Supplementary material 1. Raw legumes (n= 51) used in this study.
	Legume
	Italy 
	Thailand

	Lentils  (n=9)
	Green lentils 
	Orange lentils (n =2)

	
	Organic red lentils
	Brown lentils

	
	Yellow lentils 
	 

	
	Black lentils 
	

	
	Red lentils (n = 2)
	

	Chickpea      (n =8)
	Organic chickpea
	Brown chickpea 

	
	White chickpea - reale
	Chickpea (n=3)

	
	Chickpea
	Organic Chickpea

	Red Kidney beans (n=4)
	Red Kidney beans 
	Red Kidney beans (n=3)

	Red beans (n=4)
	Red beans - Azuki Rossi
	Red beans (n=2)

	
	 
	Dried red beans

	Navy beans  (n=4)
	Organic Navy beans 
	Navy beans (n=2)

	
	Navy beans 
	 

	Borlotti Beans (n=2)
	Oganic Borlotti beans
	 

	
	Borlotti beans
	 

	Peanuts        (n =6) 
	Organic peanuts toasted with shell
	Pelled peanuts (n=2)

	
	Peanuts toasted with shell
	Peanuts (n=2)

	Mung beans (n=4) 
	Organic Mung beans
	Mung beans (n=2)

	
	 
	Peeled split mung bean (n=2)

	Soy      (n=4)
	 
	Peeled split soy bean
Soy bean (n=2)
Split Soy bean

	Black beans (n=4)
	Black beans
	Black beans (n=3)

	Pea         (n=2)
	Organic Pelled Pea 
	 

	 
	Green Pea
	 













Supplementary material 2. Legumes-based flour (n= 20) used in this study.
	Legume
	Italy
	Thailand

	Lentils (n=2) 
	red lentils flour (n=2)
	 

	Chickpea (n=6)
	chickpea flour (n =3)
	chickpea flour 

	
	whole chickpea flour (n =2)
	 

	Red bean (n=1)
	 
	Red bean flour

	Pea (n=3)
	Pea flour
	Yellow pea flour 

	
	Pea protein isolate
	 

	Mung bean (n=3)
	
	Mung bean flour 
Peeled mung bean flour 
Mung bean starch

	
	
	

	
	 
	

	Soy (n=3)
	Soy grits (n=2)
	Soybean flour

	Black bean (n=2)
	 
	Black bean flour (n=2)



Supplementary material 3. Legume-based pasta (n= 26) used in this study.
	Legume
	Italy 
	Thailand

	Lentils (n=6)
	Red lentils pasta (n=2)
	Red lentils pasta

	
	Organic red lentils pasta
	Organic red lentils pasta (n=2)

	Chickpea (n=5)
	Organic chickpea pasta
	Organic chickpea pasta

	
	Chickpea pasta (n=2)
	Chickpea pasta 

	Green pea (n=3)
	Green pea pasta (n=2)
	 

	
	Organic green pea pasta
	 

	Mung beans (n=6)
	 
	Organic mung bean pasta (n=2)

	
	
	Glass noodles (n=4)

	Mixed beans (n=6)
	chickpea & red lentils & pea 
	 Pea Flour (25%), Chickpea Flour (25%), Borlotti Bean Flour (25%), Lentil Flour (25%).

	
	chickpea & red lentils 
	Organic Mung Bean Flour 28.33%, Organic Brown Rice Flour 25.67%, Organic red lentils 24.33%; Organic Chickpea Flour 21.67% - Fusilli

	
	red lentils & pea
	Organic Multi-Color Beans Pasta: mung beans, red kidney beans 










Supplementary material 4. Legume-based snacks (n= 27) used in this study.
	Legume
	Italy 
	Thailand

	red lentils (n=3)
	Organic red lentils balls (51%)
	 

	
	Red lentils - toasted
	 

	
	Organic red lentils snack  (96%)
	 

	chickpea (n=4)
	 Chickpea Maremma chips (60%)
Chickpea - toasted 
 Chickpea salted snack 
	Chickpea 65% 

	
	
	 

	
	
	 

	Broad bean  (n=3)
	Broad beans - toasted
	Salted peeled broad beans 

	
	 
