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Abstract: In this study, eight food by-products were investigated as biosorbent approaches in
removing mycotoxin load towards potential dietary inclusion in animal feed. Among these food-
derived by-products, grape seed (GSM) and seabuckthorn (SBM) meals showed the most promising
binding capacity for Aflatoxin B1 (AFB1) and Zearalenone (ZEA), measured as percent of adsorbed
mycotoxin. Furthermore, we explored the mycotoxin sequestering potential by screening the effect of
time, concentration, temperature and pH. Comparative binding efficacy was addressed by carrying
out adsorption experiments in vitro. The highest mycotoxin adsorption was attained using 30 mg of
by-product for both GSM (85.9% AFB1 and 83.7% ZEA) and SBM (68% AFB1 and 84.5% ZEA). Optimal
settings for the experimental factors were predicted employing the response surface design. GSM was
estimated to adsorb AFB1 optimally at a concentration of 29 mg/mL, pH 5.95 and 33.6 °C, and ZEA
using 28 mg/mL at pH 5.76 and 31.7 °C. Favorable adsorption of AFB1 was estimated at 37.5 mg
of SBM (pH 8.1; 35.6 °C), and of ZEA at 30.2 mg of SBM (pH 5.6; 29.3 °C). Overall, GSM revealed
a higher binding capacity compared with SBM. In addition, the two by-products showed different
specificity for the binary—mycotoxin system, with SBM having higher affinity towards ZEA than
AFB1 (K¢ =0.418 and 1/n = 0.213 vs. K = 0.217 and 1/n = 0.341) and GSM for AFB1 in comparison
check for with ZEA (K¢ = 0.367 and 1/n = 0.248 vs. K¢ = 0.343 and 1/n = 0.264). In conclusion, this study
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suggests that GSM and SBM represent viable alternatives to commercial biosorbent products.
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1. Introduction
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affiliations. mental effects on the environment [1-3]. Various estimates increasingly suggest that

agricultural waste management translates in high removal costs [1]. One way of addressing
this impeding issue has been identified as “recycling”. As such, several processes have been

Copvright: . explored worldwide in order to effectively reuse various by-products [4,5]. In this context,
opyright: © 2020 by the authors. Li-

censee MDPL Basel Switzerland. This ~ {00d waste could be regarded as alternative sources used in animal nutrition, diminishing
article is an open access article distributed food competition between humans and animals [5]. Recent scientific advancement has
under the terms and conditions of the been focused on characterizing various agricultural by-products for further utilization
Creative Commons Attribution (CCBY) s animal feed, including potential effects on health and animal performance [6]. In this
license (https:/ /creativecommons.org/ ~ context, various food by-products have been included in the Catalogue of feed materi-
licenses/by/4.0/). als (Commission Regulation No 68/2013 of 16 January 2013), further updated in 2017

Toxins 2021, 13, 2. https:/ /dx.doi.org/10.3390/toxins13010002 https://www.mdpi.com/journal/toxins


https://www.mdpi.com/journal/toxins
https://www.mdpi.com
https://orcid.org/0000-0002-6087-3853
https://orcid.org/0000-0003-0727-5827
https://dx.doi.org/10.3390/toxins13010002
https://dx.doi.org/10.3390/toxins13010002
https://creativecommons.org/
https://creativecommons.org/licenses/by/4.0/
https://creativecommons.org/licenses/by/4.0/
https://dx.doi.org/10.3390/toxins13010002
https://www.mdpi.com/journal/toxins
https://www.mdpi.com/2072-6651/13/1/2?type=check_update&version=3

Toxins 2021, 13, 2

2 of 20

(Commission Regulation (EU) 2017/1017) [7,8]. Moreover, the recycling of waste is one
of the European Commission’s priority of the Horizon 2020 European research program
12: climate action, environment, resource efficiency and raw materials-WASTE-7-2015:
Ensuring sustainable use of agricultural waste, co-products, and by-products (2008/98/EC
directive). Specifically, EU encourages a sustainable and continuous recycling of grape
marc to avoid accumulation, its utilization as fertilizers being unfavorable due to the
anti-germination activity of polyphenols.

Many plant by-products rich in bioactive compounds have been exploited for nu-
tritional purposes for both humans and animals [9-11]. For example, several dietary
polyphenol-rich by-products, such as grape pomace, were found to effectively improve
the physiology and biochemistry of the gut in broiler chicks and piglets, exerting better
nutrient absorption, as well as increased protection against diseases [12-14]. Similarly, as a
source of w-3 polyunsaturated fatty acids (PUFAs), seabuckthorn by-products have shown
to possess health promoting properties [15]. Dannenberger et al. (2018) investigated the
sea buckthorn pomace supplementation in the diet of growing German Landrace pigs and
observed moderate effects on fatty acid metabolism [16]. Sharma et al. (2018) found that a
0.5% level of seabuckthorn leaf meal supplementation of turkey diet may improve their
production performance [17].

Besides the potential beneficial effects of including agricultural by-products in animal
diets, the focus has recently turned towards their application in mycotoxin removal or
mycotoxin mitigating effects [18]. Broadly studied, mycotoxin load and co-contamination
in food and feed represent a major threat to a wide range of animal species, especially
to humans [19,20]. Widely described in literature, aflatoxins and zearaleone are com-
mon mycotoxins that occur naturally being fungal secondary metabolites produced by
Aspergilus sp. and Fusarium sp., which contaminate animal and human feed and food.
They represent a major problem within the frame of world economic losses, but more impor-
tantly a pressing health concern due to their toxic impact on animals and humans [19,21,22].
Thus, aflatoxin B1 (AFB1) presents the highest toxic potential being classified by the Inter-
national Agency for Research on Cancer as one of the primary carcinogenic compounds
in the development of liver cancer, while zearalenone’s toxicity affects the reproductive
system in both animals and humans [23,24]. Different approaches have been elaborated
in order to address the task of minimizing the impact of mycotoxin co-occurrence in food
and feed and to alleviate their harmful effects [25,26]. One of the most applied methods is
the inclusion of different adsorbents into animal feed, which bind the mycotoxins before
feed intake, but mainly during digestion [21]. Various compounds have been explored
as mycotoxin adsorbents including clays, activated carbons, synthetic polymers and indi-
gestible carbohydrates [27]. Nonetheless, owing to the complex chemical structures and
diverse properties of mycotoxins, the application of many mycotoxin adsorbents regulated
by the Commission Regulation, No 386/2009 [28] render inconclusive results. This stems
from their limited specificity, resulting in the incapacity of binding mycotoxins that are
structurally different [12,27].

There are several studies reporting that carbohydrates manifested toxin binder prop-
erties. For example, Banlunara et al. (2005) described glucomannan, a polysaccharide from
yeast cell walls of Saccharomyces cervisiae, consisting in functional carbohydrates which
contains a large surface and number of pores of different sizes to trap a wide range of
chemicals as an excellent AFB1 binder [29]. Also, Solis-Cruz et al. (2019) showed that
cellulose has a great potential to adsorb AFB1 by electrostatic attractions and hydrogen
bonding resulting in formation of a mycotoxin monolayer on its surface [30]. Waste by-
products contain also other bioactive compounds such as polyphenols, polyunsaturated
fatty acids (PUFA), etc. with binding or mitigating potential. Thus, Lu et al. (2017) demon-
strated that polyphenols from fermented tea form with AFB1 a C-AFB1 complex and
consequently inhibited the AFB1 absorption, facilitating its faeces elimination and the
reduction of liver injury [24]. A recent study of Avantaggiato et al. (2014) also reported the
in vitro sequestering of AFB1 and ZEA by grape marc through adsorption tests in liquid
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media [12]. Accordingly, the addition of agricultural wastes as mycotoxin adsorbents to
contaminated feed is regarded as safe approach to act against the toxic effects of myco-
toxins to livestock [12,27]. In recent studies, there has been substantial evidence that the
binding capacity of plant-derived compounds is strongly related to surface interaction
with the mycotoxin [31], with high involvement of the structural characteristics of the
interacting molecules [24]. In line with this, previous reports highlighted the importance
of adsorbent particle size, medium pH, and temperature associated with the adsorption
process [12,22,32,33].

The aim of the present study was to investigate the biosorbent capacity of several food
by-products and their suitability towards reducing mycotoxin contamination. The choice
of the by-products was done for both scientific and practical reasons. There is a growing
interest in investigating the potential of by-products as mycotoxin binders, and there are
significant quantities of agricultural products and by-products that are produced annually
in many agricultural countries.

The secondary objective of our study was to determine the influence of the in vitro
tested conditions (incubation time, food by-product concentration, medium pH, and incu-
bation temperature) on the binary-mycotoxin binding process in liquid media. There are
several studies reporting the mycotoxin adsorption capacity of grape pomace (pulp and
skin) [12,27]. However, herein we evaluated the mycotoxin adsorption potential of a
less investigated by-product, e.g grape seed meal, which is obtained after oil extraction.
Moreover, to our knowledge, seabuckthorn meal has not been investigated so far with
regard to its bio-adsorbent capacity. These by-products were selected as bearing the highest
binding capacity among the tested ones, and were further subjected to process optimisa-
tion, which was carried out to simultaneously assess the effect of the tested parameters
on mycotoxin removal. The estimation of favorable conditions related to the adsorption
process could be regarded as a novelty and an obvious step towards industrial application.

