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Application of immobilized enzyme technology in food mycotoxin removal
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(College of Food Science and Technology, Nanchang University, Nanchang 330031, China)

ABSTRACT: In recent years, mycotoxin contamination in food has become an important food safety issue with
global concern. Mycotoxins are a type of secondary metabolites produced by fungi with characteristics of high
toxicity, difficult decomposition and chemical stability. It is of great significance to establish an efficient and safe
mycotoxin detoxification technology applicable to food. Based onenzyme catalysis, the biological detoxification
technology has the advantages of high substrate specificity, mild conditions, green environment, which can overcome
the damage of traditional physical and chemical detoxification technology to the quality and nutritional value of food.
Immobilized enzyme technology can improve the catalytic performance of enzymes, endow them with values such as
stability, reusability, and high throughput, as well as overcome the limitations of biological enzymes in the
application process. This article reviewed the application of immobilized enzyme technology in food mycotoxin
removal, analyzed the deficiencies of the current immobilized enzyme technology applied in food detoxification and

possible future research directions, with a view to providing research ideas for the construction of more efficient
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immobilized enzyme catalysts.
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A BRI B o 76 Bl 5%, e B8 H e A 1 A

B30 NS 88 4 T O £ 1 5 T o /) T A 1 R S — B R
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WL PDA DiREfk CTS, JoFT &AM S BN AT 52 90 By
E5E, Wik T EEBE R R R, S Ik
RE % W 25 O35 TR 1) 81 8 Ak o AR AL R TEE A 2R, B
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AE A TR T WA LTS R R, % 1 e A A Ak R B
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GORMBE RIRAEYRG UM RIS R Z Rk Re i & G4
Bl FEBERR b BB R 1Y 7 10, b, R fbEghioR T
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