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Resumo 

Aspergillus carbonarius has been identified as the main fungus responsable 

to produce ochratoxin A (OTA) in grapes cultived in various countries. 

OTA is well-know nephrotoxic agent and has been associated to the 

incidence of tumors of the urinary organs. The properties 

immunosuppressive, teratogenic and carcinogenic have also been reported. 

The International Agency of Research on Cancer has classified OTA in 

group 2B, as a possible human carcinogenic. The presence of A. 

carbonarius in grapes depends on pH, water activity and temperature. 

Beyond these factors, the grape variety can play an important role in the 

levels of OTA in grapes and derivatives, including juice, wine and dried 

grapes. The objective of this work was to evaluate the potential of 

colonization and ability to produce OTA of A. carbonarius in three grape 

varieties (Cabernet Sauvignon, Isabel e Italy). These grapes were produced 

in Serra Gaúcha region of Rio Grande do Sul state, Brasil in the 2014 crop. 

Only grapes not physically damaged were used in this study. The strain of 

A. carbonarius used in this work was isolated from naturally infected 

grapes and the toxigenic potential was previously confirmed using thin 

layer chromatography with charge coupled device. A conidial suspension it 

was applied to the grapes that were maintained at 25°C during 12 days. 

Isabel and Italy grapes showed visible fungal growth and OTA only after 

9° day at 25°C. Cabernet Sauvignon was the variety more resistente to the 
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colonization by A. carbonarius, including that after 12 days OTA was not 

produced by this fungus. After 12 days at 25°C, the damage caused by A. 

carbonarius in Italy grape occuped all grape. In Cabernet Sauvignon, a little 

damage (A. carbonarius and subsequent OTA production depends on the 

variety of grape. This fact may be related to the thickness of the grape skin, 

because Cabernet Sauvignon has the most rigid skin and was more resistant 

to fungal contamination. These observations are important to plan actions 

to minimize fungal contamination in the most susceptible grapes. 
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