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Current situation and problems of mycotoxin detection and
limitation standards
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ABSTRACT: Mycotoxins are a class of toxic secondary metabolites produced by filamentous fungi under suitable
conditions. They can easily contaminate cereals, edible oils and dairy products, and have hepatotoxicity,
nephrotoxicity, teratogenicity, carcinogenicity and immunity, and can inhibit and destroy the toxicity of the
reproductive system, which is extremely harmful to the human body. It is another key risk factor that affects the
quality and safety of agricultural products after pesticide residues, veterinary drug residues and heavy metal pollution,
which greatly restricts the export trade of Chinese agricultural products. It has also caused another problem in
Chinese food safety. This paper focused on the types and toxicity characteristics of mycotoxins in agricultural
products, as well as the scope of application, limits and detection limits of different test methods, described the
research progress and standard content of mycotoxin limit standards, by comparing the types and progress of
mycotoxins at home and abroad, analyzed the current status and problems of mycotoxin contamination, proposed
countermeasures, and forecasted the development of mycotoxin contamination detection, so as to provide scientific
basis for ensuring food safety in the future.
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Table 1 Mycotoxins and susceptible species involved in GB 2761-2017 National food safety standards-Limits of mycotoxins in food
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Table 2 Foreign standards relate to mycotoxins and food types
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Fig.1 Revision history of mycotoxins in China
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Table 3 Comparison before and after revision of Chinese
standards
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Table 4 Test standards and limits for aflatoxin B, in different foods
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Table 5 Test standards and limits for aflatoxin M, in different foods
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Table 6 Test criteria and limits for deoxynivalenol in different foods
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Table 7 Test standards and limits for patulin in different foods
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Table 8 Test standards and limits for ochratoxin A in different foods
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Table 9 Test standards and limits for zearalenone in different foods
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e ETRBRT 66 pg/ks HU L WL B SRR K, Y B ¥
so00 2 o THEHER iy 50 ghe, SR 165 nghes K RAGHE, K. PO
a4 SR AR R 10 TSk AR GB 2761-2017 rk&
[ 22y aE.
ST UEE o ug/kg, Ea bR 33 ug/kg. (R L EERRREE 2 T
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