2. Results
2.1. UHPLC Results

AFB1 and ZEA residues have been reported previously [12,27]. Mycotoxin analysis is
continually improved to meet the increasing requirements for reliable and accurate meth-
ods [34]. The use of UHPLC brings a series of advantages over the classical HPLC methods,
such as increased resolution, shorter analysis time, and mainly reduced solvent use [35].

In this study, we developed fast and accurate UHPLC method, which allowed the
simultaneous determination of the two mycotoxins.

The importance of mobile phase composition originates from its effect on the sepa-
ration of target compounds and the corresponding peak response [36]. In order to select
the most appropriate mobile phase ratio, a range of mobile phase ratios varying from
70:15:15/60:25:15/50:40:10/50:35:15/50:30:20 were tested (Supplementary Figures S1-S5).
The suitable ratio of 50:30:20 (v/v/v) for the HyO:MeOH:ACN mobile phase was selected
for the determination of AFB1 and ZEA residues at a flow rate of 0.3 mL/min. As shown
in Figure 1a, we observed a decrease in the total analysis time. Initially, we did not detect
ZEA due to the 30 min analysis time. However, using the 50:30:20 mobile phase ratio,
the elution of ZEA was improved (21.5 min).

By varying the flow rate from 0.3 mL/min to 0.5 mL/min combined with a ramp
to 0.6 mL/min, the retention time of ZEA decreased from 21.5 to 11.7 min (Figure 1b).
Accordingly, the optimum flow rate of 0.5 + 0.6 mL/min was selected at a mobile phase
ratio of 50:30:20 due to obvious improved retention time and chromatogram shape as
compared to the range 0.3-0.5 mL/min (Supplementary Figures S5-58).

Subsequently, by increasing the column temperature from 26 to 40 °C, the retention
time of ZEA decreased from 11.7 min to just 8.4 min (Figure 1c). A suitable temperature
(40 °C) was selected to carry out the mycotoxin adsorption experiments, which retained
good peak area and peak shape (Supplementary Figures S8-511).
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Figure 1. Method optimisation—variation of total analysis time according to (a) mobile phase ratio, (b) flow rate,

and (c) column temperature.

The final chromatographic separation of the two mycotoxins was considered to have
achieved good resolution in 12 min (total analysis time), at 40 °C column temperature on
an Acclaim™ 120 C18 column, using H,O:MeOH:ACN in the ratio of 50:30:20 (v/v/v) as
mobile phase, and a flow rate gradient of 0.5 mL/min (0-5 min), 0.6 mL/min (5.01-10 min),
and finally 0.5 mL/min (10.01-12 min).

2.2. Method Validation Results

Selectivity of the method, a very important parameter in validation, is the ability to
separate different compounds (including impurities) present in the sample. Our proposed
UHPLC method allows for the quantitative determination of AFB1 and ZEA simultane-
ously, revealing a proper separation of the mycotoxins and no interference between the
two compounds (AFB1 at 2.4 min and ZEA at 8.4 min, respectively; Figure 2).

Generally, LOD is the lowest concentration of a compound that produces a detector
signal easily distinguished from the baseline and is calculated as three times the baseline
noise, whereas LOQ is the lowest concentration of a compound that can be accurately
quantified and is calculated as ten times the baseline noise. In our study, LOD (S5/N = 3) and
LOQ (S/N = 10) were 0.15 ug/mL and 0.50 ug/mL for both AFB1 and ZEA, respectively.

Method linearity was evaluated based on the calibration curves and showed very good
coefficients of determination (R?) within the selected concentration range (0.05-6.25 pg/mL)
for both AFB1 and ZEA (>0.998). Method accuracy, the difference between the reference
true value and the measured value, was determined on spiked blank samples at 5 ug/mL
mycotoxin concentration. The precision of the method includes repeatability (intra-day
assay) and reproducibility (inter-day assay). The method revealed intermediate precision
for AFB1 and ZEA, with repeatability that ranged from 1.58 to 1.61% and reproducibility
from 2.41 and 2.83%, respectively. These values are in agreement with EU guideline
96/23/EC and FDA guideline for a validated analytical method [37,38].
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Figure 2. Example chromatogram for UHPLC calibration curve—mobile ratio of 50:30:20, flow rate 0.5 + 0.6 mL/min,

column temperature 40 °C.

Our results are presented in Table 1 and showed that the UHPLC method was vali-
dated and reliable for the quantification of AFB1 and ZEA residues in liquid media.

Table 1. Results obtained for the validation of the UHPLC method for the determination of aflatoxin
B1 and zearalenone.

Parameters AFB1 ZEA
Precision
Repeatability, RSD 1.58 1.61
Reproducibility, RSD 241 2.83
Accuracy
Accuracy 100.76 101.64
bias 0.76 1.64
Limits of Detection and Quantification-Sensitivity
LOD (ng/mL) 0.15 0.15
LOQ (ng/mL) 0.50 0.50
Linearity
Domain (ug/mL) 0.05 6.25
R? value 0.998 0.998
RSD 5.37 5.55

2.3. Effect of Influencing Conditions on the Binding Proces
2.3.1. Effect of Incubation Time

We studied the influence of incubation time on mycotoxins binding by the 8 food by-
products for a period of 24 h (Figure 3). The significant interaction effect (Food by-product
x Time, p < 0.0001 *) indicates that the reduction of adsorption for both mycotoxins in time
(Time, p < 0.0001 *) is reached differently by the analysed by-products (Food by-product,
p < 0.0001 *). The AFB1 adsorption kinetics reflects rapid uptake (<5 min) by the food
by-products, accompanied by slight changes in the initial stages of the process until 60 min.
We observed a further increase in the AFB1 adsorption rate after the 90 min threshold,
rendering noticeable differences at the final stage of the studied contact time. We noticed the
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following disposition in terms of binding efficacy from the highest to the lowest: grape seed
meal > beetroot > white potato skins > red potato skins > seabuckthorn meal > carrot >
Granny apple > celery. Similar to AFB1, the rate of ZEA adsorption indicates rapid binding
(<5 min) and follows a steady trend up to 90 min of contact time, when the mycotoxin
concentration becomes almost negligible with the increase in time. We noted significant
changes in case of GSM and SBM, which registered the highest adsorption capacity (53.58%
for GSM and 58.69% for SBM) at 24 h of incubation time.
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Beetroot Carrot Celery

o
(ﬁ\_/""}{.&rr —4

Granny Apple Grape seed Potato - red

\J
Potato - white Seabuckthorn

‘('/r\—«

¢ —
o
= AFB1 - % adsorbed

8 === ZEA - % adsorbed
0 200 400 600 800 1000 1200 0 200 400 600 800 1000 1200 0 200 400 600 800 1000 1200

Time (min)

Figure 3. Effect of incubation time on AFB1 and ZEA binding rates. Binding experiments were performed at constant pH
(7) and temperature (37 °C), using 5 mg/mL residue concentration and 5 ug/mL mycotoxin concentration.

Despite the lack of isotherms to properly assess the parameters governing the adsorp-
tion kinetics, our results provide adequate information on the effect of incubation time on
the binding process. We assume that the adsorption with respect to residence time on the
surface of GSM and SBM shows that the removal percentage of the toxins is fast until they
reached equilibrium.

Moreover, considering the mycotoxin binding as binary-toxin adsorption, the dif-
ference in their rate of adsorption might be attributed to the by-product surface area
accessibility, as well as to some degree of by-product specificity. In this context, given that
the rate of adsorption decreases after reaching the plateau, the saturation of adsorbent
surface might indicate different desorption intensities. That is to say, the rate of desorption
might depend on the toxin [27,39]. In addition, as one of the purposes herein was to
ascertain the effect of time on the capacity of different adsorbents to retain mycotoxins over
a long period of time, these observations provide appropriate insight with respect to the
comparative efficacy among the tested food by-products.
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These findings suggest rapid binding potential, which may have important impli-
cations in reducing toxin bio-accessibility of the mycotoxins in the gastrointestinal (GI)
tract [12,22], and merit further investigation.

2.3.2. Effect of Food by-Product Concentration

The binding of the two mycotoxins was significantly affected by food by-product
concentration when measured at pH 7 (Figure 4). The total amount of removed mycotoxin
increased with the increasing adsorbent concentration, revealing similar overall patterns
for both AFB1 and ZEA adsorption.

Food by-product

Beetroot Carrot Celel
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Figure 4. Effect of food by-product concentration on AFB1 and ZEA binding rates. Binding experiments were performed at
constant pH (7), temperature (37 °C) and time (90 min), using 5 pug/mL mycotoxin concentration.

