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Resear ch progress of contamination, detection and control of mycotoxins
in pearsand their products

ZHANG Jia-Kun, ZHANG Shao-Jun, QIAN Xun, ZHENG Zhen-Shan,
CHEN Y ong-Da, GUAN Jun-Feng’
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Shijiazhuang 050051, China)

ABSTRACT: Pear fruits are rich in nutrients and high in moisture content. It is susceptible to be infected by
pathogenic bacteria during production, harvesting, storage and transportation, especially after fungal diseases occur
during storage, causing and accumulating various mycotoxins. This paper first introduced the toxicity of alternaria,
patulin, citrinin and aflatoxin and the contamination status in pear fruits and their products. Secondly, the
characteristics and application examples of thin-layer chromatography and liquid chromatography-mass spectrometry
in pear fruits and products were reviewed. Finally, the degradation methods of mycotoxinsin fruit were summarized,
and the key research directions of effective prevention and control of mycotoxins were prospected. At present, there
are few studies on mycotoxin in pear fruits and their products in China, and this aspect should be strengthened in the

future. The types of mycotoxins and the level of pollution should be clarified, and research on effective prevention
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and control of mycotoxins should be carried out to improve the quality and safety of pear fruits and their products.

KEY WORDS: pear; mycotoxin; contamination; determination; control
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