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Research progress on the degradation methods of aflatoxin in food
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ABSTRACT: Aflatoxin (AFT) is a highly carcinogenic and highly toxic substance mainly produced by Aspergillus
fungi, which is widely found in food and animal feeds, and seriously endangers human health. Aflatoxin has a stable
structure and is difficult to remove by general treatment. Therefore, how to effectively degrade aflatoxin to ensure
food safety has always been the focus of research. This paper mainly introduced the research progress of aflatoxin

degradation by physical method, chemical method and biological method in recent years, so as to provide reference

for the degradation of aflatoxin in food.
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