We observed a statistically significant interaction of food by-product by concentration
(p < 0.0001 *), which is giving some indication that whatever food by-product effect
(p < 0.0001 *) there is depends on concentration (p < 0.0001 *), qualifying the significant
main effects in case of both mycotoxins. The comparative efficacy when increasing the
concentration of evaluated by-products revealed that GSM and SBM exerted the highest
sequestering potential for both AFB1 and ZEA.

Batch adsorption experimental results are generally described by employing various
models used for the study of adsorption mechanisms [40]. Langmuir and Freundlich are
among the most common isotherm models used to characterize and contrast the potential
of various biosorbents [41,42]. As opposed to the Langmuir model, which assumes the
adsorption occurs at a definite number of localized sites, the Freundlich model provides
information related to the equilibrium constant and the degree of heterogeneity, and cannot
estimate the monolayer adsorption capacity [12,43].
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By fitting the Freundlich isotherm model to the adsorption data, we estimated the
Freundlich constant Kf and the heterogeneity index 1/n (Table 2).

Table 2. Freundlich isotherm model parameters for the adsorption of mycotoxins by GSM and
SBM at pH 7.

GSM

K¢ 1/n SSE DFE MSE RMSE AICc
AFB1 0.367  0.248 1.08 x 10 4 2 5414 x 105 735x 1073 —118.387
ZEA  0.343  0.264 1.64 x 10 4 2 8233 x10° 9.07x103 —113.357

SBM

K¢ 1/n SSE DFE MSE RMSE AICc
AFB1 0217  0.341 1.31 x 10 3 2 656 x 14 0.025 —88.445
ZEA 0418 0.213 3.07 x 10 3 2 153 x 10 3 0.039 —78.234

SSE = error sum of squares; DFE = error degrees of freedom; MSE = mean square error; RMSE = root
mean square error; AICc = corrected Akaike information criterion.

The experimental values for K¢ constant recorded at pH 7, which is associated with ad-
sorbent affinity, reveal similar sequestering potential of GSM for both mycotoxins, whereas
SBM displays higher affinity for ZEA. Correspondingly, the heterogeneity index 1/n re-
ports on the binding sites associated with the adsorption process, suggesting homogeneity
at values of 1/n =1, and favourability at values of 1/n < 1.

In this regard, the values (<1) estimated for the 1/n parameter render the binary-
mycotoxin adsorption process favourable in case of both food by-products. Moreover,
while GSM showed similar 1/n values for the two mycotoxins, SBM appears to exert
a higher binding affinity towards ZEA, as implied by the 1/n parameter value (0.213)
lower than that of AFB1 (0.341). As the experiment focuses on a binary-mycotoxin system,
these findings serve as additional information to support the overall representation of
comparative efficacy of the adsorption process.

2.3.3. Effect of Medium pH

Similarly, the total amount of removed mycotoxin varied as the medium pH modified
depending on the adsorbent (Figure 5). This was revealed for both AFB1 and ZEA by the
significant main effects of food by-product (p < 0.0001 *) and pH (p < 0.0001 *), as well as by
their interaction (p < 0.0001). Overall, the highest removal capacity for the two mycotoxins
were obtained for GSM and SBM, showing slightly different patterns across the tested
pH range.

Apart from the patterns that resemble each other as a function of pH, we observed a
specificity trend, suggesting the affinity of GSM towards AFB1 and of SBM towards ZEA.

In general, the adsorption process is mitigated by the medium pH, as it affects the
surface charge of the adsorbent along with the adsorbate degree of ionization [21,26].
Nonetheless, within the pH range of 3-9, AFB1 adsorption was constant for both food
by-products, registering a slight increase at neutral pH in case of SBM. Similarly, pH did
not significantly affect ZEA adsorption in the tested range. In case of GSM, ZEA recorded a
lower bound amount at pH 7, whereas SBM absorbed more at pH 5 compared to the other
assayed pH values.

These observations suggest that AFB1 and ZEA adsorption onto GSM and SBM
withstand the changes in pH throughout the gastrointestinal (GI) tract during digestion
in monogastric animals, and are in agreement with previous findings [12]. This might be
attributed to the presence and maintenance of strong bonds between the toxin molecules
and the functional groups on the surface of the adsorbent [33,42].
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Figure 5. Effect of medium pH on AFB1 and ZEA binding rates. Binding experiments were performed at constant tempera-

ture (37 °C) and time (90 min), using 5 mg/mL food by-product concentration and 5 ptg/mL mycotoxin concentration.

2.3.4. Effect of Incubation Temperature

We did not observe a significant effect of the incubation temperature on the adsorption
of ZEA (p < 0.8969), as opposed to the significant (p < 0.0001 *) differences registered for
AFB1 (Figure 6).

The different patterns displayed by the individual adsorbent materials (Food by-
product, p < 0.0001 *, AFB1 and ZEA) weigh on the overall parallel trend across the
temperature effect (Food by-product x Temperature, p < 0.0001 * for AFB1, and Food
by-product x Temperature, p < 0.1865 for ZEA, respectively), suggesting that there is
a different effect for tested food by-product at different temperatures in case of AFB1
reduction. At the same time, ZEA binding was not influenced by temperature variations.
The results reveal GSM and SBM as the most effective in sequestering both AFB1 and ZEA.

In actuality, the analysis of variance run only for the two materials indicated that
temperature changes did not significantly affect mycotoxin uptake by GSM and SBM,
which suggests the binding process is stable for both AFB1 and ZEA within the tested
range. Generally, the influence of temperature is studied in order to assess the stability
of the formed complexes in relation to the type of adsorption process [23]. In this regard,
it is recommended that the tested temperature range includes a value of around 37 °C,
as adsorbents are intended to exert their mode of action during their passing through
the digestive tract [44]. Even though it might not provide sufficient information with
regard to the thermodynamic parameters governing the adsorption process, the choice
of temperature interval examined herein implies the target values associated with the
animal body [12,23].
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constant pH (7) and time (90 min), using 5 mg/mL food by-product concentration and 5 ug/mL mycotoxin concentration.

In order to avoid redundancy by duplicating the presentation of results, a complete
depiction of the collective binding capacity is given as Supplementary Information for
each food by-product as follows: Supplementary Figures S12 and S13: Effect of incubation
time on AFB1 and ZEA binding; Supplementary Figures S14 and S15: Food by-product
concentration on AFB1 and ZEA binding; Supplementary Figures 516 and 517: Effect of
medium pH on AFB1 and ZEA binding; Supplementary Figures S18 and S19: Effect of
incubation temperature on AFB1 and ZEA binding.

Further, the rationale was to ascertain the theoretical optimum conditions under which
the binding capacity could be improved. After isolating GSM and SBM from the rest of the
food by-products, we noted no effect of pH and temperature on the adsorption process,
but incubation time and food by-product concentration showed significant differences on
both AFB1 and ZEA sequestering potential (Table 3).

Table 3. Influence of adsorption parameters on GSM and SBM.

Term p Value
AFB1 ZEA
Food by-product <0.0001 * <0.0001 *
Contact time (min) <0.0001 * <0.0001 *
Food by-product concentration (mg/mL) <0.0001 * <0.0001 *
Medium pH 0.8210 0.8342
Temperature (°C) 0.0739 0.3796

* significant effect (« = 0.05).
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2.4. Response Surface Methodology Results

The developed process was destined to optimise the adsorption of mycotoxins by
GSM and SBM, taking into consideration the critical parameters, including by-product
concentration, incubation pH and temperature. Experimental and predicted values are
presented in Supplementary Tables S1 and S2.

For the optimisation process, the incubation time was set to 24 h in order to ensure
complete mycotoxin adsorption. We did not assess desorption kinetics, which could be
perceived as a drawback. Nevertheless, taking into account the intended use of the by-
products, which is their inclusion as supplements into animal diets, the 24 h period is
relevant in terms of digestibility.

Given the evaluated model was highly significant at a confidence interval of 95%
(p < 0.0001 *), the correlation coefficients (R?) indicate a good fit to the experimental data
(Table 4). Moreover, serving as a good descriptor of the explanatory power [45,46], R? ad-
justed values are corrected according to the number of predictors in the model, and give an
unbiased estimation [47,48].

Table 4. Estimates of model coefficients and effects of the RSM model showing significance of evaluated factors.

