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The purpose of this study was to eradicate the Aspergillus flavus fungus using heat
generated by radio frequency (RF). Low moisture content comn (14%wb) and high moisture
content shelled corn (25%wb) were used in 2 experiments. The com was inoculated with A. flavus
24 hours before the tests. The low moisture content corn was treated with 80, 90 and 100°C RF
heat, each for 1, 5 and 10 minutes. Similar treatments were applied to the high moisture content
corn with lower heat of 70, 80 and 90°C. Test results were then compared with control (untreated
corn). It was found that the mold could be reduced to 0.56% in the 14%mc corn when it was
heated at 100°C for 10 minutes. In the 25% wet com the 4. flavus was eradicated completely at
90°C with 10 minutes treatment. The radio frequency heat treatment caused the moisture content
of all the corn samples to decrease slightly. Proteins content was not changed but the amylase
content was increased. Rapid Visco Analyzer (RVA) analysis in the low moisture treatment
showed no effect on starch quality. However, in high moisture treatment, the starch in the kernels
was gelatinized and caused some quality changes of the starch content. The changes was,

however, beneficial for the com to be used as feed.





