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Hanneke’s research interests are in biological methods for reduction/
detoxification of Fusarium mycotoxins in maize, with special emphasis on
enzymatic detoxification.
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• Detoxification of fumonisins via enzyme breakdown
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Biological control methods for
post-harvest mycotoxin decontamination
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ated with fungal growth. The phenolic compound butylated hydroxyanisole (BHA) and the phenolic acid propylparaben (PP) have shown potential for reducing Fusarium
growth and fumonisin production in vitro. BHA and PP are
generally regarded as safe (GRAS) by the United States
Food and Drug Administration (U.S. FDA) and are frequently employed as preservatives in the food industry.
Other effective plant-derived phenolic compounds
include: tetrahydrocurcuminoids, extracted from the
Fusarium cultures
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A knowledge base on reduction of
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however, be culturally acceptable

fungal cultures has been established

and implemented through

over the years. This information was
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Conclusion
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manner, thereby preventing toxic
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spray. Other sophisticated

Practical and culturally
acceptable methods

techniques entail genetic

In many developing countries,

aflatoxins and deoxynivalenol, are

engineering of ruminal organisms
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environment by the European Food

and sophisticated technologies for

storage management, together with

Safety Authority (EFSA); however,
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hence the importance of cost-
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effective and simple intervention
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feed industry.

methods. Effective reduction of the

ments, could reduce fumonisins in

fumonisins has been demonstrated

maize effectively. Biologically based

• Natural clay adsorbents
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adsorbents during food processing

and combinations thereof in vitro
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and in field studies. The efficacy

strategies could also impact posi-
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of these methods could be further
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adsorption of mycotoxins. The
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bioavailability of mycotoxins in

minerals or fumonisin detoxifying

on maize as a dietary staple.

in the form of a wash, additive or
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needed.

Biological control methods for other
mycotoxins contaminating maize, i.e.
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