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Research progress of sterigmatocystin pollution in food
ZHAO Ya-rong, LIU Xiang-xiang, ZHAO Jie, WANG Fu-hua

(College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China)

Abstract: Objective

Sterigmatocystin, a kind of mycotoxins that were produced by fungi ( Aspergillus versicolor) ,

mainly contaminates the cereals and cereal-based foods and has potential carcinogenicity to humans and animals. This

article summarizes the latest contamination data of sterigmatocystin in cereals, cereal-based foods, cheese, nuts and beers,

aiming at providing references for further research.
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Figure 1  Chemical structures of sterigmatocystin
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