	Salted not peeled broad beans

	Soybean  (n=2)
	Edamame - toasted
Organic soybeans - toasted 
	 

	
	
	 

	Green Pea  (n=4)
	Organic Green Pea Snack
Salted chips (91%)
 
	Salted green pees
Green pea snack - roasted (76%)
Green Pea snack  (70% )

	Mung bean   (n=1)
	 
	Salted mung beans 

	Black bean (n=1)
	 
	Black bean (60%)

	Red bean  (n=2)
	 
	Red bean (60%)

	
	 
	Red bean (60%)

	White Bean (n=1)
	 
	white beans (50%) 

	Mixed Snacks  (n=6)
	Organic snack with green pea (76%) + red lentils (20%)
	Green mung bean chips (61%) + soy beans (34%)

	
	Snack with green lentils (50%) + chick pea flour 
	 

	
	Organic snack chickpea (47%) + lentils (37%)
	 

	
	Crackers of chickpea flour + bean flour + lentils flour (40%)
	 

	
	Organic snack chickpea 66% and rice 30% 
	 
















Supplementary Material 5. Retention time (RT), the most abundant m/z ions, and optimal collision energy (CE)
	Compound name
	Precursor ion (m/z)
	Product ions (m/z)
	RT (min)
	Fragmentor (V)
	CE (eV)
	Polarity

