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Analysis on the influencing factors of aflatoxin contamination
in peanut in China
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ABSTRACT: Peanut is an important oil cash crop in China, and also one of the important agricultural products
exported to European Union, Japan and other countries. However, during the period from harvest to export, it is easily
contaminated by various fungi, resulting in mildew, deterioration of quality and excessive aflatoxin content, which
will bring great hidden dangers to food safety. Aflatoxin exceeding the allowed has become an important bottleneck
factor restricting the export of peanut products in China, which has caused huge economic losses to the export
enterprises. At present, the cause of aflatoxin during peanut storage is not completely clear, therefore, this paper
mainly analyzed the effects of environmental factors, peanut quality, food packaging materials and other factors on
the production of aflatoxin during the period of storage and transportation of peanut from the harvest to export, in
order to provide some theoretical guidance for the export of peanut products in the aspects of risk warning,
supervision and control, and lay the foundation for scientific formulation of aflatoxin pollution prevention and control
measures in the process of peanut storage and transportation.
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Table 1 Comparison of standards of aflatoxin in China and other major countries
i I SR H A
AEHE K FG b Bt 8 7 2 A R (ne/kg) - —
B, B, B+By+G+G, M, M h58y
HEEH 20 2 4 - 20 10
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Table 2 Variance analysis of the effects of strain (S), temperature (T) and water activity (a,) on the total aflatoxin production of A. flavus

P 3 H ¥y % F i H ¥y % F i
S 1 35.09 37.89" 1 51.62 46.84°
T 4 576.03 622.09 4 667.33 605.52"
ay 6 1044.14 1127.63 6 1232.37 1118.24"
SxT 4 18.54 20.02" 4 29.89 27.13"
Sxay 6 12.06 13.02° 6 16.95 15.38"
Txa, 24 331.84 358.38" 24 388.16 352217
SxTxa, 24 11.17 12.06 24 16.09 14.60°

FE: "P<0.05 FRESF B HE
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R BEGE TR bR 5 R A AR S S R B 7 R AR (R
B G B 5 HAEERRE S, IR T AR
(33.33%) 5 THEARFE AR (23.08%), H . &)™ B 1 BRI 7E
FrEESh R G H AR, 2 53.85%1 23.08%, 16K HARE
S E AR 50.00%F0 16.67%. UL BRI R +
HEDE PRI =B ) S AR AR T B B R R TS YK
1.3 |RERER

JOHN Z58I7E 2019 4EBFFT T AN [l AL 5 b ) 8 fh 25

MaFA T AN BAEA T A SRR B, WM, £
1% & I 2 ¥ (low density polyethylene, LDPE). N/

(polypropylene, PP)HIZZLL-R & LR Y [poly (lactic
acid-polyethylene glycol) copolymer (pela), PELA] 3 Fji£4 %}
RS M, IR A & LR AFB, KOF,
S5 ILSRE, FE4E PELA H W AEAE {7 £ AFBL &A1k, K
J& PP Ml LDPE. iXJ& i T PELA AR HAT Z 245 A
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