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Primary Mycotoxinsin Edible Vegetable Oilsand Their Removal M ethods
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Abstract: Mycotoxins are secondary metabolites produced by some fungi during crop growth. They are
highly toxic and widely exist in plant, seriously polluting food, and have been a significant threat to human
health. Edible vegetable oil, as a necessities of daily consumption, is easy to be polluted by mycotoxins in
itself and its source (oil seeds) which has been widely concerned by public. This article generalized the types
and characteristics of primary mycotoxins and their pollution in oil commodities, the current common
detoxification methods were further summerized.
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Tablel Primary mycotoxinsin vegetable oils
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21 AT . 19 DITZEER . 27 24
T HURERIR G ) A R B, 98.8% 9 & FH AR
YrmEE 2 8] AFT 754, HE AFT ( AFB+
AFB,+AFG+AFG, ) &M 0.4~339.9 pg/kg,
440 57.5 pg/kg., Daradimos 25U 7E 50 157 i
TSRS R Z B AFB, IR H SRR 72%,
FrETE 2.8~46.3 ng/kg. Ferracan 252115 2% A )
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Fig.1 Electron beam degradation mechanism®®
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Fig.2 Mechanism of aflatoxin removal by alkali treatment
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Fig.4 Detoxification mechanism of microbial degradation
3 _Q_ﬂn:i% exposure assessment of Fusarium mycotoxins in maize germ,
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