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“Salpicãod ded Vinhais”d andd “Chouriçad ded Vinhais”d ared twod traditionald dry-

fermenteddanddsmokeddmeatdproductsdfromdthedNorthdofdPortugal.dSamples

weredcollecteddatddifferentdstagesdofdproductiondindorderdtodperformdchem-

icald anddmicrobiologicald analyses.d Differentd samplesdwered collectedd and

analyseddfordpHdanddwaterdactivityddeterminationdanddmicrobiologicaldand

chemicaldcharacterisation.dNodSalmonella spp.dordEscherichiadcoli O157H7

wereddetecteddindthedsamples.dListeriadmonocytogenes wasddetecteddduring

thedproductiondofdsomedofdthedlots,dasdwelldasdindthedfinaldproduct.dHowever,

thedcountsdofdL.dmonocytogenes weredalwaysdlowerdthand100 CFU/g.dCon-

cerningdthedchemicaldparameters,dthedpHdrangeddfromd5.1dtod5.7danddthe

waterd activityd valuesd fromd0.85d tod 0.9.d Thed resultsdwered heterogeneous

amongdproducersdprobablydduedtoddifferentdprocessingdconditions.d
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Concerndaboutdfilamentousdfungidindvineyardsdhasdbeendtraditionallydlinkeddto

thed spoilaged ofd grapes.dHowever,d thed recentd detectiond ofd ochratoxind Ad in

winesdhasdincreaseddthisdinterestdindmycotoxins.dAlthoughdnotdverydcommon

indgrapes,dAspergillusdflavus isdoccasionallydisolateddfromdgrapes.dA.dflavus is

thedmaindproducerdofdthedwelldknowndcarcinogenicdmycotoxins,dthedaflatox-

ins.dThedpresencedofdthisdfungusdanddaflatoxinsdisdofdmajordfooddsafetydcon-

cern.dThedidentificationdofdA.dflavus isdnotdstraightforwarddduedmainlydtodsim-

ilaritiesd withd itsd closelyd relatedd speciesd (A.d parasiticus,d A.d nomius).

Morphologicaldanddbiochemicaldparametersdmaydbeduseddfordidentification:dA.

parasiticus isddifferentiateddbyditsduniseriatedconidialdhead;dA.dnomius bydthe

detectiondofdaflatoxinsdB1,dB2,dG1,dG2d (asddoesdA.dparasiticus),dbutdwithout

theddetectiondofdcyclopiazonicdacid;danddA.dflavus bydtheddetectiondofdaflatoxin

B1,dB2danddcyclopiazonicdaciddonly.dThedidentificationdschemedisdrevisited,dby

testingd 26d strainsd isolatedd fromd winemakingd grapes.d Biochemically,d 12

strainsdweredfounddtodproducedaflatoxinsd(10dstrainsdproducedalldthedaflatox-

ins,dwhiled twod produced onlyd thedBd ones).dMorphologically,d 9d strainsdwere

identifiedd asdA.d parasiticus,d andd alldwered aflatoxind producersd (onedofdwhich

producingdjustdthedBdones).dTheseddatadwilldbeddiscusseddinddetail.d
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