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Effect of wheat processing on mycotoxin content

Li Junling, Wang Shuzhou
(Anyang Center for Disease Control and Prevention, Henan Anyang 455000, China)
Abstract: Objective In order to understand the influence of wheat processing on
mycotoxin content and provide mycotoxin content data for food safety risk
assessment, standard formulation, revision and follow-up evaluation Methods. Using
wheat polluted by deoxynivalenol (Don), zearalenone (Zen) and fumonisin B1 (FB1)
as raw materials, the content of three mycotoxins in different flour components,
noodles, steamed bread, bread and pastry processing products in different links were

determined by UPLC-MS / MS. Results After milling, the content of don, Zen and
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FB1 in wheat bran increased significantly, which was 1.9-3.6 times of that in grains.
After peeling, the content of toxin in flour decreased by 72.2% on average. The
content of don, Zen and FB: in cooked noodles decreased by 72.0%, 88.4% and
54.8% respectively. After processing wheat flour into steamed bread, the content of
three kinds of toxin decreased by 20.2%, 44.5% and 38.0% respectively; After being
processed into bread, the content of Don increased by 4.4%, the content of Zen and
FB1 decreased by 2.2% and 29.6%; After processing into patisserie, the content of
Don and FB: decreased by 41.5% and 82.6% respectively, and the content of Zen
increased by 7.4% on average. Conclusion The processing process has different
effects on the toxin level of wheat and its products, and it is more scientific and
reasonable to establish the mycotoxin limit for wheat, wheat flour and its products.
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Table 1 DON and ZEN Levels at different stages during noodle processing (pug/kg)

1 2 3 4 5

DON ZEN DON ZEN DON ZEN DON ZEN DON ZEN

INFERY 601 19.9 1871 72.4 3668 117 1335 46.4 385 87.9

gl 391 467 1452 322 3813 718 1291 213 233 36.2
ik 439 112 1175 = 241 3545 701 1172 239 231 452
LT} 454 11.8 1559 39.3 3601 64.4 1075 26.1 280 49.2
B 142 1.54 556 6.29 1544 205 a4 3.90 44.9 136
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Hep, REEHE S RIS 6.9%, AHEHRKEEIT 14.9%.
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Table 2 DON and ZEN Levels at different stages during Chinese steamed bread processing (ug/kg)

1 2 3 4 5

DON ZEN DON ZEN DON ZEN DON ZEN DON ZEN

INEEH 601 19.9 1871 72.4 3668 117 1335 46.4 385 87.9
pailii] 526 12.8 1408 56.5 4059 82.2 1240 27.9 288 55.7
R 552 145 1704 51.5 4213 72.7 1285 32.1 292 59.8
ZEH 397 11.2 1557 32.3 3164 76.6 1376 25.8 233 48.3
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Table 3 DON and ZEN Levels at different stages during bread processing ( pg/kg)

1 2 3 4 5

DON ZEN DON ZEN DON ZEN DON ZEN DON ZEN

N Ky 601 199 1871 724 3668 117 1335 464 385 87.9
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Table 4 DON and ZEN Levels at different stages during patisserie processing ( ug/kg)

1 2 3 4 5

DON  ZEN DON  ZEN DON  ZEN DON ZEN DON  ZEN

INFERY 601 199 1871 724 3668 117 1335  46.4 385 87.9
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kg 395 24.0 855 83.2 2121 101 863 55.0 226 84.4
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