Term Parameter Estimates p Value
GSM SBM GSM SBM
AFB1 ZEA  AFB1  ZEA AFB1 ZEA AFB1 ZEA

Food by-product concentration (10,30)  8.681 5901 11.108 5305 <0.0001*  <0.0001*  <0.0001*  <0.0001*

pH(39)
Temperature (25,40)

Food by-product

4.263 3369  4.612  2.037 0.0010 * 0.0023 * 0.0083 * 0.0044 *

concentration X Temperature

pH x Temperature

—0.190 —-0.112 0.003 —1.535  0.8665 0.9098 0.9981 0.0258 *

Food by-product concentration x pH —4.883 —2313 —4578 —0.383 0.0008 * 0.0458 * 0.0173 * 0.5986
—0.006 0.600  2.068 1.724 0.9961 0.5884 0.2573 0.0252 *

1.744 1970 -1.932 -0.004 0.1770 0.0852 0.2891 0.9953

—4.851 —3.741 —-2499 -2270 0.0365* 0.0621 0.4285 0.0831

Food by-product concentration x

Food by-product concentration

pH x pH 3.373 8102  3.002  5.592 0.1358 0.0003 * 0.3430 0.0002 *
Temperature x Temperature 0.759 0955 —2726 0.265 0.7308 0.6208 0.3884 0.8336
. RSquare PRESS Predicted
Goodness-of-fit pvalue  RSquare RMSE Adi. PRESS RMSE RSquare
GSM
AFB1 <0.0001 * 0.82 5.01 0.74 1337.82 6.46 0.55
ZEA <0.0001 * 0.78 4.37 0.69 1007.13 5.61 0.48
SBM
AFB1 <0.0001 * 0.76 7.11 0.66 2400.11 8.66 0.48
ZEA <0.0001 * 0.84 2.87 0.77 389.14 3.49 0.65

* significant effect (o« = 0.05).

Thus, our observations could provide supplementary information as to what extent
the RSM model can explain the GSM and SBM potential pertaining the adsorption of
the binary mycotoxin system. Having assumed proper fitting of the model, we noted a
decreasing trend after computing the predicted R? values, which might suggest model
overfitting. In this context, the optimisation set-up presented in our study would require
further examination.

Based on the obtained experimental data, 3D plots were constructed to visualize the
predicted model. Figure 7 consists of 3D plots obtained for GSM, and depicts the effect
of evaluated parameters on the adsorption of AFB1 (panels a—c) and ZEA (panels d-f).
Correspondingly, Figure 8 displays the response surface plots revealing the effect of food
by-product concentration, pH, and temperature on mycotoxin adsorption onto SBM.
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Figure 8. 3D plots depicting the effect of the simultaneous variation of the adsorption process variables for SBM. (a) effect
of food by-product concentration and medium pH on AFB1 adsorption; (b) effect of food by-product concentration and
incubation temperature on AFB1 adsorption; (c) effect of medium pH and incubation temperature on AFB1 adsorption;
(d) effect of food by-product concentration and medium pH on ZEA adsorption; (e) effect of food by-product concentration
and incubation temperature on ZEA adsorption; (f) effect of medium pH and incubation temperature on ZEA adsorption.
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The employed RSM model allowed for the computing of the optimal adsorption
conditions, which were 29 mg/mL of GSM, pH 5.95 and 33.6 °C for AFB1, and 28 mg/mL
of GSM, pH 5.76 and 31.7 °C for ZEA, respectively. Similarly, in case of SBM, the estimated
optimal conditions of the adsorption process were 37.5 mg of adsorbent, pH 8.1 and 35.6 °C
for AFB1, and 30.2 mg of adsorbent, pH 5.6 and 29.3 °C for ZEA, respectively.

Food by-product concentration was shown to be highly significant (Table 4), and points
to the importance of the proportion of solid material in achieving high adsorption of myco-
toxins. Theoretically, higher adsorbent amounts would be necessary to attain improved
mycotoxin binding, since a larger monolayer forms between the solid particles and the
toxins [32,49]. This would entail higher population of binding sites and a corresponding
increased adsorption intensity [12].

Similarly, we observed a significant effect of pH on the adsorption process in all
instances. On the other hand, the negative food by-product concentration and pH inter-
action effect would suggest that elevated pH might unfavorably interact with increased
by-product concentration. Hence, improved mycotoxin binding may be achieved at low
pH values. Such an effect would be manifested during digestion as the supplemented feed
passes through the GI compartments where pH changes occur [12,33]. On the other hand,
the quadratic positive effect of pH might suggest that ZEA adsorption by both agricultural
by-products would increase both at low and high pH values.

As a way of profiling the differences in the two-way interaction, this might be at-
tributed to the shift in the equilibrium towards adsorption of mycotoxins onto GSM and
SBM, with reduced saturation of mycotoxin concentration [41,50,51]. However, these find-
ings encourage further examination with regard to the adsorbent surface charge and the
different degrees of ionization of the involved molecules.

Regarding the temperature influence, earlier investigations showed that 11 myco-
toxins, including AFB1 and ZEA, were predicted to display maximum adsorption at a
temperature of 35 °C using chitosan mediated removal from palm kernel cake [22]. In the
case herein, the positive interaction effect between food by-product concentration and tem-
perature appears to be significant only in case of ZEA adsorption onto SBM, and indicates
that improved binding could occur by increasing both the amount of seabuckthorn meal as
well as the temperature. Similarly, Abbasi Pirouz et al. (2018) suggested that the increase
of temperature from 30 to 50 °C would cause an increase in the adsorption of AFB1, OTA,
and ZEA onto magnetic graphene oxide modified with chitosan [42]. However, the in-
significant quadratic effect of incubation temperature might set a limitation to the extent to
which it could be increased in order to attain favourable or improved binding (Figure 8e).

Envisaging the food by-products inclusion in animal feed, the model described herein
suggests that the factors influencing mycotoxin binding in vivo would be adsorbent con-
centration and medium pH. Accordingly, not to disregard the potential negative effects,
grape seeds and seabuckthorn have been ascribed to possess beneficial properties in both
humans and animals [14,15,52,53]. Moreover, while it is generally assumed that the in-
volved mechanism is physisorption [54,55], the adsorption process is also influenced by
the chemical properties and interactions between the adsorbents and mycotoxins [54,56].
Similar studies reported the importance of surface conformation and chemical composi-
tion in relation to the interactions between adsorbent functional groups and mycotoxin
molecules under acidic conditions [27,33,56].

In this context, it could be argued that, besides their main utility as adsorbents, the food
by-products could also be perceived as nutritive additives [56,57].

Taking into account the adsorption percentages and the predicted adsorption favourable
settings obtained within the physiological range, we believe the evaluated by-products show
promising potential with regard to their inclusion into animal feed as adsorbent material.

3. Conclusions

The present work presented the ability of eight food by-products to be used as low-
cost biosorbents for the removal of mycotoxins from liquid media. Overall, the binding
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process was highly dependent on the adsorbent. The comparative efficacy among the
tested food by-products revealed varying disposition of the food by-products in terms of
binding capacity, with grape seed and seabuckthorn meals exerting the highest sequestering
potential for both AFB1 and ZEA. The assessment of critical parameters highlighted not
only that the adsorption process occurs rapidly, but also in a concentration dependent
manner. This is highly relevant with regard to the significant influence of adsorbent
concentration on mycotoxin sequestering. In addition, judging from the perspective of
their inclusion rates in animal diets, the interposing specificity of GSM and SBM towards
the binary-mycotoxin system might be regarded as highly important. These findings on the
comparative efficacy of GSM and SBM to bind AFB1 and ZEA merit further investigation,
as their application would be advantageous in terms of added-value functionality (bio-
adsorption, feed supplementation), as well as agricultural and food waste reduction.
The by-products with the best results, grape seed and seabuckthorn meals have already
been investigated in a first in vivo trial on pigs in our experimental farm. The preliminary
results showed that the inclusion of 5% mix of the two of by-products (1:1) was able to
reduce the concentration of mycotoxin in liver and kidney. Other rates of inclusion will be
further investigated in order to determine the most effective concentration.

4. Materials and Methods
4.1. Reagents and Chemicals

Aflatoxin Bl (AFB1) and Zearalenone (ZEA), both of analytical grade, were obtained
from Fermentek Ltd., Jerusalem, Israel. Phosphate buffered saline (PBS) was obtained
from Sigma-Aldrich, Darmstadt, Germany. All solvents used for chromatography were
of HPLC analysis grade. All other reagents were of analytical purity or chromatographic
grade. The ultra-pure water was obtained using a water purification system (Barnstead,
EASYPURE II, ThermoScientific, Waltham, MA, USA). All solutions were stored at 4 °C and
protected from light, and were filtered before analysis using nonsterile micro-centrifugal
filters 0.2 um (regenerated cellulose, Thermo Fisher Scientific, Waltham, MA, USA).

The solid toxins (AFB1 and ZEA) were dissolved in acetonitrile (HPLC grade) to
obtain stock solutions of AFB1 and ZEA (1 mg/mL), which were stored in the dark at 4 °C.
A binary-mycotoxin standard solution containing 100 nug/mL of each toxin (AFB1 and
ZEA) was prepared by mixing equal volumes of mycotoxin stock solutions. Subsequently,
this solution was appropriately diluted with PBS buffer at different pH values to prepare
the mycotoxin working solutions for binding experiments. The mycotoxin stock solution
was separately appropriately diluted with acetonitrile in order to prepare the standard
samples for UHPLC calibration curves in the range of 0.05-6.25 pug/mL.