	15-AcDON
	356.1
	321.1/137.0
	5.5
	70/70
	12/6
	Positive

	AFB1
	313.3
	285.1/241/1
	6.5
	190/190
	20/40
	Positive

	AFB2
	315.1
	287.1/259.1
	6.3
	154/154
	26/30
	Positive

	AFG1
	329.1
	243.1/200.0
	6.0
	139/139
	26/46
	Positive

	AFG2
	331.1
	245.0/189.1
	5.8
	150/150
	12/30
	Positive

	AFM1
	329.1
	273.2/259.0
	5.9
	180/180
	33/33
	Positive

	Atropine
	290.1
	93.0/124.0
	
	95/95
	35/25
	Positive

	BEA
	801.5
	133.9/119.0
	10.3
	138/138
	78/146
	Positive

	CPA
	337.1
	196.1/140.1
	8.7
	90/90
	20/30
	Positive

	DAS
	384.2
	105.0/107.1
	6.4
	60/90
	40/25
	Positive

	ENA
	699.5
	682.5/209.9
	10.1
	138/138
	14/34
	Positive

	ENA1
	686.3
	669.4/210
	10.4
	120/140
	30/30
	Positive

	ENB
	658.5
	87.1/55.0
	10.0
	138/138
	82/170
	Positive

	ENB1
	672.5
	655.2/99.8
	10.2
	138/138
	14/74
	Positive

	FB1
	722.4
	352.5/334.4
	7.2
	180/120
	40/50
	Positive

	FB2
	706.4
	336.3/74.1
	8.3
	220/170
	36/45
	Positive

	FUS
	180.0
	134.1/92.0
	5.2
	65/65
	15/30
	Positive

	HT2
	442.4
	262.9/197.1
	7.2
	40/100
	45940
	Positive

	MPA
	321.1
	207.0/159.0
	7.7
	110/100
	25/20
	Positive

	NEO
	400.3
	305.2/215.2
	4.7
	70/70
	10/20
	Positive

	OTA
	404.1
	239.0/221.0
	8.6
	135/135
	20/36
	Positive

	OTB
	370.1
	187.1/159.0
	7.7
	100/80
	40/40
	Positive

	PAX
	436.2
	182.2/129.9
	9.7
	70/70
	40/60
	Positive

	PEN-A
	634.3
	558/332
	9.5
	135/100
	20/40
	Positive

	Scopolamine
	304.1
	138.0/145.0
	
	95/90
	29/20
	Positive

	STG
	325.1
	310.0/281.0
	8.8
	130/100
	25/37
	Positive

	T-2
	484.2
	215.2/185.1
	7.8
	140/140
	4/14
	Positive

	TEN
	415.2
	91/58
	7.1
	100/100
	75/50
	Positive

	3-AcDON
	397.1
	307.2/59.0
	5.5
	82/80
	22/86
	Negative

	AOH
	257.0
	242.0/215.0
	7.8
	100/100
	30/30
	Negative

	AME
	271.1
	228.0/256.0
	9.1
	100/100
	25/25
	Negative

	CIT
	281.1
	249/205.1
	8.1
	85/85
	20/25
	Negative

	DON
	355.1
	294.8/59.0
	4.6
	75/75
	4/20
	Negative

	EMO
	269.0
	224.9/182.1
	9.9
	125/125
	30/40
	Negative

	MON
	97.0
	41.1/41.0
	2.4
	60/65
	15/15
	Negative

	NIV
	371.2
	205.0/281/.2
	4.1
	80/80
	20/20
	Negative

	TeA
	319.1
	212.9/227.0
	9.1
	161/161
	38/33
	Negative

	ZEN
	317.1
	273.2/175.0
	8.6
	150/180
	20/25
	Negative

	α-ZAL
	322.1
	62.8/40.9
	8.0
	100/100
	50/90
	Negative

	α-ZEL
	319.1
	144.1/41.1
	8.2
	90/100
	40/90
	Negative

	β-ZAL
	321.1
	132.0/107.1
	7.4
	130/135
	35/40
	Negative

	β-ZEL
	319.1
	159.9/130.1
	7.6
	100/100
	30/40
	Negative













































Supplementary Material 6. Performance characteristics of the method for the validated analytes at 3 spiking levels, calculated based on the detection range.

	Analyte
	Multi-legumes matrix

	
	Range of detection (µg/kg)
	Linearity (R2)
	Recovery (%) 
	ME (%)
	LOD (µg/kg)
	LOQ (µg/kg)
	Intra day (%) (n=6)

	
	
	
	LL
	ML
	HL
	
	
	
	

