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ABSTRACT

Aspergillus flavus is a fungus that often contaminated in agricultural products and dried
foods such as peanuts, corn, dried fruits, dried shrimp, and dried chili. It produces the dangerous
mycotoxins called aflatoxin B1 that is the major cause of Liver Cell Cancer. So, the objective of
this study is to compare the detective method of 4. flavus between PCR and qPCR technique in
peanuts and dried shrimps from local market at Pathum Thani. The research method started with
cultivating 4. flavus for artificial infection method and finding the enrichment time. Then, peanut
and dried shrimp samples from 15 local markets in Pathum Thani were collected to extract DNA
and following by PCR and qPCR techniques. This study showed that sensitivity of 4. flavus DNA
is 50 pg/pl in PCR technique and 500 fg/pl in gPCR technique. It meant that gPCR technique was
100 times higher sensitivity than PCR techniques. The appropriate time in experiment was 1 hour
for artificial infection and 1 day for enrichment time in both dried food samples and detection
techniques. It did not find any PCR product at 550 bp and mostly showed qPCR product after cycle
20 time in both dried food samples. It assumed that the dried food samples had a very small amount

of A. flavus that not in the process of harming the organism.



