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Abstract ; Aflatoxin pollution seriously threatens human and animal health, causing huge economic

b

losses. Therefore, reducing aflatoxin in food and feed has become a hot research topic. The research
progress of aflatoxin detoxification technology from three aspects including physical, chemical and
biological methods was summarized, and the effects, advantages and disadvantages of each detoxification
technology were discussed, so as to provide reference for the research of aflatoxin detoxification
technology and promote the prevention and treatment of aflatoxin in food and feed.
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