	15-AcDON
	5 - 125
	0.998
	107
	100
	100
	-26,72
	4,79
	16,0
	7

	3-AcDON
	2.5 - 125
	0.999
	114
	95
	89
	-37,22
	2,41
	8,0
	14

	AFB1
	0.125 - 12.5
	0.999
	101
	99
	88
	-10,23
	0,04
	0,1
	4

	AFB2
	0.125 - 12.5
	0.999
	106
	115
	100
	-10,46
	0,06
	0,2
	3

	AFG1
	0.025 - 6.25
	0.999
	117
	108
	101
	-14,19
	0,01
	0,0
	2

	AFG2
	0.025 - 12.5
	0.999
	101
	104
	101
	-15,38
	0,05
	0,2
	4

	AFM1
	0.125 - 12.5
	0.999
	114
	108
	103
	7,01
	0,08
	0,3
	1

	AOH
	0.25 - 125
	0.999
	78
	86
	82
	-10,22
	0,08
	0,3
	2

	AME
	0.1 - 50
	0.999
	108
	105
	100
	-11,84
	0,03
	0,1
	2

	Atropine
	0.07 - 12.5
	0.999
	114
	110
	101
	-47,99
	0,07
	0,2
	3

	α-ZAL
	5 - 125
	0.996
	95
	75
	86
	-8,69
	3,51
	11,7
	22

	α-ZEL
	2.5 - 125
	0.999
	117
	105
	100
	-14,33
	0,38
	1,3
	1

	BEA
	0.5 - 50
	0.999
	101
	106
	101
	-5,93
	0,02
	0,1
	3

	β-ZAL
	1.25 - 125
	0.999
	98
	101
	94
	-15,89
	1,21
	4,0
	10

	β-ZEL
	0.25 - 125
	0.999
	104
	109
	103
	-19,55
	0,21
	0,7
	7

	CIT
	0.2 - 100
	0.999
	43
	51
	59
	22,67
	0,01
	0,0
	3

	CPA
	1 - 100
	0.999
	95
	100
	97
	-14,49
	0,37
	1,2
	6

	DAS
	5 - 250
	0.999
	93
	108
	111
	-3,54
	0,59
	2,0
	4

	DON
	0.5 - 250
	0.999
	97
	95
	86
	-19,19
	0,36
	1,2
	10

	EMO
	0.2 - 100
	0.999
	93
	105
	97
	-62,25
	0,10
	0,3
	7

	ENNA
	0.1 - 50
	0.999
	105
	111
	106
	-11,45
	0,01
	0,0
	2

	ENNA1
	0.1 - 50
	0.999
	105
	111
	106
	-11,16
	0,02
	0,1
	3

	ENNB
	0.1 - 50
	0.999
	104
	110
	106
	-29,49
	0,03
	0,1
	3

	ENNB1
	0.5 - 50
	0.999
	97
	102
	98
	-6,72
	0,00
	0,0
	2

	FB1
	0.7 - 100
	0.999
	72
	78
	73
	3,59
	0,20
	0,7
	10

	FB2
	0.5 - 100
	0.999
	79
	87
	82
	5,79
	0,15
	0,5
	7

	FA
	0.5 - 250
	0.999
	73
	97
	101
	-16,41
	0,32
	1,1
	4

	HT-2 
	0.5 - 250
	0.999
	112
	115
	119
	-7,47
	0,02
	0,1
	3

	MON
	2.5 - 50
	0.994
	54
	81
	86
	60,91
	0,04
	0,1
	3

	MPA
	5 - 250
	0.999
	93
	113
	113
	-4,15
	0,29
	1,0
	4

	NEO
	2.5 - 250
	0.999
	99
	114
	119
	2,70
	0,19
	0,6
	3

	NIV
	7 - 125
	0.990
	91
	61
	62
	-27,27
	6,16
	20,5
	15

	OTA
	0.1 - 50
	0.999
	98
	109
	107
	-5,56
	0,08
	0,3
	3

	OTB
	0.1 - 50
	0.999
	102
	112
	106
	-10,94
	0,04
	0,1
	2

	PAX
	2.5 - 250
	0.999
	102
	100
	102
	-19,75
	0,24
	0,8
	4

	PEN- A
	1 - 100
	0.999
	109
	116
	104
	-14,15
	0,08
	0,3
	3

	Scopolamine
	0.09 - 12.5
	0.999
	102
	103
	98
	-6,04
	0,09
	0,3
	2

	STG
	0.2 - 100
	0.999
	115
	112
	106
	-27,82
	0,03
	0,1
	3

	T2
	0.1 - 50
	0.999
	105
	103
	105
	-7,48
	0,07
	0,2
	3

	TEN
	0.1 - 50
	0.999
	111
	115
	110
	-5,62
	0,01
	0,0
	2

	TeA
	1 - 101
	0.999
	106
	98
	97
	-11,62
	0,63
	2,1
	8

	ZEN
	1.25 - 125
	0.999
	111
	107
	103
	-6,71
	0,18
	0,6
	2





Supplementary Material 7a. Occurrence of multi-toxins raw legumes[image: Immagine che contiene testo, Carattere, schermata, Elementi grafici

Il contenuto generato dall'IA potrebbe non essere corretto.] in Italy

[image: ]
*Og: organic


Supplementary Material 7b. Occurrence of multi-toxins raw legumes in Thailand
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Il contenuto generato dall'IA potrebbe non essere corretto.] Supplementary Material 8a. Occurrence of multi-toxins in legumes’ flour and pasta in Italy
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Supplementary Material 8b. Occurrence of multi-toxins legumes’ flour and pasta in Thailand
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Supplementary Material 9a. Occurrence of multi-toxins in legume snacks in Italy
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Il contenuto generato dall'IA potrebbe non essere corretto.] Supplementary Material 9b. Occurrence of multi-toxins in legume snacks in Thailand
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Supplementary Material 10: Risk characterization of toxins in adult consumers under LB and UB exposure scenarios for raw legumes from Italy (a) and Thailand (b).
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Supplementary Material 11: Risk characterization of toxins in adult consumers under LB and UB exposure scenarios for legume-based flour & pasta from Italy (a) and Thailand (b).
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Supplementary Material 12: Risk characterization of toxins in adult consumers under LB and UB exposure scenarios for legume-based snacks from Italy (a) and Thailand (b).
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AFB2 

