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Review of the studies on the contamination of mycotoxins in tea
MA Yan, ZHANG Dong-lian, SU xiao-qin, DUAN Shuang-mei, ZHAO Ming

(College of Longrun Pu-erh Tea, Yunnan Agricultural University, Yunnan Kunming 650201, China)

Abstract; This paper reviews the studies about mycotoxin contamination in tea. Some results showed that mycotoxin
producing fungi and mycotoxins were detected in black tea, green tea, white tea and dark tea. It needs to pay attention to
the possibility of mycotoxin contamination in tea. To reduce the risk of mycotoxin contamination in tea, it is suggested to

monitor mycotoxins in various types of tea, and develop safe fermentation technology of dark tea by process control using

non-mycotoxin-producing fungi as fermentation starter and monitor mycotoxins during fermentation.

Key words: Tea; mycotoxins; detection
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BEE (Y A ) SR B B K i R B
B RTREEE ) TIZ LR AR fE
FHLOHETERTGREC LN H TR 2 4 S i &
gz —, AR AHAG T R, iR
A 25% MY B HE T ERTT R, h T HEERT
Yo EEAEMI LA 93.2 {230, HANVRIEF
U SR LT B 2R 0] BE AR U L W TR S5 U 2
FEEA B PR EE AR 2R R

HH T LR BE 2R OB i A e A& DN
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