4.2. Sample Preparation

Eight food by-products were used in the present study. Grape seed and seabuck-
thorn meals were received from local distributors. White and red skin potatoes were
manually pealed, while Granny apple, carrot, beetroot and celery were processed under
conventional household conditions for juice making. Briefly, each fruit or vegetable prod-
uct was chopped and inserted into a common commercial juicer in order to extract the
juice. The juice moves through a tube and into a pitcher, while the pulp and peel are
left behind. Subsequently, the resulting food by-products were freeze-dried using a Ly-
oQuest freeze-dryer (Azbil Telstar, S.L.U., Terrassa, Spain) and ground into a fine powder.
They were further investigated for AFB1 and ZEA initial contamination as previously
reported by Taranu et al. (2019) and showed the absence of mycotoxins [58]. The anal-
ysis was performed by ELISA method using Veratox ELISA kits (Neogen, Lansing, MI,
USA) according to the manufacturer’s instructions, with the limit of detection (LOD) of
5 x 10 =7 mg/mL for AFB1 and 5 x 10 ~® mg/mL for ZEA, and the limit of quantification
(LOQ) of 1-8 x 10 —6 mg/mL for AFB1 and 25-500 x 10 —6 mg/mL for ZEA, respectively.
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4.3. Experimental Design

Mycotoxin binding experiments were conducted according to the method described by
Avantaggiato et al. [12], who used adsorption models to explain the reduction of mycotoxin
concentration. Briefly, the food by-products were weighed in Eppendorf tubes, suspended
with an appropriate volume of binary-mycotoxin working solution in PBS buffer, vortexed
vigorously, incubated at constant temperature in a thermostatically controlled shaker at
250 rpm, and finally centrifuged. The supernatant was diluted by mixing 700 uL of the
sample (in PBS) with 300 uL of acetonitrile/methanol (1:2, v/v) mixture containing 1%
acetic acid, then filtered using nonsterile micro-centrifugal filters 0.2 um RC (Thermo Fisher
Scientific, USA), and analysed for the residual mycotoxin content by UHPLC. Mycotoxin
working solutions in buffer without food by-products represented background controls for
the adsorption experiments.

4.3.1. In Vitro Binding Experiments

In order to assess the in vitro mycotoxin binding efficacy of the food by-products,
preliminary evaluation was performed to determine the effect of target parameters (contact
time, food by-product concentration, medium pH, and temperature) on the reduction of
mycotoxins in liquid media.

The following describes the parameters: contact time was the incubation period in
minutes; food by-product concentration was the amount of freeze-dried food by-product
added in the mixture of the liquid media (mg/mL); medium pH was the pH in the model
solution where the adsorption experiments occur; temperature was the temperature (in
degrees Celsius) of the incubation environment within the thermostatically controlled
shaker.

Mycotoxin concentration was 5 pug/mL in all cases. The analysis was conducted in
three individual experiments, in which the samples were analysed in duplicate. Table 5
summarizes the parameter values and experimental setup employed in order to study the
effect of incubation time, food by-product concentration, medium pH, and temperature on
the adsorption process.

Table 5. Tested parameter values and setup of adsorption process.

Parameter Tested Interval Fixed Conditions
Time (min) 1 min-24 h pH7,0.5% w/v (5 mg/mL), 37 °C, 250 rpm
Food by-product concentration (mg/mL) 0.5-3% w/v (5-30 mg/mL) pH 7, 90 min, 37 °C, 250 rpm
pH pH3,5,7and 9 0.5% w/v (5 mg/mL), 90 min, 37 °C, 250 rpm
Temperature (°C) 25°C, 37 °Cand 40 °C 0.5% w/v (5 mg/mL) at pH 7, for 90 min at 250 rpm

To study the effect of incubation time on the adsorption process, the food by-products
(0.5% w/v (5 mg/mL)) were tested at pH 7, 37 °C, 250 rpm. Samples were collected at
appropriate time intervals (1 min—24 h).

To investigate the effect of food by-product concentration on mycotoxin adsorption,
the experiments were performed at pH 7, 90 min, 37 °C, 250 rpm, testing different amounts
of by-product (residue) (0.5-3% w/v corresponding to 5-30 mg/mL).

To study the effect of medium pH, samples were assessed at 0.5% w/v food by-
products (5 mg/mL), 90 min, 37 °C, 250 rpm and variable pH values (pH 3, 5,7, and 9).

The effect of temperature was investigated by testing a fixed amount of food by-
product 0.5% w/v (5 mg/mL) at pH 7, for 90 min at 250 rpm at different temperature (25,
37, and 40 °C).

4.3.2. Evaluation of Adsorption Using Response Surface Methodology (RSM)

In view of assessing the influence of critical parameters affecting adsorption efficacy,
an experimental design was set up including food by-product concentration, medium pH
and temperature, while keeping incubation time constant at 24 h.
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The chosen approach was a central composite design (CCD), employing a response
surface methodology (RSM) screening output, composed in total of 32 runs (design points).
The percentage of mycotoxin adsorption was the screening response, and the three indepen-
dent variables (factors) were food by-product concentration, medium pH, and temperature,
which were coded from “-” (lower limit) to “+” (upper limit), with two center points
(coded “0”), two axial points (coded “a” and “A”) and two replicates. Table 6 summarizes
the information about the factors and their settings. Surface 3D plots were constructed to
visualize the predicted model using SAS JMP™ (SAS Analytics, USA) software.

Table 6. Values and coded levels of factors.

Factors Coded Factor Level
- a 0 A +
Concentration (mg/mL) 10 10 20 30 30
pH 3 3 6 9 9
Temperature (°C) 25 25 325 40 40

4.4. UHPLC Analysis

The method development, including the selection of solvents for the mobile phase,
was done based on previously reported chromatographic methods as model [12,32,34,59].
Several experiments were carried out to achieve an appropriate resolution, as well as
a better signal to noise ratio for detection. In order to optimise the total analysis time,
the following parameters were successively varied: mobile phase, flow rate and column
temperature. We studied their influence on the retention time values. Five different solvent
gradients, 4 flow rate variations and 4 column temperature settings were tested to ensure
proper resolved peaks.

The determination of mycotoxins was performed using an UltiMate™ 3000 UHPLC
system (Thermo Scientific TM), equipped with a UltiMate™ LPG-3400SD quaternary
pump, a UltiMate™ ACC-3000 autosampler with integrated column compartment, an Ulti-
Mate™ DAD-3000 UV-Vis detector, an UltiMate™ FLD-3100 fluorescence detector, and a
Chromeleon 7 spectral analysis module.

The chromatographic separation of mycotoxins was done on an Acclaim™ 120 C18
(150 x 4.6 mm, 5 pm particle size) column, for 12 min at 40 °C (column temperature),
using isocratic elution (A/B/C—50/30/20%) with 0.1% formic acid in water (solvent A),
0.1% formic acid in methanol (solvent B), and acetonitrile (solvent C). The injected volume
was 10 pL in a partial loop with needle over-fill mode. The flow rate was as follows:
0-5 min 0.5 mL/min; 5.01-10 min 0.6 mL/min; 10.01-12 min 0.5 mL/min. The column
was equilibrated for 30 min prior to initiating injections. Fluorescence monitoring and
assessment of mycotoxins was achieved using an excitation wavelength of 270 nm and an
emission wavelength of 440 nm. The DAD detector was used for the initial steps of method
development, employing tandem monitoring at four different wavelengths, of which only
two channels were kept for further evaluation (280 nm and 362 nm). All the analyses were
performed in triplicate.

4.5. Method Validation

In order to verify the performance characteristics of the (developed) UHPLC method,
we evaluated the following parameters: limit of detection and limit of quantification,
selectivity, accuracy, linearity, and precision (repeatability and reproducibility) [59,60].

LOD and LOQ were evaluated on 5 consecutive determinations of a standard sample
of 0.05 ug/mL, and were calculated based on the signal-to-noise ratio (5/N) of 3 and 10
for LOD and LOQ, respectively. Selectivity was studied on a standard mixture containing
5 ug/mL of AFB1 and ZEA. In order to estimate accuracy, we performed 5 repeated
determinations of blank matrix samples spiked with known concentrations of AFB1 and
ZEA (5 ug/mL). Linearity was determined by running seven-level concentrations prepared
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from the binary-mycotoxin stock solution, over the range of 0.05-6.25 ug/mL for both
AFB1 and ZEA, respectively. Method repeatability (intra-day assay) was evaluated by
calculating the RSD for 5 repeated determinations run on 5 samples containing 0.5 ug/mL,
1.5 pg/mL, 2.5 ug/mL, 5 pg/mL and 6.25 pug/mL standard mixture of AFB1 and ZEA.
Method reproducibility (inter-day assay) was evaluated by analysing standard mixture of
5 ug/mL by two different analysts on five consecutive days, and was reported as RSD.

4.6. Data Calculation and Statistical Analysis

The quantity of bound mycotoxin was calculated as the difference between the myco-
toxin amount in the background controls and the residual mycotoxin amount in the sample
tubes. Adsorption data were expressed as percentage of mycotoxin adsorbed and plotted
according to the analysed parameter.