Results             

AME 

Results 

BEA 

Results 

DON 

Results 

EMO 

Results 

FA Results

TeA 

Results 

N° positive 

samples

Name Ingredients

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

1 TS_SGP1 100% salt green pees < LOD < LOD < LOD < LOD < LOD < LOD 4,2

2 TS_GP2 76% green pea < LOD 1,4 < LOD < LOD < LOD < LOD < LOD

3 TS_GP3 70% green peas 1,3 < LOD < LOD < LOD < LOD < LOD < LOD

4 TS_CMB1

61% Green mung beans + 

soy beans 34.3%

< LOD 0,4 < LOD < LOD < LOD < LOD < LOD

5 TS_SMB2 100% mung beans  < LOD 1,1 < LOD < LOD < LOD < LOD 4,6

6 TS_SP1

100% salted not peeled 

peanuts 

< LOD < LOD < LOD < LOD < LOD 287,4 < LOD

7 TS_SBB1 

100% salted peeled broad 

beans

< LOD 0,6 < LOD < LOD 0,8 < LOD < LOD

8 TS_SBB2

100% salted not peeled 

broad beans

< LOD 0,4 < LOD 28,2 < LOD < LOD < LOD

9 TS_149 50% white beans  < LOD < LOD 0,7 < LOD < LOD 1,8 < LOD

10 TS_150 60% Red bean  < LOD < LOD < LOD < LOD < LOD 4,6 < LOD

THAI LEGUME SNACKS
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a

Category

Mean Dietary Intake                 

(g/Kg bw/day)

Scenario AFB2  Atropine   BEA EMO  STC  TEN  ZEA

Adults 0,33 LB Average  0,000018 0,000011 0,000010 0,000013 0,000027 0,000089 0,000046

Adults 0,55 LB 97.5  0,000029 0,000018 0,000017 0,000022 0,000045 0,000148 0,000077

Adults 0,33 UB Average  0,000035 0,000063 0,000015 0,000043 0,000034 0,000091 0,000100

Adults 0,55 UB  97.5  0,000058 0,000099 0,000025 0,000072 0,000057 0,000152 0,000167

MOE

ARfD of 

0.016 μg/kg 

bw

TTC MOE TTC TDI

LB

>10,000 low 

concern

HQ <1

EDI lower 

than TTC

no Data

>10,000 low 

concern

EDI lower 

than TTC

EDI <0.25

UB

low concern for 

average / health 

concern for 

97.5

HQ <1

EDI lower 

than TTC

no Data

>10,000 low 

concern

EDI lower 

than TTC

EDI <0.25

Risk Characterization

ITALY RAW LEGUMES EDI (µg/kg bw/day)


image9.emf
b

Category

Mean Dietary Intake                 

(g/Kg bw/day)

Scenario AFB1              AFB2     Atropine   BEA   EMO  FA  ZEA 

Adults 0,38 LB Average  0,000228 0,000077 0,000042 0,000712 0,000077 0,014844 0,001926

Adults 0,84 LB 97.5  0,000501 0,000170 0,000092 0,001566 0,000169 0,032666 0,004239

Adults 0,38 UB Average  0,000209 0,000052 0,000016 0,000705 0,000045 0,014756 0,001882

Adults 0,84 UB  97.5  0,000460 0,000115 0,000034 0,001553 0,000099 0,032473 0,004141

MOE MOE

ARfD of 

0.016 μg/kg 

bw

TTC TDI

LB

 <10,000 health 

concern

 <10,000 

health 

concern

HQ <1 EDI < TTC no Data no Data EDI < TDI

UB

<10,000 health 

concern

<10,000 

health 

concern

HQ <1 EDI < TTC no Data no Data EDI < TDI

EDI (µg/kg bw/day) THAI RAW LEGUMES 

Risk Characterization
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a

Category

Mean Dietary Intake                 

(g/Kg bw/day)

Scenario AFB1              AFB2     Atropine   BEA   DON   ENNA1   ENNB   ENNB1  FA OTA   Scopolamine STC   TEN 

Adults 0,33 LB Average  0 0,000145 0,000011 0,000013 0,001332 0 0,000065 0,000015 0,000038 0,000009 0,000127 0,000024 0,000030

Adults 0,55 LB 97.5  0 0,000243 0,000017 0,000022 0,002227 0 0,000109 0,000025 0,000063 0,000015 0,000200 0,000040 0,000051

Adults 0,33 UB Average  0,000015 0,000160 0,000063 0,000019 0,001441 0,000006 0,000077 0,000021 0,000133 0,000033 0,000188 0,000033 0,000033

