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Abstract ; With global warming, the extreme weather events such as elevated temperatures and droughts have oc-
curred frequently, which not only exerted negative impacts on crop growth but also greatly elevated the risk of myco-
toxin contamination in grains and reduced grain yields. To explore the research trends regarding the effects of climate
change on mycotoxins, 373 relevant literatures indexed in the Web of Science Core Database from 1999 to 2025 were
selected as the research objects in this study. Bibliometric methods and VOSviewer software were employed to conduct
visual analysis on the number of literatures, publication time, research institutions, source publications, and key-
words. The results revealed that since 2010, the number of studies related to the effects of climate change on myco-
toxins. The 373 literatures were derived from 73 countries or regions and 536 research institutions, mainly concentra-
ting in Italy, the United States, the United Kingdom and the countires, which occupied an important position in col-
laborative research in this field. China has also actively carried out related research in recent years and conducted ex-
tensive cooperation with the United States, Italy and other countries. Keyword analysis revealed that maize, contami-
nation, DON, temperature, wheat, water activity, and food security were the research hotspots in this field. In -
depth analysis of these keywords further confirmed that there existed complex interactions among environmental fac-
tors, such as temperature, water activity, carbon dioxide, and light, which jointly affected the production and accu-
mulation of mycotoxin. Although the number of relevant studies has increased in recent years, specific research on
how various environmental factors interact to affect mycotoxin production still remains insufficient. Therefore, it is ur-
gent to strengthen research efforts on the effects of climate change on mycotoxins in the future, improve climate pre-
diction models, and the construct effective prevention and control systems to effectively address the potential threats of
climate change to grain production.

Key words : climate change; mycotoxins; bibliometric analysis; VOSviewer software analysis; food security
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