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Resear ch progress on biological prevention and cure of aflatoxin B,
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ABSTRACT: Aflatoxins (AF) have the effects of carcinogenic, teratogenic and mutagenic. These polluted food
crops not only bring great harm to human and animal’s health, but also cause tremendous economies loss in food
industry, graziery and other related industries. Nowadays, the researches of aflatoxins degradation have been a hot
issue. Compared with the physical and chemical methods, biological methods are the potential way to degrade
aflatoxins because of the advantages of high safety coefficient, strong specificity and green and clean. The
removals of aflatoxin B; by microbial adsorption, microbial enzymes and microbial metabolites have gradually
become important research directions for biological removal and decrease of aflatoxins. The good strains removal
of aflatoxin B, could be obtained by different ways of screening and transformation. The high purity and activity
of the detoxification products of the microbial source could be obtained by the methods of separation, extraction
and purification. After the improving and optimizing, the optimal process conditions of aflatoxin B;biodegradation
could be achieved. Those have become the important ways and breakthrough in the study of biological methods to

remove aflatoxins. This review mainly discussed the recent researches about biological methods for degrading
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afatoxin B; from home and abroad. Moreover, some assumptions about the development directions of biological
degradation were also proposed.
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