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Abstract

Button mushroom (Agaricus bisporus) is the most important edible mushroom cultivated in industry and has a high
nutritional value. Saccharomyces cerevisiae is a widely used yeast used in the food, beverage and biofuel industries.
In this study, after preparing button mushroom (Agaricus bisporus) and Saccharomyces cerevisiae, collecting moldy
livestock feed and initially measuring its aflatoxin B1 toxin, different treatments were added to it by adding
Agaricus bisporus and Saccharomyces cerevisiae suspension (10° and 10%) at 30 and 37 degrees for - days, and the
reduction of this toxin was measured. With increasing temperature from 30 degrees to 37 degrees, the percentage
decrease in aflatoxin B1 was significant (p<0.05). With increasing yeast number from 10® to 10° the percentage
decrease in aflatoxin B1 was significant (p<0.05). In general, the percentage of aflatoxin Bl reduction by
Saccharomyces cerevisiae (35.7%) and button mushroom (34.85%) and combined (47.23%) was effective in
reducing aflatoxin individually and in combination. Saccharomyces cerevisiae and button mushroom were effective
in reducing aflatoxin individually and in combination.
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