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Progress in biological detoxification of Aflatoxin B,
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Abstract: Aflatoxin, with strong toxicity, is a group of secondary metabolites produced by the
Aspergillus flavus, Aspergillus parasitieus and some other fungies. Aflatoxin can lead to liver
enlargement, diseases and even cancer, showing a great threat to humans and animals health. This
article introduces the molecular structure, physical and chemical properties, pollution situations of
aflatoxin B;. Research progress about the biological detoxication especially microbiological
degradation of aflatoxin B; and application are discussed.
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Table 1 The detoxification methods of AFB;
Biological method
Item Physical method Chemical method
Adsorption Degradation
(
Specific [9-14] y sl
IEGSUIES Heating, radiation, solvent Alkali treatment, oxidation (LRe-210] (22
. [9-14] :
extraction, adsorbent, ete (ozg??;]hydrogen peroxide), 14 cobacillus casei, Fermentation or enzyme
Siie Saccharomyces cerevisiae, degrade toxin by
Lactobacillus rhamnosus,  Aspergillus niger, Bacillus
etc. Using their cell walls  subtilis, etc?**¥
to adsorb toxins??!
Detoxication
effect and
evaluation

The
better for liquid sample than
solid.

problem

detoxication effect is

There are some
such as reagent
recycle, cost too much, may
change the nature of the
substance, small application

field

Detoxification effect is
good. It is easy to lead to
the generation of
by-products, the residual of
treatment agent and
secondary pollution. The
compositions of  the

products could be impacted

As well as physical
adsorption, the detoxification
effect for liquid samples is
better. Some problems are
as follows: the toxin
reversibly recover, resulting
in that detoxification is not
complete, long detoxification

period

Detoxification effect is
complete. There are many
advantages  such  as
efficient, non-polluting,
non-hazardous, conditions
are relatively mild. There
is the possibility of
increasing the nutritional
value of products
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Figure 2 The process of degradation of AFB; by MnP
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