
Mycotoxin Summer Academy | 2.5 ECTS
University Conti nuing Educati on Program  

 Insti tute of Bioanalyti cs and Agro-Metabolomics

 Universität für Bodenkultur Wien
Department of Agrobiotechnology
(IFA-Tulln)

 Konrad-Lorenz-Straße 20
3430 Tulln an der Donau / Austria
Phone +43 1 47654 97300
boku.ac.at/en/ifa-tulln

Mycotoxin
Summer Academy 
University Program

Expand Your ExpertiseExpand Your Expertise
in the field of in the field of 
Safety of Safety of 
Food and FeedFood and Feed

short.boku.ac.at/continuing-education

»Expand  Your Expertise •••



Homepage: short.boku.ac.at/ulg-msa-en

The increasing concern about the safety of food and 
feed is a result of the global marketplace, climate 
change and the rise in public awareness about health 
and quality. Mycotoxins are toxic secondary metabolites 
produced by fungi on agricultural commoditi es in 
the fi eld and during storage, but also in damp indoor 
environments. Nati onal and internati onal insti tuti ons 
re- sponded to the threat posed by these metabolites 
by adopti ng regulatory limits for the most important 
mycotoxins. The necessity to obey to these regulatory 
limits has led to the develop- ment of sampling plans 
and various analyti cal methods for the determinati on 
of mycotoxins in a wide range of commoditi es. These 
measures are essenti al to improve exposure esti mates 
and risk assessment strategies regarding mycotoxins.

Learning Outcomes / Competencies gained
• highly specialized theoreti cal and practi cal knowledge to 

analyse and evaluate various problems in relati on to food 
safety regarding mycotoxins.

• communicate this knowledge nati onally as well as 
internati onally, ti e in with latest fi ndings in the fi eld of food 
safety

• use the knowledge gained in order to develop, realize and 
implement independent ideas

• develop a criti cal awareness to adequately respond to 
problems

• ability to develop a solid, research-based diagnosis of 
mycotoxin caused problems by means of integrati on of 
knowledge gained in various interdisciplinary fi elds

• develop, apply and communicate new skills across the 
disciplines

• evaluate and analyse the risk of mycotoxin producti on and 
distributi on

Graduates fi nd themselves in the positi on to 
communicate state-of-the-arts results, methods and 
underlying principles in the fi elds of mycotoxins to a 
professional audience as well as non-specialists. They 
can respond to questi ons on a scienti fi c but also social 
level of food safety and are ready to develop new 
approaches for complex work contexts.

Program Content
• Mycotoxins, their formati on, occurrence and toxicity, their 

determinati on in food and feed, as well as the economic 
damage caused by them

• geneti cs and taxonomy of toxigenic fungi as well as their 
determinati on (e.g. in food or indoor environments, 
including molecular biology methods)

• issues of food safety regarding these pollutants, state-of-
the-art analysis and possibiliti es for their preventi on

• Sustainable learning experience is mediated by practi cal 
teaching methods and hands-on lab work

• subject-specifi c exchange 
enabling the creati on 
of networks
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• Certi fi cate of Completi on
• Language: Englisch
• Durati on: 5 days (2.5 ECTS)
• Venue:  IFA Tulln
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