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Current situation and development trends of detection methods for mold
contamination in grains
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ABSTRACT: Fungal contamination, especially mycotoxin contamination, is the major reason to result in grains
loss and foodborne diseases in humans. To achieve food security guarantee from passive response to active
transition, it is particularly important to establish accurate, rapid and sensitive detection method. The main
mechanism causing mold contamination in grains contains cells contamination and mycotoxin contamination.
The detection methods of mold contain dry sheet plate culture method, fluorescence analysis, microbial activity
assay, near infrared spectrum method and hyperspectral imaging. The detection methods of mycotoxins include
thin layer chromatography, high performance liquid chromatography, chromatography-tandem mass spectrometry,
enzyme linked immunosorbent assay and immunosensor assay. The advantages and disadvantages of these
methods were compared respectively. At the same time, the development trends and research priorities were
speculated and forecasted from the characteristics of mold contamination. It has a certain reference value for
the development of domestic grain security and grain industry.
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