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Transformation and safety of exogenous chemical compounds during
food processing
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ABSTRACT: The residues of exogenous chemical compounds such as pesticides, veterinary drugs, mycotoxins,
food additives, heavy metals and environmental pollutants in foods are harmful to human health. Moreover, some
compounds may transform to new noxious substance during food processing and result in second contaminant.
For example, some compounds may degrade during food processing and form noxious degradation products, and
some may react with food components to form new noxious substance and some may result in synergistic effect
with other noxious substance. These problems have not been received full attention. Therefore, current trends on
the transformation of exogenous chemical compounds during food processing and the safety of transformation
products were summarized in this review.
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Fig. 1 Synergistic and additive effects of mycotoxins in poultry (left) and in pigs (right) (real line: synergistic effect; dash line:
additive effect; AFB1- flatoxin B1; FB1-Fumonisin B1; DON-Deoxynivalenol; OTA—Ochratoxin A; ZON—Zearalenone;
FA-Fusaric acid; DAS-Diacetoxyscirpenol; CPA—Cyclopiazonic acid; MON-Moniliformin) B
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