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ABSTRACT: Alternaria species are known as producers of secondary metabolites of Alternaria toxin. Alternaria
toxin has obvious toxicological potential, and consumption of contaminated fruits and vegetables and food products
can pose a threat to consumer health. Fruits and vegetables are rich in nutrients and high in water content, making
them more susceptible to infection by Alternaria toxin. Therefore, the establishment of efficient, simple and rapid
detection technology and the realization of efficient control of the toxin have been hot topics in the field of fruit and
vegetables. This paper summarized and analyzed the common detection techniques and control methods of Alternaria
mycotoxin in order to provide reference for rapid detection of Alternaria mycotoxin and food safety control and risk
assessment.
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T35 R g 0 T <25 ) I b, X 174 T 4 R 258 i %9 3 e R
FAFE AT T HEMS A R R A, IR 23 T
AN A2 5541 2 B R (tenuzonic acid, TeA)HJi5dy, LHETH
HR TS YV R 425~81592 ng/kg, THT L ik 75 YL v
g 11~4560 pg/kgt, Puntscher 258 2 % 3B 1) 25 45
Wi P S A W B A 20, 4. 322 1 0.6 ng/g MIBERS
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(alternariolmethyl ether, AME). #4122 %% 7 [ il & (tenuzonic
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J& T VUL AT A W25, AOH . AME i — 2 I i I i 147 £
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AME — U 25, (15 EEIMT T R A5,
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)2 4,31 75 (thin layer chromatography, TLC)J2& i 11 W
SRFR LI R T 7 AR 1 R SO 1 58 55 FNEE A5 1)
KN, FIERR MRS 6, 2T IE &5 AR
Z A R RS 5 1210 Hasan! 'R 8 2 (3% /0 47 W A6
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0.7 ng/kg, AOH. AME [ fIRAMIER A 0.1 png/kg, HyPHLr
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HZ2 TR R G R RN FRA S TR A
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3.1.2 ARGk AR G- ik
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(electronic capture detector, ECD)BH, WA T A% .
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A RS IO L BRI X TeA AT, SR AR U
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f) AOH, AME, TeA HEMZTER . ABE TMS it
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Table 1 Physicochemical properties of Alternaria toxin
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TR IRER AR, 455 350 °C, i 586.89 °C, B 1.56 g/lem®, 5EAALER I
Aol 2823 CrathoOs A, SEOMT T % )
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Ten 414.51 C1,H300,4 g BRI, KR 172175 °C, S TAHL )0
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AOH-icCLEIA % IR 43514 0.31 pg/L F1 0.068 pg/L,
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AR AL BTG, DA201 o4k s A 1 75 22 S g M SR e
£, ARk 72.88% %
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Jidse/N e B, UV-C AT AR — i 208 il 5 A 160 s 9
FI ¥, AR A AN (R SR il 5 BT 7 28 A1 A 3L A e A 59
AR
4.2 WEEHIGE
421 RFFEHA
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T8 T A 9 UE H T 22 A K DA R A % 0 T 0 B e 3 250 B
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B SUE t: REAR A TR AAS [RRR EE P RIE L, b b e
R L TR e R TR P 410 PRI S R A
4.3 HE¥NEHE

AWy v R R E AR IR B (AN %5 4
PR IEANTE R 2T ) s AR s e L S
Tl VE FE A BEL A 6 7 BT 174 2 K SO Ak 0 25 B R 0EA T 0 o
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Table 2 Bacteriostatic strains of some Alternaria spp. pathogens and their bacteriostatic mechanism
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