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Abstract: As a mild and efficient new non — thermal processing method, low temperature plasma has

b

attracted much attention in the study of mycotoxins degradation in oilseeds. In order to provide theoretical
reference for the development of mycotoxins removal technology in oilseeds, the degradation effect and
degradation mechanism of low temperature plasma on mycotoxins in oilseeds were summarized, the effect
of low temperature plasma treatment on the quality of oilseeds was explored, and the direction of the
future development and the prospect of the application were prospected. The main mycotoxins
contaminated in oilseeds are aflatoxin ( AFT) , ochratoxin ( OT), zearalenone (ZEN), deoxynivalenol
(DON) and fumonisin (FB). Low temperature plasma has been recognized as an effective technique for
mycotoxins removal, but the mechanism of mycotoxins degradation has not been fully resolved, and the
safety of its degradation products needs to be further verified. Although existing studies have shown that

low temperature plasma treatment has a low impact on oil quality, further validation is needed because of

the scarcity of literature. In the future, low
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temperature  plasma  technology  should be
combined with other existing technologies to
further enhance its ability to safely and effectively
remove mycotoxins from oilseeds.
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