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Tab.3  Deoxynivalenol limits in cereals from different organizations and countries ne/kg
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Tab.4 Zearalenone limits in cereals from different organizations and countries ne/kg
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Tab.5 Fumonisin limits in cereals from different organizations and countries
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Variation Analysis of Cereals Mycotoxin Limit Standards of
CAC,EU,USA, and China
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(1. Bejjing Grain and Oil Food Inspection Institute , Beijing 100162 , China ;
2. State Grain Bureau Standard Quality Center ,Beijing 100037 , China)

Abstract: Mycotoxins are toxic secondary metabolites produced by fungi, and among the most harmful

are aflatoxin, ochratoxin A, trichothecenes, zearalenone, fumonision, ergot alkaloid and so on. The es-

tablishment of the limit standard for mycotoxins is the main measure for the primary prevention of myco-

toxins. Through the comparison and analysis of CAC, European Union, the United States and China’s

grain mycotoxins limit standards, this study has found out the existing gaps in China’s current national

food safety standards concerning the mycotoxins pollution index of grains, and provided references for the

revision of China’s grain mycotoxins limit standards.

Keywords: cereal; mycotoxin; limit standards; variation analysis; aflatoxin





