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Review on the control of Aspergillus carbonarius producing ochratoxin
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ABSTRACT: Aspergillus carbonarius belongs to Aspergillus Section of Nigri, which is the main fungi producing
ochratoxin A (OTA) in grapes. It has been widely found in grape and related products in many countries and regions
around the world. It has been identified as the major source of OTA contamination in wine making. Inhibition of
A.carbonarius infection and OTA production are the key step for the control of OTA contamination in grape berries
and their products. Investigation of this fungi contamination and exploration of the control methods have been
extensively studied in recent years. Many methods and substances such as ultraviolet irradiation, fungicide, sulfur
dioxide, natamycin, polyphenols, essential oil, natural extract and volatile compounds have been found to have
significant inhibitory effects on the growth and OTA production of A.carbonarius under certain conditions. In recent
years, some strains of yeast, bacteria and other non-toxin-producing fungi and their metabolites were also found to

have significant inhibitory effects on growth of A.carbonarius and OTA production. Due to the unique advantages of
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non-toxic and safety, these microorganisms showed great potential in practical applications and attracted greater
attention of food researches and users. This article reviewed the related research progress in recent years at home and
abroad around the study content.
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Tablel Aspergillus carbonariusisolated from different foodstuffsand their OTA production capacity
LOD OTA (ng/L or kg)

YES, 30 C 1 pg/L 180~2340 [10]
YES, 30 C 1 pg/L 1920~195000 [11]
CYA, 25 C NA* >LOD~8380 [12]
CYA, 25 C 0.05 pg/kg 1.2~1285 [13]
CYA, 25 C 20 pg/kg 2500~9600 [14]
CYA,25°C 1 mg/kg >LOD~37500 [15]
CYA, 25 C 1 pg/kg 2274~13179 [8]
CYA, 25 C NA* 50.8~337.1 [16]
SNM, 25 C NA* 0.2~710 [16]
PDA, 25 C 0.023 pg/L 4.1~28 [17]
PDA, 25C 1.9 ug/L >LOD~<20 [18]
CYA, 25°C 0.02 pg/kg >LOD~9.35 [19]
YES, 28 C 1 pg/kg 820~1900 [20]
PDA, 28°C 6 ng/kg >LOD~3520 [21]
PDA, 25C NA 573~2772 [22]
CYA, 25C NA 200~8000 [23]
YES, 30 C 1 pg/L 9~20 [24]
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