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Progress on mycotoxins contamination and ozone degradation in fruitsand
vegetables
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ABSTRACT: Fruits and vegetables are easy to be damaged and decay triggered by pathogen infection during growth,
harvesting, storage, transportation, processing and marketing. Mycotoxins are secondary metabolites produced. Some
mycotoxins have acute or chronic toxicity which not only result in huge economic losses, but also have brought great
threaten to animals and humans through the transmission of food chains. So there are many toxin degradation
methods. This paper summarized the typical mycotoxins in fruits and vegetables, and introduced the principle and
application situation of ozone treatment technology. Moreover, the existing problems in the research and its future
development tendencies had been summarized and proposed, which was expected to provide some references for
further to develop more efficient, green and environmental protection methods.
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