The estimation of the maximum adsorption capacity requires the variation of the
initial concentration of the substance that is adsorbed. For convenience, the sorbent dose
is generally optimised before isotherm experimentation. In this context, the variation of
initial mycotoxin concentration was not included in the experimental design, rendering
the application of any isotherm models inconclusive and biased. Nonetheless, within the
present study we operated with constant initial concentration of mycotoxins and variable
weights of adsorbent (5, 10, 20, and 30 mg). These experimental points were used to
calculate the adsorption affinity and heterogeneity of the adsorption process, associated
with the adsorption of AFB1 and ZEA onto GSM and SBM (Table 2). For future comparison
purposes, model goodness-of-fit estimates include the error sum of squares (SSE), the error
degrees of freedom (DFE), the mean square error (MSE), and the root mean square error
(RMSE). Reporting the R? is based on the underlying assumption of fitting a linear model,
and calculating this statistic for nonlinear regression is a dubious practice that produces bad
outcomes [61]. Accordingly, we reported the corrected Akaike information criterion (AICc),
which is an appropriate statistical tool for ranking of adsorption isotherm models [62].

The Freundlich isotherm model was fitted to the adsorption data, and allowed the es-
timation of the Freundlich constant K¢ and the heterogeneity index 1/n using Equation (1):

Qeq = KiCeq'/" @

where Qgq is the amount of adsorbed mycotoxin per amount of food by-product (1g/mg),
K¢ is the Freundlich constant related to the adsorbent capacity towards the mycotoxin,
Ceq is the residual mycotoxin concentration in the sample tubes at equilibrium (pg/mL),
and n is the adsorption intensity.

All data are expressed as mean =+ standard deviation. All the results were submitted
to SAS JMP™ software and R Project (R Foundation for Statistical Computing, Vienna,
Austria) software. Analysis of variance (ANOVA), employing repeated measurements
analysis, was performed to investigate the statistical differences between groups for all
analysed parameters. The response surface methodology (RSM) approach was employed
to estimate favourable adsorption conditions. All significance levels were established at a
95% level (p < 0.05).

Supplementary Materials: The following are available online at https:/ /www.mdpi.com/2072-665
1/13/1/2/s1, Figures S1-511: Example chromatograms for UHPLC method optimisation; Figures S12
and S13: Effect of incubation time on AFB1 and ZEA binding; Figures S14 and S15: food by-product
concentration on AFB1 and ZEA binding; Figures S16 and S17: Effect of medium pH on AFB1 and
ZEA binding; Figures 518 and S19: Effect of incubation temperature on AFB1 and ZEA binding;
Table S1: Experimental runs (design points) and corresponding measured and predicted adsorption
values (%)—Grape seed meal; Table S2: Experimental runs (design points) and corresponding
measured and predicted adsorption values (%)—Seabuckthorn meal.

Author Contributions: Conceptualization, D.E.M. and LT.; formal analysis, LM.P. and M.C.R;;
funding acquisition, I.T.; investigation, L.M.P. and M.I.D.; methodology, L.M.P,; validation, L.M.P,,
D.EM,, and I.T,; visualization, L. M.P. and LT.; writing—original draft, L.M.P. and L.T.; writing—


https://www.mdpi.com/2072-6651/13/1/2/s1
https://www.mdpi.com/2072-6651/13/1/2/s1

Toxins 2021, 13, 2 18 of 20

review & editing, L.M.P, D.E.M., and L.T. All authors have read and agreed to the published version
of the manuscript.

Funding: Romanian Ministry of Research and Innovation: PN III—8PCCDI.

Conflicts of Interest: The authors declare no conflict of interest. The funders had no role in the design
of the study; in the collection, analyses, or interpretation of data; in the writing of the manuscript,
or in the decision to publish the results.

References

1. Girotto, F; Alibardi, L.; Cossu, R. Food waste generation and industrial uses: A review. Waste Manag. 2015, 45, 32—41. [CrossRef]

2. Azubuike, C.C.; Chikere, C.B.; Okpokwasili, G.C. Bioremediation techniques—classification based on site of application: Principles,
advantages, limitations and prospects. World J. Microbiol. Biotechnol. 2016, 32, 1-18. [CrossRef]

3.  Palade, L.M.; Croitoru, C.; Arnous, A. Preliminary assessment for the synthesis of lignin-type molecules using crude onion
peroxidase. Chem. Pap. 2019, 73, 801-810. [CrossRef]

4. Ravindran, R; Jaiswal, A.K. Exploitation of Food Industry Waste for High-Value Products. Trends Biotechnol. 2016, 34, 58-69. [CrossRef]

5. Georganas, A.; Giamouri, E.; Pappas, A.C.; Papadomichelakis, G.; Galliou, F.; Manios, T.; Tsiplakou, E.; Fegeros, K.; Zervas, G.
Bioactive compounds in food waste: A review on the transformation of food waste to animal feed. Foods 2020, 9, 291. [CrossRef]

6.  Ajila, CM,; Brar, SK,; Verma, M.; Tyagi, R.D.; Godbout, S.; Valéro, J.R. Bio-processing of agro-byproducts to animal feed.
Crit. Rev. Biotechnol. 2012, 32, 382-400. [CrossRef] [PubMed]

7. European Commission Commission Regulation (EU). No 68/2013 of 16 January 2013 on the Catalogue of feed materials. In Official
Journal of the European Union; European Union Commission Regulation (EU): Brussels, Belgium, 2013; pp. 1-64.

8.  European Union Commission Regulation (EU). 2017/1017 of 15 June 2017 amending Regulation (EU) No 68/2013 on the
Catalogue of feed materials. In Official Journal of the European Union; European Union Commission Regulation (EU): Brussels,
Belgium, 2017; Volume L 159, pp. 48-119.

9.  Amagase, H. Clarifying the real bioactive constituents of garlic. J. Nutr. 2006, 136, 7165-725S. [CrossRef] [PubMed]

10. Galasso, I.; Russo, R.; Mapelli, S.; Ponzoni, E.; Brambilla, L M.; Battelli, G.; Reggiani, R. Variability in Seed Traits in a Collection of
Cannabis sativa L. Genotypes. Front. Plant Sci. 2016, 7, 20-25. [CrossRef] [PubMed]

11. Lee, M.T,; Lin, W.C; Yu, B.; Lee, T.T. Antioxidant capacity of phytochemicals and their potential effects on oxidative status in
animals—A review. Asian-Australas. |. Anim. Sci. 2017, 30, 299-308. [CrossRef] [PubMed]

12.  Avantaggiato, G.; Greco, D.; Damascelli, A.; Solfrizzo, M.; Visconti, A. Assessment of Multi-mycotoxin Adsorption Efficacy of
Grape Pomace. J. Agric. Food Chem. 2014, 62, 497-507. [CrossRef] [PubMed]

13. Chedea, V.S.; Palade, L.M.; Marin, D.E.; Pelmus, R.S.; Habeanu, M.; Rotar, M.C.; Gras, M.A.; Pistol, G.C.; Taranu, I. Intestinal
absorption and antioxidant activity of grape pomace polyphenols. Nutrients 2018, 10, 588. [CrossRef]

14. Taranu, I; Habeanu, M.; Gras, M.A; Pistol, G.C.; Lefter, N.; Palade, M.; Ropota, M.; Sanda Chedea, V.; Marin, D.E. Assessment
of the effect of grape seed cake inclusion in the diet of healthy fattening-finishing pigs. J. Anim. Physiol. Anim. Nutr. 2018,
102, e30—e42. [CrossRef] [PubMed]

15. Olas, B.; Skalski, B.; Ulanowska, K. The Anticancer Activity of Sea Buckthorn [Elaeagnus rhamnoides (L.) A. Nelson]. Front. Phar-
macol. 2018, 9, 232. [CrossRef] [PubMed]

16. Dannenberger, D.; Tuchscherer, M.; Niirnberg, G.; Schmicke, M.; Kanitz, E. Sea Buckthorn Pomace Supplementation in the Diet of
Growing Pigs—Effects on Fatty Acid Metabolism, HPA Activity and Immune Status. Int. . Mol. Sci. 2018, 19, 596. [CrossRef]

17.  Sharma, A.; Shukla, PK,; Bhattacharyya, A.; Kumar, U.; Roy, D.; Yadav, B.; Prakash, A. Effect of dietary supplementation of sea
buckthorn and giloe leaf meal on the body weight gain, feed conversion ratio, biochemical attributes, and meat composition of
turkey poults. Vet. World 2018, 11, 93-98. [CrossRef] [PubMed]

18. Kolosova, A.; Stroka, J. Substances for reduction of the contamination of feed by mycotoxins: A review. World Mycotoxin |. 2011,
4,225-256. [CrossRef]

19. Kosicki, R.; Blajet-Kosicka, A.; Grajewski, J.; Twaruzek, M. Multiannual mycotoxin survey in feed materials and feedingstuffs.
Anim. Feed Sci. Technol. 2016, 215, 165-180. [CrossRef]

20. Prapapanpong, J.; Udomkusonsri, P.; Mahavorasirikul, W.; Choochuay, S.; Tansakul, N. In vitro studies on gastrointestinal
monogastric and avian models to evaluate the binding efficacy of mycotoxin adsorbents by liquid chromatography-tandem mass
spectrometry. J. Adv. Vet. Anim. Res. 2019, 6, 125-132. [CrossRef]

