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Summary 
Dankovych R. 

PATHOMORPHOLOGICAL CHANGES IN THE KIDNEYS  OF PIGS,  
 BY SPONTANEOUS  OCHRATOXICOSIS 

The article describes the structural changes that develop in the kidneys of 
pigs at spontaneous ohratoxicosis. Revealed lesions (segmental gyalinosis and 
glomerulosclerosis, tubulonefrosis, interstitial fibrosis) confirm pronounced 
nephrotoxicity of ochratoxin detail and illustrate the pathological picture which 
develops spontaneous ohratoxicosis 

Key words: mildew fungi, ochratoxin,  kidney, segmental glomerulosclerosis, 
hyalinosis, nephrosis, interstitial fibrosis. 
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