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Table S1. The mycotoxins detected in traditional dry-cured meat products according to product

type.
Product group Dry-fermented sausages Dry-cured meats
D i K K P i D
omestic ulen/Kulenova _ Prosciutto/Dry Dry rack Pecenica/Ombolo Bacon/pancetta
Product type susages seka ham =22 =29 =50
n=70 n=38 n=41 -
n%/n 7/5 5/2 <LOD 5/1 7/2 2/1
Mean+SD
0.17+0.09 2.30+2.31 0.15+0.02
in- LOD 12+ 49+
gt Minma) ) 06.029) (0.66-3.93) <LO 012tna ) 13.0.16) 049na
Median 0.12 2.30 <LOD na 0.15 na
n% /n 19/13 16/6 2/1 5/1 3/1 2/1
MeantSD
. 0.82+0.78 0.81+0.50
OTA (Min-max) (0.24-3.02) (0.29-1.65) 4.81+na 2.66tna 0.49+0.22 0.68+na
Median 0.51 0.78 na na 0.49 na
n% /n 13/9 18/7 15/6 9/2 17/5 8/4
+SD
(I\R/fl(ieinr;ix) 54.84+144.73 13.38+9.53 29.53+43.20 6.43+0.46  30.24+25.55 8.26+4.09
CPA (3.10-335.50)  (5.80-27.25) (4.20-108.50) (6.10-6.75) (6.25-66.35)  (3.20-12.80)
Medi
edian 6.55 13.35 20.90 6.43 27.05 8.53

LOD —limit of detection; na—not applicable; n%/n—percentage/number of samples above LOD.