Adults 0,55 UB  97.5  0,000025 0,000590 0,000045 0,000031 0,002409 0,000011 0,000129 0,000035 0,000222 0,000056 0,000296 0,000055 0,000055

MOE MOE

ARfD of 

0.016 μg/kg 

bw

TTC TDI TTC TTC TTC MOE

ARfD of 

0.016 μg/kg 

bw

MOE TTC

LB 0

<10,000 

health 

concern

HQ <1 EDI < TTC EDI < 1 0 EDI < TTC EDI < TTC no Data

>10,000 low 

concern

Acute 

Exposure / 

ARfD

>10,000 low 

concern

EDI < TTC

UB

>10,000 low 

concern

<10,000 

health 

concern

HQ <1 EDI < TTC EDI < 1 EDI < TTC EDI < TTC EDI < TTC no Data

>10,000 low 

concern

Acute 

Exposure / 

ARfD

>10,000 low 

concern

EDI < TTC

ITALY FLOUR AND PASTA

Risk Characterization


image11.emf
b

Category

Mean Dietary Intake                 

(g/Kg bw/day)

Scenario

AME Results 

Atropine   BEA   FA ZEA 

Adults 0,38 LB Average  0,000066 0,000022 0,000132 0,001181 0,000881

Adults 0,84 LB 97.5  0,000146 0,000048 0,000291 0,002598 0,001939

Adults 0,38 UB Average  0,000074 0,000055 0,000138 0,001217 0,000945

Adults 0,84 UB  97.5  0,000162 0,000121 0,000305 0,002679 0,002079

TTC TTC TDI

LB EDI < TTC HQ <1 EDI < TTC no Data EDI < TDI

UB EDI < TTC HQ <1 EDI < TTC no Data EDI < TDI

THAI FLOUR AND PASTA 

Risk Characterization
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a

Category

Mean Dietary Intake                 

(g/Kg bw/day)

Scenario AFB1  AME  Atropine  BEA  DON   Emodin   ENNA  FB1  FB2   FA STC 

Adults 0,33 LB Average  0,000105 0,000039 0,000039 0,000173 0,006037 0,000174 0,000014 0,004047 0,000518 0,002235 0,000158

Adults 0,55 LB 97.5  0,000175 0,000064 0,000061 0,000289 0,010095 0,000290 0,000023 0,006767 0,000866 0,003738 0,000264

Adults 0,33 UB Average  0,000116 0,000046 0,000092 0,000174 0,006117 0,000198 0,000017 0,004091 0,000559 0,002296 0,000163

Adults 0,55 UB  97.5  0,000194 0,000077 0,000145 0,000291 0,010228 0,000331 0,000028 0,006841 0,000935 0,003839 0,000272

MOE TTC

ARfD of 

0.016 μg/kg 

TTC TDI TTC TDI TDI MOE

LB Average / 97.5

<10,000 

health 

EDI lower 

than TTC

HQ <1

EDI lower 

than TTC
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Category

Mean Dietary Intake                 

(g/Kg bw/day)

Scenario AFB2          AME  BEA   DON  EMO  FA  TeA 

Adults 0,38 LB Average  0,000050 0,000150 0,000025 0,001080 0,000031 0,011254 0,000338

Adults 0,84 LB 97.5  0,000110 0,000329 0,000055 0,002378 0,000067 0,024767 0,000743

Adults 0,38 UB Average  0,000070 0,000156 0,000031 0,001205 0,000066 0,011339 0,000529

Adults 0,84 UB  97.5  0,000154 0,000342 0,000068 0,002652 0,000144 0,024953 0,001165

MOE TTC TTC TDI TTC

LB Average / 97.5

 <10,000 health 

concern

EDI < TTC EDI < TTC EDI < 1 no Data no Data EDI < TTC

UB Average / 97.5

<10,000 health 

concern

EDI < TTC EDI < TTC EDI < 1 no Data no Data EDI < TTC

Risk Characterization

EDI (µg/kg bw/day) THAI LEGUME SNACKS
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AFB2 
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Atropine 
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BEA 
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EMO 
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STG 

