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ABSTRACT: Aflatoxin (AFs) is one of the major types of mycotoxins that endangers food safety and human health,
and contributes to the immeasurable loss of food and agricultural production in the world annually. In addition,
aflatoxin contamination seriously affects the safety of stored Chinese medicinal materials in our country. This paper
reviewed the detoxification and degradation of aflatoxin, including analysis and summary of the major technologies
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Fig.1 Chemical structure of aflatoxins B;, B, Gy, G, My, M,
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BERRAL, FLXT S B M AN, 1S A A PO
BC A B P ZE R AR R R EAT AL BRI, A b P R A I H 3
MaRER . DL BRI U s iR e i it R i
BORARYT
2.2 iREBMERE

FIFH SR, G 2R Ik i o S5 AS [R) Fob 2 s R A 7 B
PR RN LR — Mg RN T H T B, &
T MR R AR (5, PR 2, A R Tl Az 7
A Ve T LR

Liu ZP5EM T By T J0%% I (electron beam irradiation,

IEA
2

Kl 2

Fig.2 Derivation of degradation mechanism of AFB, in peanut meal by electron beam irradiation
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Fig.3 Degradation products and possible mechanism of AFB; in peanut oil by ultraviolet
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Fig.4 Degradation products and possible mechanism of AFB, in aqueous solution destroyed by ultrasound
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Fig.6 Degradation products and possible mechanism of aflatoxins in peanut by ultraviolet and ozone
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Fig.7 Structure of degradation products of AFB, and AFB, by water extract of Trachyspermum ammi seeds
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Fig.8 Structure of degradation products of extract from Ocimum basilicum leaves on AFB,
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Fig.9 Degradation products and mechanism of Hippophae rhamnoides seed extract on AFG, in maize
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R Song A FH = ik AR 415 B AT B8 M1 v
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Fig.10 Transformation products and transformation pathway of AFB, in condiment by salt tolerant Tetragenococcus halophilus
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Fig.11 Mechanism of AFB, degradation by oxidoreductase in Bacillus subtilis UBT1
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