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Progress on detection methods of main mycotoxins in food
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Abstract; This review focused on the situation and toxicity of af-
latoxin, deoxynivalenol, and alternaria toxin contaminated food,
and the current commonly used mycotoxin detection methods at
domestic and abroad were summarized, with the advantages and
disadvantages of each method being analyzed and compred. Final-
ly, the development direction of mycotoxin detection method in
the future was prospected.
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