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Research Progress of Physical Reduction of Aflatoxins in Food and Agricultural Products MA Fei(female) ,TANG Fen,YU
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Abstract : Aflatoxins , which are toxic secondary metabolites generated by Aspergillus fungi, exhibit high carcinogenicity towards
both humans and animals. The persistent issue of aflatoxin contamination in food and agricultural products poses a significant
global challenge. Safeguarding the safety of these products holds paramount importance for the well-being and health of both
humans and animals. Reduction techniques commonly employed encompass three primary methods: physical detoxification,
chemical degradation,and biological removal. Physical reduction technology is extensively utilized and well-established within the
realms of food and agricultural products.The research progress of physical reduction technologies, including physical processing,
adsorption removal, energy reduction, in the detoxification of food and agricultural products over the past five years was
summarized. The application efficiencies of these technologies on various substrates were compared with a brief summary of each of
the reduction mechanisms.Finally, future prospects for the development of detoxification methods were discussed. This review is
hopped to serve as a foundational framework for further research on the detoxification of food and agricultural products.
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