21. Colovi¢, R.; Puvaca, N.; Cheli, E; Avantaggiato, G.; Greco, D.; Duragi¢, O.; Kos, J.; Pinotti, L. Decontamination of mycotoxin-
contaminated feedstuffs and compound feed. Toxins 2019, 11, 617. [CrossRef]

22. Abbasi Pirouz, A.; Selamat, J.; Zafar Igbal, S.; Iskandar Putra Samsudin, N. Efficient and Simultaneous Chitosan-Mediated
Removal of 11 Mycotoxins from Palm Kernel Cake. Toxins 2020, 12, 115. [CrossRef]

23. Boudergue, C.; Burel, C.; Dragacci, S.; FAVROT, M.; FREMY, J.; Massimi, C.; PRIGENT, P.; Debongnie, P.; Pussemier, L.;

Boudra, H. Review of mycotoxin-detoxifying agents used as feed additives: Mode of action, efficacy and feed/food safety.
EFSA Support. Publ. 2009, 6, 22E. [CrossRef]


http://dx.doi.org/10.1016/j.wasman.2015.06.008
http://dx.doi.org/10.1007/s11274-016-2137-x
http://dx.doi.org/10.1007/s11696-018-0651-z
http://dx.doi.org/10.1016/j.tibtech.2015.10.008
http://dx.doi.org/10.3390/foods9030291
http://dx.doi.org/10.3109/07388551.2012.659172
http://www.ncbi.nlm.nih.gov/pubmed/22380921
http://dx.doi.org/10.1093/jn/136.3.716S
http://www.ncbi.nlm.nih.gov/pubmed/16484550
http://dx.doi.org/10.3389/fpls.2016.00688
http://www.ncbi.nlm.nih.gov/pubmed/27242881
http://dx.doi.org/10.5713/ajas.16.0438
http://www.ncbi.nlm.nih.gov/pubmed/27660026
http://dx.doi.org/10.1021/jf404179h
http://www.ncbi.nlm.nih.gov/pubmed/24364566
http://dx.doi.org/10.3390/nu10050588
http://dx.doi.org/10.1111/jpn.12697
http://www.ncbi.nlm.nih.gov/pubmed/28247575
http://dx.doi.org/10.3389/fphar.2018.00232
http://www.ncbi.nlm.nih.gov/pubmed/29593547
http://dx.doi.org/10.3390/ijms19020596
http://dx.doi.org/10.14202/vetworld.2018.93-98
http://www.ncbi.nlm.nih.gov/pubmed/29479163
http://dx.doi.org/10.3920/WMJ2011.1288
http://dx.doi.org/10.1016/j.anifeedsci.2016.03.012
http://dx.doi.org/10.5455/javar.2019.f322
http://dx.doi.org/10.3390/toxins11110617
http://dx.doi.org/10.3390/toxins12020115
http://dx.doi.org/10.2903/sp.efsa.2009.EN-22

Toxins 2021, 13, 2 19 of 20

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

43.

44.

45.

46.

47.

48.

49.

50.

Lu, H.; Liu, E; Zhu, Q.; Zhang, M.; Li, T; Chen, J.; Huang, Y.; Wang, X.; Sheng, J. Aflatoxin B1 can be complexed with oxidised
tea polyphenols and the absorption of the complexed aflatoxin B1 is inhibited in rats. ]. Sci. Food Agric. 2017, 97, 1910-1915.
[CrossRef] [PubMed]

Jard, G.; Liboz, T.; Mathieu, F; Guyonvarc’h, A.; Lebrihi, A. Review of mycotoxin reduction in food and feed: From prevention in
the field to detoxification by adsorption or transformation. Food Addit. Contam. Part A 2011, 28, 1590-1609. [CrossRef] [PubMed]
De Mil, T.; Devreese, M.; De Baere, S.; Van Ranst, E.; Eeckhout, M.; De Backer, P.; Croubels, S. Characterization of 27 Mycotoxin
Binders and the Relation with in Vitro Zearalenone Adsorption at a Single Concentration. Toxins 2015, 7, 21-33. [CrossRef]
Greco, D.; D’Ascanio, V.; Santovito, E.; Logrieco, A.F.; Avantaggiato, G. Comparative efficacy of agricultural by-products in
sequestering mycotoxins. J. Sci. Food Agric. 2019, 99, 1623-1634. [CrossRef]

European Union Regulation (EC). No. 386/2009 of 12 May 2009 amending Regulation (EC) No. 1831/2003 of the European
Parliament and of the Council as regards the etablishment of a new functional group of feed additives. In Official Journal of the
European Union; European Union Regulation (EC): Luxembourg, 2009; Volume L 118/66, p. 2009.

Banlunara, W.; Bintvihok, A.; Kumagai, S. Inmunohistochemical study of proliferating cell nuclear antigen (PCNA) in duckling
liver fed with aflatoxin B1 and esterified glucomannan. Toxicon 2005, 46, 954-957. [CrossRef]

Solis-Cruz, B.; Hernandez-Patlan, D.; Petrone, V.M.; Pontin, K.P; Latorre, J.D.; Beyssac, E.; Hernandez-Velasco, X.; Merino-
Guzman, R.;; Owens, C.; Hargis, B.M.; et al. Evaluation of Cellulosic Polymers and Curcumin to Reduce Aflatoxin B1 Toxic Effects
on Performance, Biochemical, and Immunological Parameters of Broiler Chickens. Toxins 2019, 11, 121. [CrossRef]

Udomkun, P; Wiredu, A.N.; Nagle, M.; Miiller, ].; Vanlauwe, B.; Bandyopadhyay, R. Innovative technologies to manage aflatoxins
in foods and feeds and the profitability of application—A review. Food Control 2017, 76, 127-138. [CrossRef]

Scaglioni, P.T.; Badiale-Furlong, E. Rice husk as an adsorbent: A new analytical approach to determine aflatoxins in milk. Talanta
2016, 152, 423-431. [CrossRef]

Adunphatcharaphon, S.; Petchkongkaew, A.; Greco, D.; D’Ascanio, V.; Visessanguan, W.; Avantaggiato, G. The Effectiveness of
Durian Peel as a Multi-Mycotoxin Adsorbent. Toxins 2020, 12, 108. [CrossRef]

Cui, X,; Muhammad, I; Li, R.; Jin, H.; Guo, Z.; Yang, Y,; Hamid, S.; Li, ].; Cheng, P.; Zhang, X. Development of a UPLC-FLD
method for detection of aflatoxin Bl and M1 in animal tissue to study the effect of curcumin on mycotoxin clearance Rates.
Front. Pharmacol. 2017, 8, 650. [CrossRef] [PubMed]

Purcaro, G.; Moret, S.; Conte, L.S. Overview on polycyclic aromatic hydrocarbons: Occurrence, legislation and innovative
determination in foods. Talanta 2013, 105, 292-305. [CrossRef] [PubMed]

Khan, A.; Khan, M.L; Igbal, Z.; Shah, Y.; Ahmad, L.; Nazir, S.; Watson, D.G.; Khan, J.A; Nasir, F; Khan, A.; et al. A new
HPLC method for the simultaneous determination of ascorbic acid and aminothiols in human plasma and erythrocytes using
electrochemical detection. Talanta 2011, 84, 789-801. [CrossRef] [PubMed]

European Union. 96/23/EC COMMISSION DECISION of 12 August 2002 implementing Council Directive 96/23/EC concerning
the performance of analytical methods and the interpretation of results (notified under document number C(2002) 3044)(Text
withEEA relevance) (2002/657/EC). In 96/23/EC Commission Decision; European Union: Brussels, Belgium, 2002; p. 29.

FDA. Guidelines for the Validation of Analytical Methods for the Detection of Microbial Pathogens in Foods and Feeds; FDA U.S. Food Drug
Administration: Silver Spring, MD, USA, 2019; pp. 1-54.

Sharifipour, F.; Hojati, S.; Landi, A.; Faz Cano, A. Kinetics and Thermodynamics of Lead Adsorption from Aqueous Solutions
onto Iranian Sepiolite and Zeolite. Int. |. Environ. Res. 2015, 9, 1001-1010. [CrossRef]

Hamdaoui, O.; Naffrechoux, E. Modeling of adsorption isotherms of phenol and chlorophenols onto granular activated carbon:
Part I. Two-parameter models and equations allowing determination of thermodynamic parameters. J. Hazard. Mater. 2007,
147, 381-394. [CrossRef]

Foo, K.Y,; Hameed, B.H. Insights into the modeling of adsorption isotherm systems. Chem. Eng. J. 2010, 156, 2-10. [CrossRef]
Abbasi Pirouz, A.; Abedi Karjiban, R.; Abu Bakar, F.; Selamat, J. A Novel Adsorbent Magnetic Graphene Oxide Modified with
Chitosan for the Simultaneous Reduction of Mycotoxins. Toxins 2018, 10, 361. [CrossRef]

El-Khaiary, M.I.; Malash, G.F. Common data analysis errors in batch adsorption studies. Hydrometallurgy 2011, 105, 314-320. [CrossRef]
Doll, S.; Danicke, S. In vivo detoxification of Fusarium toxins. Arch. Anim. Nutr. 2004, 58, 419—-441. [CrossRef]

Myers, R.H.; Montgomery, D.C.; Anderson-Cook, C.M. Response Surface Methodology: Process and Product Optimization Using
Designed Experiments; John Wiley & Sons: Hoboken, NJ, USA, 2016; ISBN 1118916034.

