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Abstract: Mycotoxins are secondary metabolites produced during the growth of fungi, and their pollution to agricultural products

threatens directly the lives and health of humans and animals. The prevention and removal of mycotoxins is one of the key issues to be solved

urgently to achieve high-quality development of the food and feed industries. At present, researchers have adopted a variety of strategies to

prevent and control mycotoxin pollution to avoid health problems and economic losses, including inhibition of fungal growth and mycotoxins

production, removal and degradation of mycotoxins in contaminated agricultural products, and decrease of the biological activities of

mycotoxins. The use of natural plant compounds (NPC) to prevent and control mycotoxin pollution exhibits the advantages of high stability,

safety and high inhibition efficiency, and has become a new research thrust. This article reviews the different strategies to prevent and control

mycotoxins in agricultural products by using NPC in recent years, discusses the corresponding mechanisms of action, analyzes the advantages

and limitations of using NPC to prevent and control mycotoxins at this stage, offers prospects on the applications in the food industry, and

provides scientific reference for the development of new mycotoxin prevention and control reagents.
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Fig.1 Prevention and control of mycotoxins in agricultural
products by natural plant compounds

1 RAEYIRS I SEREEK

R R B IR T S SR A
75 R B 2 22 BN P R G, SRR X A
YIS = B A K T R S E R RS
Ul N ERAR R 77922 — . Mylona 25 H K F74R IV R
FETBER AR 5 R0 P S T B A R £ (200 mg/kg)
1525 CHAMFR, S8kl 3 FRIIBEI/ N, #HEA
Tk LR 20 K, B D AR A KRR F
50%~100%, FEEEFRI R 90%LL L. B4k, NPC 1
) L B A K I BE R AR R o 454, AR A
VUG M, T2 o o i 4 A S 4 B P Ak A A
TERIHI R H ALK, RO ER. R, (K2
AL, BRI, BT R R F R SRR T4
FHEAK, BRI AL . Kumar 2555

FERBL100.00 pg/mL HFRFFAF AN A AF L R T g
FEAANHIPIRS™ AF HE 2K, [FRE e
MR #h 2 (Aspergillus fumigatus ) « 7 B 2 J& 95 1H

(Botryodiplodia theobromae)~ J:A0Hk JITE (Fusarium
oxysporum) FEEREE (Pythium debaryanum) &
HR AR IRIREMEIREIRTE . W1 A A
%) MRS Yt [R) RF BE A0 ) £ 4 5T AH 9K 1 7 B T

(Penicillium chrysogenum)~ #1475 % (Penicillium
verrucosum )~ BT (Aspergillus niger) FE M5

(Aspergillus flavus) K BEFRI YR HOE
oy e s B ARE T B IR TR4E5 S, 35
Y RE R Z ARG R R, M B R Bl T N e
PERREIR, dHHO Py A BR AN, AT E R AR RO,
% 2 U B 1 o L A B AR R B —
SEHE PR I AT TSR AN e E I . AR
AR USSR I A T i R A 224K A
RSN R 1E N A L J s ml ot T P B 4t R R sk A
BRI R B A K DU R
NPC | H A= K £ 2l BLRJ730: (1) NPC fEE
L TR 210 0 5 Pl A ELA P e B 22 A B PR AR
MFERENE, BERHEA KA. (2) NPC Al FEH A
MMRREIREVE A . B IRRORLAG A B T AR, 411
HIE ALK (3) NPC g5 )3 R Rt it AU 510
AN PR & D REBE S S B RS I, TR
A e A K, BEETY S & i A H B,
NPC Rl e RFE I s pt B S, (A
PR A AR R KR

2 RAREVMRSIHEESEER

AR I — LAY FT AR B ARG, 14
PERAMGI R A BE 2, AT B AR AN 7= A i 24 1
4131, Sultana 251 M Bl EE UM H-R) A 5 BRI B R T
PN FRERBRIRSA, 1530 CH 21%8 5 %A+
TG 9N, XTI NE . FORFIRES
STHRZE, TREAEE 2 AN TR 4 A H /N ENEERR
PR RE B 306 AF AR, TREAAE 3 NARS
AR 2B AFB,. AFG, F1 AFG,. Kollia %
DT B A AT A 1R P S DB 2R R\ e 2
M ARIIAE K, X OTA A il Rk F] 78.1%,
DSBS R AT T T2 e B AR AR, FERE IR
ARUSZEE, MTHIH] OTA ARk, 1R % SLI6R I
JRREAT 253 AFB, FB RGN S o
Palumbo 25T 1 BT SEALTB B T IR HIR
JFILRIR . 4-FRERHIR. LR IR ISR 5 R
XF 12 B2 OTA BWARAE KA =S kI ER, RIFT

321



MK EmBHL

Modern Food Science and Technology

2020, Vol.36, No.12

A RPT AT RS — a2 i ith B e AR A 22
AMEIER . Lee BIBAWITTAIL 0.001% (W/V) Ik
Bl SHRMO . 2ZTE K (Curcumin, CM) FIZ K
ZAEIH A &3k (Aspergillus auricomus)~ F1%
% (Aspergillus sclerotiorum) MVEZ 8 (Aspergillus
alliaceus) /% OTA, Z3Hrik Ny CM Bl 24 i 25

U AR, S BOTB M LA FUE AR OTA™,

Temba 25O 5 & BULE K A7 AR Fp R AR CML Y
LK AFB KJE N 305.90 pgkg, @I CM Lk
AFB, IKFEI% % 82.40 pg/kg, Z5RE/R CM BEREA
il h 2 R A AU A2 AFBy o 4 HTXS T NPC |
AR RPLE] A TG, RN
NPC &HMR/KIEH], Tt F R T SR K R B 28

REYHEE, PR R R ) S A A R
HRR, sUlH R EER LIRS S s s e & R
AT, BB REE R4 I A S B
FURARIHEE R, UnA TR o o 24 o 2
L PN S SRR S R AN I R I S A, Bl T
F B AR R A RIS SZ B, AT AF £ s
1 Ty R I MR A R P S PR o0 PR
[O7=HE, FN AFB, I9A . BIRIXHE ST NPC X1
I H TR A A — 2 IRCR, (HIEAE A AR,
U ZEAE AR, N AT AR S R R
A T EOE TR R A

3 RAEVIRSWMHRREESER

®1 RMEMR ST HEES R

Table 1 Recent adsorption applications of NPC for the mycotoxins
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