5516 % 454 ) el TR Vol. 16 No. 4
20254E2 H Journal of Food Safety & Quality Feb. , 2025

DOI: 10.19812/j. cnkijfsq11-5956/ts 20241104011

SIRAMEE: #EULSR, 1T, BRIETE, S5 RN A b B R R AR Iy B mE S R R[], £ A B A I A
2025, 16(4): 1-9.

CHU HQ, ZHUGE NIJ, CHEN SS, et al. Research progress on common detection methods of mycotoxins in grain, oil and food
[J]. Journal of Food Safety & Quality, 2025, 16(4): 1-9. (in Chinese with English abstract).

AR B dv b B T LA T s i

HER! EETEL BRERY, 2 ®BY FTHELm &
[1. s EEFARE FERABRA WA, Bt 310013; 2. HEBEEEBERFIRA R EONH,
T 510620; 3. % PHTH A A 25 WS IR ASIN Hocs, Z2PH 455000 4. ‘iﬂ% ol R 2R B A U4 45 2 B
M 450001; 5. HOARTE DL (B T)E BRAF, #2%  314000]

o OE: RS A KGR 7 AR R A TR Y, TR AE T A ORI S e,
I 2N N AR A ™ B o TR 3R 75 Y ARV 22 [ ORI X 2 N 0k A AR B B R A ), AT FLTRT 7
A ISR PR B 2R B 1 RGT A OCBERR AT O AN, FUREE R U S b b i AR R AR 2 —, AT
T e R JL T B 2R AG ﬁ?ZXﬂL*E‘?HEE\Eﬁ: FP L AR AR M R DR et 22 4 FA R B S AR ORI B P
R R R BRI 7 ik e T A S50, JFEEN G T HE R R QR TE | ik ik L S IESE
AN RIS A AT 1 K FEN R A, JF R B T LT 2 3 A9 R A S RIAR SC 25K, LU oA MRt £ rp B 7R
BER xv{ﬂ"%ifé”*%?ﬂ £57% .

KER: HUm A FEEER, A W

Research progress on common detection methods of mycotoxins in grain,
oil and food

CHU Hong-Qiang', ZHUGE Ning-Jun®, CHEN Sai-Sai*", WU Qiong®,
YU Xiu-Hua’, YANG Chao'

[1. China Grain Reserves Group Ltd. Company Zhejiang Branch, Hangzhou 310013, China; 2. China Grain Reserves
Group Ltd. Company Guangdong Branch, Guangzhou 510620, China; 3. Anyang Food and Drug Inspection and Testing
Center, Anyang 455000, China; 4. School of Food and Srategic Reserves, Henan University of Technology, Zhengzhou

450001, China; 5. COFCO Flour Industry (Haining) Co., Ltd., Jiaxing 314000, China]

ABSTRACT: Mycotoxins are secondary toxic metabolites produced by fungi during their growth and reproduction.
They are widely found in various kinds of grain and oil and their products, and can cause serious threat to human
health. Mycotoxin contamination has become a common phenomenon and problem in many countries and regions.
Mycotoxin detection is the key link to build a mycotoxin prevention and control system. Furthermore, mycotoxins
content is one of the health indicators that must be detected in raw grain and its products. It is of great significance to

establish accurate and efficient detection methods for mycotoxins in grain, oil and food to ensure food safety. This
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paper summarized and analyzed the common detection methods of mycotoxins in grain, oil and food, and mainly

introduced the different detection techniques and methods and their application characteristics, such as

chromatography analysis, spectral analysis and immunoassay. Futhermore, this paper prospected the development

trend and related requirements of mycotoxins detection, so as to provide references for the detection and safety

supervision of mycotoxins in grain, oil and food.
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Table 1 Mycotoxins were detected by chromatography analysis
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Table 2 Fungal toxins were detected by spectroscopic analysis
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Table 3 Mycotoxins were detected by immunoassay analysis

Kl 75 3% LioalUER S NERY oy A3 FEl 6t BR SCHk

WA EER, REHER, T2
JEE A 4 By AT I Tk FE . ERIREBIANAS 8~40 pg/kg [32]

5 R 0 R U

e S 2 bk st PR BIORER 05-sngml (3]
TRFIGR o 8 W B AL ot 45 R Bl T A 0.15~0.48 mg/kg  [35]
TRt M 92 R B B, . R I8 425 T 0k D TR s 0.62 ng/mL [36]
IR S P W 3% F . B WM EER - 0.03 ng/mL [37]
i ) 43 R G S A BT ik “Y WM ERER By, TOKRIREEIA R 0.80~4.58 ng/mL  [41]
) 43 PR S S BT ik ok WA R B MIMEHTR A 3.70~5.55 pg/kg  [42]
I 43 B St i o W i A, bk 58 425 TR R 0 TR s 28.16 pg/kg [43]
GG IR S BT i R ] WMETEERE M, 0.05~0.80 ng/mL 0.015 ng/mL [51]
G AL IR AR STk SR} W& AR B MRS HE B, 0.1~500 ng/mL 0.12~0.15 ng/mL  [52]
Go A R ST I8 KB MR 0.02~80.00 ng/mL 0.027 ng/mL (53]
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Fig.1 Common detection methods of mycotoxins in grain, oil and food
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