Hinkelmann, K. Design and Analysis of Experiments, Special Designs and Applications; John Wiley & Sons: Hoboken, NJ, USA, 2011;
Volume 3, ISBN 1118147642.

Motulsky, H.; Christopoulos, A. Fitting Models to Biological Data Using Linear and Nonlinear Regression: A Practical Guide to Curve
Fitting; Oxford University Press: England, UK, 2004; ISBN 0198038348.

Fournier, D.A.; Skaug, H.J].; Ancheta, J.; Ianelli, J.; Magnusson, A.; Maunder, M.N.; Nielsen, A.; Sibert, ]. AD Model Builder:
Using automatic differentiation for statistical inference of highly parameterized complex nonlinear models. Optim. Methods Softw.
2012, 27, 233-249. [CrossRef]

Sun, Y.; Chen, J.; Li, A,; Liu, F; Zhang, Q. Adsorption of resorcinol and catechol from aqueous solution by aminated hyper-
crosslinked polymers. React. Funct. Polym. 2005, 64, 63-73. [CrossRef]

Zhao, Z.; Liu, N.; Yang, L.; Wang, J.; Song, S.; Nie, D.; Yang, X.; Hou, J.; Wu, A. Cross-linked chitosan polymers as generic
adsorbents for simultaneous adsorption of multiple mycotoxins. Food Control 2015, 57, 362-369. [CrossRef]


http://dx.doi.org/10.1002/jsfa.7994
http://www.ncbi.nlm.nih.gov/pubmed/27539359
http://dx.doi.org/10.1080/19440049.2011.595377
http://www.ncbi.nlm.nih.gov/pubmed/21770849
http://dx.doi.org/10.3390/toxins7010021
http://dx.doi.org/10.1002/jsfa.9343
http://dx.doi.org/10.1016/j.toxicon.2005.04.019
http://dx.doi.org/10.3390/toxins11020121
http://dx.doi.org/10.1016/j.foodcont.2017.01.008
http://dx.doi.org/10.1016/j.talanta.2016.02.042
http://dx.doi.org/10.3390/toxins12020108
http://dx.doi.org/10.3389/fphar.2017.00650
http://www.ncbi.nlm.nih.gov/pubmed/28959206
http://dx.doi.org/10.1016/j.talanta.2012.10.041
http://www.ncbi.nlm.nih.gov/pubmed/23598022
http://dx.doi.org/10.1016/j.talanta.2011.02.019
http://www.ncbi.nlm.nih.gov/pubmed/21482284
http://dx.doi.org/10.22059/ijer.2015.988
http://dx.doi.org/10.1016/j.jhazmat.2007.01.021
http://dx.doi.org/10.1016/j.cej.2009.09.013
http://dx.doi.org/10.3390/toxins10090361
http://dx.doi.org/10.1016/j.hydromet.2010.11.005
http://dx.doi.org/10.1080/00039420400020066
http://dx.doi.org/10.1080/10556788.2011.597854
http://dx.doi.org/10.1016/j.reactfunctpolym.2005.03.004
http://dx.doi.org/10.1016/j.foodcont.2015.05.014

Toxins 2021, 13, 2 20 of 20

51.

52.

53.

54.

55.

56.

57.

58.

59.

60.

61.

62.

Fernandes, J.-M.; Calado, T.; Guimaraes, A.; Rodrigues, M.A.M.; Abrunhosa, L. In vitro adsorption of aflatoxin B1, ochratoxin
A, and zearalenone by micronized grape stems and olive pomace in buffer solutions. Mycotoxin Res. 2019, 35, 243-252.
[CrossRef] [PubMed]

Georgiev, V.; Ananga, A.; Tsolova, V. Recent advances and uses of grape flavonoids as nutraceuticals. Nutrients 2014, 6, 391-415.
[CrossRef] [PubMed]

Zargar, R.; Raghuwanshi, P; Rastogi, A.; Koul, A.L.; Khajuria, P.; Ganai, A.W.; Kour, S. Protective and ameliorative effect of
sea buckthorn leaf extract supplementation on lead induced hemato-biochemical alterations in Wistar rats. Vet. World 2016,
9, 929-934. [CrossRef] [PubMed]

Deng, Y.; Velazquez, A.L.B,; Billes, F.; Dixon, ].B. Bonding mechanisms between aflatoxin Bl and smectite. Appl. Clay Sci. 2010,
50, 92-98. [CrossRef]

Wang, G.; Miao, Y,; Sun, Z.; Zheng, S. Simultaneous adsorption of aflatoxin B1 and zearalenone by mono- and di-alkyl cationic
surfactants modified montmorillonites. J. Colloid Interface Sci. 2018, 511, 67-76. [CrossRef]

Elliott, C.T.; Connolly, L.; Kolawole, O. Potential adverse effects on animal health and performance caused by the addition of
mineral adsorbents to feeds to reduce mycotoxin exposure. Mycotoxin Res. 2020, 36, 115-126. [CrossRef]

Kolosova, A.; Stroka, J. Evaluation of the effect of mycotoxin binders in animal feed on the analytical performance of standardised
methods for the determination of mycotoxins in feed. Food Addit. Contam. Part A 2012, 29, 1959-1971. [CrossRef]

Taranu, I.; Marin, D.E.; Palade, M.; Pistol, G.C.; Chedea, V.S.; Gras, M.A.; Rotar, C. Assessment of the efficacy of a grape seed
waste in counteracting the changes induced by aflatoxin B1 contaminated diet in performance, plasma, liver and intestinal tissues
of pigs after weaning. Toxicon 2019, 162, 24-31. [CrossRef]

Duca, R.C.; Bravin, F,; Delaforge, M.; Vladescu, L.; Badea, I.A.; Criste, R.D. Development of a new HPLC method used for
determination of zearalenone and its metabolites in broiler samples. Influence of zearalenone on the nutritional properties of
broiler meat. J. Agric. Food Chem. 2009, 57, 10497-10504. [CrossRef] [PubMed]

Magnusson, B.; Ornemark, U. (Eds.) The Fitness for Purpose of Analytical Methods: A Laboratory Guide to Method Validation and
Related Topics, 2nd ed.; Eurachem: Prague, Czech Republic, 2014; ISBN 978-91-87461-59-0.

Spiess, A.-N.; Neumeyer, N. An evaluation of R2 as an inadequate measure for nonlinear models in pharmacological and
biochemical research: A Monte Carlo approach. BMC Pharmacol. 2010, 10, 6. [CrossRef] [PubMed]

Akpa, O.M,; Unuabonah, E.I. Small-Sample Corrected Akaike Information Criterion: An appropriate statistical tool for ranking of
adsorption isotherm models. Desalination 2011, 272, 20-26. [CrossRef]


http://dx.doi.org/10.1007/s12550-019-00349-9
http://www.ncbi.nlm.nih.gov/pubmed/30903558
http://dx.doi.org/10.3390/nu6010391
http://www.ncbi.nlm.nih.gov/pubmed/24451310
http://dx.doi.org/10.14202/vetworld.2016.929-934
http://www.ncbi.nlm.nih.gov/pubmed/27733791
http://dx.doi.org/10.1016/j.clay.2010.07.008
http://dx.doi.org/10.1016/j.jcis.2017.09.074
http://dx.doi.org/10.1007/s12550-019-00375-7
http://dx.doi.org/10.1080/19440049.2012.720035
http://dx.doi.org/10.1016/j.toxicon.2019.02.020
http://dx.doi.org/10.1021/jf9014608
http://www.ncbi.nlm.nih.gov/pubmed/19877635
http://dx.doi.org/10.1186/1471-2210-10-6
http://www.ncbi.nlm.nih.gov/pubmed/20529254
http://dx.doi.org/10.1016/j.desal.2010.12.057

	Introduction 
	Results 
	UHPLC Results 
	Method Validation Results 
	Effect of Influencing Conditions on the Binding Proces 
	Effect of Incubation Time 
	Effect of Food by-Product Concentration 
	Effect of Medium pH 
	Effect of Incubation Temperature 

	Response Surface Methodology Results 

	Conclusions 
	Materials and Methods 
	Reagents and Chemicals 
	Sample Preparation 
	Experimental Design 
	In Vitro Binding Experiments 
	Evaluation of Adsorption Using Response Surface Methodology (RSM) 

	UHPLC Analysis 
	Method Validation 
	Data Calculation and Statistical Analysis 

	References

