SLAM Mycotoxins Out Of Stored Corn, Wheat

Source:  Sam McNeill


Grain farmers should keep a watchful eye on stored corn and wheat this fall to prevent potential mycotoxin problems that might keep them from benefiting from higher grain prices.  The four words, Sanitation, Loading, Aeration and Monitoring (SLAM) remind us of diligent tasks designed to keep grain in good condition and free of mycotoxins in the fall.


Sanitation--carefully clean up all spilled corn or wheat around storage facilities, paying particular attention to areas near portable auger hoppers, pits, dryers, bin doors and handling equipment. To eliminate rodent and insect food sources, implement thorough bin-cleaning procedures for any bins emptied in the fall. 


Loading—how you load a bin influences the storage environment in the space between the grain surface and roof.  Bins filled above the top ring won’t ventilate well in the head space above the grain surface.  This leads to poor air flow and potential condensation problems when you aerate grain to cool temperatures in the fall. 


Grain will store better when the center peak is removed to allow more uniform air movement through the top part of the bin. To reduce grain depth in the center of the bin, remove enough grain to form an inverted cone.


Aeration—to control mold and insect activity, keep stored corn and wheat within 10 to 15 degrees of the average monthly temperatures of 60 degrees in October, 50 degrees in November, and 40 degrees in December.


When cooling grain in the fall, it’s important to run the fan long enough to remove any condensed water that might form on the bottom of the bin roof; otherwise, water can drip back onto the grain surface, be absorbed and cause spoilage.


After you’ve cooled grain to 40 degrees in December, seal fans with a tarp or plastic sheet to keep cold, wind-driven air from moving through the bin.


Monitoring—check stored corn and wheat every two weeks this fall to be sure it remains in good condition.  When monitoring, pull grain from three to five locations just below the surface to gather a representative sample.  Check the grain temperature and moisture content and closely look at individual kernels for mold and insect activity.  Consider using three or more inexpensive pit traps inside each bin to monitor insect activity.


Also look for surface moisture, signs of “roof drip,” or condensation.


Always remember the safety hazards associated with stored grain inspections such as dust exposure and potential entrapment, and inform new workers who might be unaware of safe procedures.


More information on SLAM is available at the (County Name) Cooperative Extension Service, or by logging onto the University of Kentucky Grain Storage web site at www.bae.edu/ext/GrainStorage.

Educational programs of the Kentucky Cooperative Extension Service serve all people regardless of race, color, age, sex, religion, disability or national origin.
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