) or green (G) colors. 

Aflatoxin B1 is the most prevalent and is highly toxic and carcinogenic to animals.

What Risks Do Aflatoxins Pose?

Humans can consume aflatoxins directly by consuming affected grain products. One of the main risks to human health comes 

indirectly from animals that ingest aflatoxins when they consume corn grain, silage and by-products as part of their daily feed. 

Taking this a step further - in dairy animals, aflatoxin B1 not only causes harm to the animal, but also is metabolized into aflatoxin 

M1 (AFM1), which collects in the animal’s milk and gets passed on to those who consume the milk. In addition, AFM1 can not 

only be found in raw milk, but it can also be found in heat-treated (pasteurized or UHT) milk, yogurt, cheese, dry milk, infant 

formula, milk-based consumables and even breast milk. This is because aflatoxins are difficult to eliminate from milk and dairy 

products, even after repeated processing, including heat treatment.

Figure 1. Aflatoxin M1 is a hydroxylated form of Aflatoxin B1. Aflatoxins are 
produced by Aspergillus flavus and Aspergillus parasiticus. (Fallah et al., 2009)

DAIRY SAFETY & QUALITY

Mycotoxin testing for dairy

Understand your
aflatoxin M1 risk.
From contaminated feed to finished dairy products, understand
where risk enters ­ and where testing can help.

Mycotoxins are toxic substances produced by molds. In dairy,
aflatoxin M1 (AFM1) is a key concern.

How does aflatoxin reach milk?

01

Contaminated feed

Aflatoxin B1 (AFB1) can be
present in feed ingredients.

02

Dairy animals

Ingested AFB1 is metabolised
into aflatoxin M1.

03

Milk & dairy products

AFM1 can pass into milk and
remain in dairy products.

Heat treatment is not a reliable control.

AFM1 can remain after pasteurisation or UHT processing. Testing helps you assess the risk that processing alone
cannot remove.

Where does testing fit in your workflow?

Incoming milk

Screen at reception to identify
contamination and support
acceptance decisions.

Processor laboratory

Use quantitative analysis to measure
AFM1 levels in the relevant dairy
matrix.

Finished product

Check against applicable product
and destination­market requirements.

Sensitive AFM1 testing with Hygiena®

Aflatoxin M1 Quantitative ELISA supports measurement in milk, milk powder and cheese. Aflatoxin B1 and total
aflatoxin kits support wider testing needs.

2 ppt
Limit of detection*

0­100 ppt
Assay range*

Beyond AFM1
B1 & total aflatoxin kits

Which test fits your product?
Talk to Hygiena about your matrix, sensitivity needs and testing workflow.

hygiena.com/mycotoxin

*Performance and matrix suitability depend on the applicable kit instructions. ppt = parts per trillion.
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