Results 

TEN 
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N° positive 

samples

Name Type of Legume

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

1

IR_LCR6 Red lentils 

< LOD < LOD < LOD 0,4 < LOD < LOD < LOD

2

IR_Og_L2 Organic Red lentils 

0,5 < LOD < LOD < LOD < LOD < LOD < LOD

3

IR_YL3 Yellow lentils

< LOD < LOD < LOD < LOD 0,37 < LOD < LOD

4

IR_BB1 Black Beans

< LOD < LOD < LOD < LOD < LOD 1,4 < LOD

5

IR_Og_MB1 Organic Mung Beans

< LOD 0,1 < LOD < LOD < LOD < LOD 1,3

6

IR_AZ1 Red Beans

< LOD < LOD 0,1 < LOD < LOD < LOD < LOD

7

IR_NB1 White Beans

< LOD < LOD 0,2 < LOD < LOD < LOD < LOD

8

IR_Og_BoB1 Organic Borlotti Beans

< LOD < LOD < LOD < LOD < LOD 1,0 < LOD

9

IR_Og_C3 Organic Chickpea

< LOD < LOD < LOD < LOD 0,4 < LOD < LOD

ITALY RAW LEGUMES
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EMO 
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N° positive 

samples

Name Type of Legume

Final Conc. 
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Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

1 TR_MB36 Mung beans < LOQ < LOD 0,5 < LOQ < LOD < LOD 26,8

2 TR_PMB2 Peeled split mung bean < LOD < LOD < LOD < LOD < LOD < LOD 5,8

3 TR_MB1 Mung beans < LOQ < LOD < LOD < LOD < LOD < LOD 20,2

4 TR_BC1 Brown chickpea  < LOD 1,5 < LOD < LOD < LOD < LOD < LOD

5 TR_C4 Chickpea < LOD < LOD < LOD 0,7 < LOD 418,3 < LOD

6 TR_P2 Peanuts 6,0 < LOQ < LOD 0,1 < LOD < LOD < LOD

7 TR_S4 Soybean < LOD < LOD < LOD 2,0 < LOD 4,4 < LOD

8 TR_BB4 Black beans < LOD < LOD < LOD 7,9 < LOD < LOD < LOD

9 TR_BB21 Black beans < LOD < LOD < LOD 7,5 0,6 < LOD < LOD

10 TR_RB1 Red beans < LOD < LOD < LOD 0,5 < LOD < LOD < LOD

11 TR_dRB61 Dried red beans < LOD < LOD < LOD 1,5 0,7 1,0 1,2

THAI RAW LEGUMES
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AFB2 
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Results 
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Results 

ENNB1 

Results 
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Results 

Scopolamine 

Results 

STG 

Results 

Tentoxin 

Results 

N° positive 

samples

Name Ingredients 

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

Final Conc. 

(µ

g/Kg)

1 IP_Og_C2 Organic chickpea pasta  < LOD 1,10 < LOD < LOD < LOD < LOD < LOD < LOD < LOD < LOD < LOD < LOD < LOD

2 IP_L1 Red lentils pasta < LOD < LOD < LOD < LOD < LOD < LOD < LOD < LOD < LOD < LOD < LOD 0,4 < LOD

3 IP_Og_L3 Organic red lentils pasta < LOD < LOD < LOD < LOD < LOD < LOD < LOD < LOD < LOD < LOD < LOD 0,4 < LOD

4 IP_Og_P3 Organic green pea pasta  < LOD < LOD < LOD < LOD < LOD < LOD < LOD < LOD < LOD 0,3 < LOD < LOD < LOD

5 IP_P1 +

Green Pea Pasta              

(+ durum wheat)

< LOD < LOQ 0,2 0,2 44,3 < LOQ 2,2 0,5 < LOD < LOD < LOD < LOD 1,0

6 IF_C25 

Wholemeal chickpea 

Flour

< LOD < LOD < LOD 0,2 < LOD < LOD < LOD < LOD < LOD < LOD < LOD < LOD < LOD

7 IF_C24

Wholemeal chickpea 

Flour

< LOQ 1,0 < LOD < LOQ < LOD < LOD < LOQ < LOQ 1,3 < LOD < LOD < LOD < LOD

8 IF_Cnov Chickpea Flour < LOD 1,0 < LOD < LOD < LOD < LOD < LOD < LOD < LOD < LOD 1,8 < LOD < LOD

9 IF_L51 Red lentils flour < LOD < LOD < LOD 0,1 < LOD < LOD < LOD < LOD < LOD < LOD < LOD < LOD < LOD

10 IF_P48 Pea flour < LOD 0,9 < LOD < LOD < LOD < LOD < LOD < LOD < LOD < LOD < LOD < LOD < LOD

11 IF_plus+  Pea flour < LOD 0,9 < LOD < LOD < LOD < LOD < LOD < LOD < LOD < LOD < LOD < LOQ < LOD

ITALY FLOUR AND PASTA
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1 TP_Og_MB1 Organic Mung beans Pasta < LOD 0.3 0.4 5.0 < LOD

