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Liu G, Guasch-Ferré M, Hu Y, Li Y, Hu FB, Rimm EB, Manson JE, Rexrode
KM and Sun Q. Nut Consumption in Relation to Cardiovascular Disease
Incidence and Mortality Among Patients With Diabetes Mellitus. Circulation
Research 2019; 124: 920-929.
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European Food Safety Authority (EFSA). Effect on public health of a possible
increase of the maximum level for ‘aflatoxin total’ from 4 to 10 pg/kg in
peanuts and processed products thereof, intended for direct human
consumption or use as an ingredient in foodstuffs. EFSA Journal 2018; 16(2):
5175.
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World Health Organization (WHO). Evaluation of certain contaminants in
food. WHO Technical Report Series, No.1002, 2017.
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Charles WS. Breaking the Mold: New Strategies for Fighting Aflatoxins.
Environmental Health Perspectives 2013; 121: 9.
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International Agency for Research on Cancer (IARC). Some naturally
occurring substances: food items and constituents, heterocyclic aromatic
amines and mycotoxins. [ARC Monographs on the Evaluation of Carcinogenic
Risks to Humans 1993; 56: 245-395.
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https://monographs.iarc.fr/wp-content/uploads/2018/06/mono56.pdf

. International Agency for Research on Cancer (IARC). Chemical agents and
related occupations. [ARC Monographs on the Evaluation of Carcinogenic
Risks to Humans 2010; 100F: 225-248.
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11. International Agency for Research on Cancer (IARC). Some traditional herbal
medicines, some mycotoxins, naphthalene, and styrene. [ARC Monographs on
the Evaluation of Carcinogenic Risks to Humans 2002; 82: 171-300.
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