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Research progress of patulin in food
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ABSTRACT: Patulin is a secondary metabolite produced metabolically by Aspergillus and Penicillium spp., which is
mainly found as a natural contaminant in foods such as fruits (especially moldy fruits), fruit products (fruit juices,
jams, fruits, efc.) and cereals, and patulin can enter the organism by the method of food intake. Patulin not only has
immunotoxicity and teratogenicity, but also toxic effects on multiple organs of the human body. Besides, Food
contaminated with patulin (especially fruits and fruit products) can not only cause serious threats to human health, but
also jeopardize the development of food processing industry seriously. This paper reviewed the basic properties,
toxicity and hazard, detection methods and removal methods of patulin to discuss the research progress of patulin in
food with a view to providing a theoretical reference for toxicity studies of patulin.
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Fig.l Chemical structure of patulin
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