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ABSTRACT

Red curry paste consists of beneficial ingredients for people’s health.
However, improper production and storage methods may produce aflatoxin,
especially aflatoxin Bj, a toxic substance that causes human cancer. This study,
aimed to estimate the risk of liver cancer due to aflatoxin exposure from red curry
paste consumption in Bangkok. The ingredients of red curry paste and commercial
red curry pastes were collected from fresh markets in Bangkok area. The
ingredients were used to prepare a homemade red curry paste, and the ingredients
were tested before and after they were mixed together. The contents of aflatoxin in
red curry pastes and the main edible ingredients were analyzed by the HPLC
technique. The food frequency questionnaire (FFQ) for food containing red curry
paste was used to survey individual food consumption. Consequently, the risk of
liver cancer was assessed through the estimation of aflatoxin exposure from the
consumption of commercial and homemade red curry pastes.

The results show that edible dried chili and pepper were contaminated with
aflatoxin but the amounts were below the standard of the Ministry of Public Health.
However the contamination in edible large dried chili and pepper were over the
standard of the European Union 16.7% and 83.3%, respectively. The aflatoxin
contamination in commercial red curry paste was significantly (p<0.05) higher than
in homemade red curry paste. A preparation of the ingredients with good sanitation
might provide a low rate of aflatoxin contamination in homemade red curry paste.
Thus the average of aflatoxin exposure from commercial red curry paste in the
Bangkok population, ages 6-60, was higher than that from homemade red curry
paste. The mean exposures of aflatoxin from the consumption of commercial and
homemade red curry pastes in per capita were 0.2557 and 0.0387 ng/kg bw/day,
respectively and the estimated risks of liver cancer were 2.2271 and 2.2041 cases
per 100,000 persons per year, respectively. The exposures at 95 percentile were
0.5717 and 0.0870 ng/kg bw/day, respectively and the estimated risks of liver
cancer were 2.2606 and 2.2092 cases per 100,000 persons per year, respectively.
Therefore, consuming red curry paste in daily food did not provide a high risk of
liver cancer. Although the risk of liver cancer was quite low, consumers might be
exposed to aflatoxin from other risky foods.
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