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8., large-scale application of insecticides to prepare
premisea, prevention of infestation with insects and insect

ah

control during storage.
9. Regular checking of temperature and humidity in storage.

10. Btorage under constant temperatures and relative
humidity. Migration and condemsation of moisture owing to the
temperature gradient in stored mass of grain can lead to acou~
mulation of moisture and further development of fungi.

MN8torage of products, as £ar as possible, in a cool state
since most mycotoxins, with the exception of fusariotoxins
are not formed at low temperatures.

12, Btorage of products in modified gas media and in an
atmosphere of inert gas. ' -

13. Application of conservents for the treatment of wet

fodder grain.