2 TP_Og_MB2

Organic Mung bean pasta (85%), 

organic brown rice (15%)

< LOD 0.1 < LOD 2.4 < LOD

3 TP_Mix1

Pea Flour (25%), Chickpea Flour 

(25%), Borlotti Bean Flour (25%), 

Lentil Flour (25%).

< LOD < LOD 0.2 1.9 < LOD

4 TP_Og_Mix2

Organic Mung Bean Flour 28.33%, 

Organic Brown Rice Flour 25.67%, 

Organic red lentils 24.33%; Organic 

Chickpea Flour 21.67%

0.2 < LOQ 2.0 10.4 < LOD

5 TP__Og_Mix3

Organic mung bean flour, brown rice 

flour, red lentil flour, chickpea flour

< LOD < LOQ 0.2 1.8 < LOD

6 TP_L1 100% red lentils 0.2 < LOD 0.2 2.6 < LOD

7 TF_116  Mung bean flour < LOD 0.23 < LOD 2.5 < LOD

8 TF_117   Peeled mung bean flour 0.2 < LOD < LOQ < LOQ 25.3

9 TF_122  Mung bean starch flour 1.3 < LOD 0.4 2.6 < LOD

10 TF_123  Black bean flour < LOD < LOD < LOD 1.8 < LOD

11 TF_124 Red bean flour  < LOD < LOD 0.4 2.9 < LOD

THAI FLOUR AND PASTA
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Final 

Conc. 

(µ
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1 IS_BB1 100% broad Beans 0,0 < LOD < LOD 0,3 68,8 < LOD < LOD < LOD < LOD < LOD 1,2

2 IS_C1  60% chickpeas 3,8 0,2 0,6 1,1 < LOD < LOD < LOD < LOD < LOD < LOD 0,4

3 IS_Og_C3 66% organic chickpea < LOD < LOD < LOD 0,0 < LOD < LOD < LOD < LOD < LOD 4,3 < LOD

4 IS_Og_C5 

37% organic chickpea 

flour + 37% organic lentils 

< LOD < LOD < LOD 0,6 < LOD < LOD < LOD 5,2 < LOD < LOD 1,1

5 IS_GL1 

50 % green lentils + 

chickpea flour

< LOD < LOD < LOD 1,4 < LOD 0,9 < LOD 64,1 12,0 20,2 1,0

6 IS_Og_L2 

51% organic red lentils + 

mais 48%

< LOD < LOD < LOD 0,7 10,7 < LOD < LOD 53,1 6,8 47,4 < LOD

7 IS_L3  100% red lentils  < LOD 0,5 < LOD 0,7 < LOD 1.07 0,3 < LOD < LOD 3,4 0,9

8 IS_S1 100% soyabeans < LOD < LOD < LOD 0,3 68,7 < LOD < LOD < LOD < LOD 5,8 < LOD

9 IS_Og_S2 100% organic soy beans  < LOD < LOD < LOD 0,3 71,0 < LOD < LOD < LOD < LOD < LOD < LOD

10 IS_Og_P1 91% organic Green Pea  < LOD < LOD < LOD 0,0 < LOD 3,3 0,2 < LOD < LOD < LOD 1,1

11 IS_Og_P2

76% green pea + red 

lentils 20%

< LOD < LOD < LOD 0,0 < LOD 1,6 < LOD < LOD < LOD < LOD < LOD

12 IS_Og_MIX4

40% chickpea flour + 

bean flour + lentils flour

< LOD 0,7 < LOD 0,8 < LOD < LOD < LOD 24,5 < LOD < LOD < LOD

ITALY LEGUME SNACKS


