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As a side effect of food production, mycotoxins have always accompanied humanity, even if the
danger posed by these molecules has only recently been understood and new research has begun to
identify and study ways to reduce their presence in food.

This Special Issue of Toxins includes papers on new findings concerning well-known mycotoxins,
results of studies regarding emerging mycotoxins, such as alternaria and botryodiplodin, and new
techniques to reduce mycotoxin contamination in processed cereals.

Reliable data on the presence of mycotoxins in food is very important in the toxicological
evaluation of the risk associated with these toxic fungal compounds. Two papers cover this subject:
Quevedo-Garza et al. [1] analyze Mexican infant formula food for aflatoxin M1 and Zentai et al. [2]
determine the fumonisins in Hungarian maize-based food.

Fusarium spp., together with Aspergillus spp., are the most relevant fungi genus responsible for
mycotoxin production. Researchers have focused their attention on cereals, while neglecting other
crops. A paper from a Chinese group reports on the identification of the Fusarium species causing
sweet pepper fruit rot and on the kinds of mycotoxins produced by these microorganisms [3].

A new toxic molecule produced by a fungal parasite of soybean is the focus of two papers from
Abbas et al. who investigate the production of botryodiplodin [4] and its toxicity [5], while another
contribution [6] considers secalonic acids, which are the main ergot ergochromes in overall ergot toxicity.

We have observed not only the appearance of new or emerging mycotoxins, but also of new foods,
such as insects, that can also be contaminated by mycotoxins. On this topic, a paper in this Special
Issue studies the metabolism of aflatoxin B1 in the larvae of the black soldier fly (Hermetia illucens) [7].

The reduction of mycotoxin contamination can be obtained by intervening during the cultivation
or storage of products. Research carried out by Giorni et al. [8] tested the efficacy of the fungicide
azoxystrobin on fungal parasites of rice and obtained a strong reduction (−67%) of sterigmatocystin
while deoxynivalenol remained unaffected.

A clear reduction in Fusarium-produced toxins can be observed in the paper of Brodal et al. [9],
by sieving oat grains and removing broken kernels, which are more contaminated than intact ones.

The last research article of the Special Issue describes an analytical method for the detection
of 19 mycotoxins and three phytoestrogens in fish feed and fish meat [10]. The reduction of the risk
posed to human health by mycotoxins requires the development and validation of reliable methods to
monitor mycotoxins in feed and food.

The three reviews included in the Special Issue cover as many topics. Issues related to the use
of lactic acid bacteria as aflatoxin binders in developing countries are discussed in the review of
Ahlberg et al [11]. Kamle et al. [12] summarize the effect of fumonisin on human health and the
strategies to reduce the level of this toxin in food. A group of emerging mycotoxins, those produced
by Alternaria, is the focus of Crudo et al [13], who analyze “the most relevant data concerning the
occurrence and toxicity of mycotoxins produced by Alternaria spp., ( . . . .) alone or in combination
with other mycotoxins and bioactive food constituents”.
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In conclusion, all the contributions to this Special Issue expand our current knowledge and,
as Guest Editor, I am happy and proud to present this issue to the community of scientists involved in
research on mycotoxins.

All research and review articles proposing novelties and overviews, respectively, were successfully
and carefully selected for this Special Issue after rigorous revision by the expert peer reviewers. As the
Guest Editor, I would like to express my deep appreciation to all the selfless and fair reviewers.
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6. Flieger, M.; Stodůlková, E.; Wyka, S.A.; Černý, J.; Grobárová, V.; Píchová, K.; Novák, P.; Man, P.; Kuzma, M.;
Cvak, L.; et al. Ergochromes: Heretofore Neglected Side of Ergot Toxicity. Toxins 2019, 11, 439. [CrossRef]
[PubMed]

7. Meijer, N.; Stoopen, G.; van der Fels-Klerx, H.; van Loon, J.J.; Carney, J.; Bosch, G. Aflatoxin B1 Conversion
by Black Soldier Fly (Hermetia illucens) Larval Enzyme Extracts. Toxins 2019, 11, 532. [CrossRef] [PubMed]

8. Giorni, P.; Rolla, U.; Romani, M.; Mulazzi, A.; Bertuzzi, T. Efficacy of Azoxystrobin on Mycotoxins and
Related Fungi in Italian Paddy Rice. Toxins 2019, 11, 310. [CrossRef] [PubMed]

9. Brodal, G.; Aamot, H.U.; Almvik, M.; Hofgaard, I.S. Removal of Small Kernels Reduces the Content of
Fusarium Mycotoxins in Oat Grain. Toxins 2020, 12, 346. [CrossRef] [PubMed]

10. Johny, A.; Fæste, C.K.; Bogevik, A.S.; Berge, G.M.; Fernandes, J.M.; Ivanova, L. Development and Validation of
a Liquid Chromatography High-Resolution Mass Spectrometry Method for the Simultaneous Determination
of Mycotoxins and Phytoestrogens in Plant-Based Fish Feed and Exposed Fish. Toxins 2019, 11, 222. [CrossRef]
[PubMed]

11. Ahlberg, S.; Randolph, D.; Okoth, S.; Lindahl, J. Aflatoxin Binders in Foods for Human Consumption—Can
This be Promoted Safely and Ethically? Toxins 2019, 11, 410. [CrossRef] [PubMed]

12. Kamle, M.; Mahato, D.K.; Devi, S.; Lee, K.E.; Kang, S.G.; Kumar, P. Fumonisins: Impact on Agriculture, Food,
and Human Health and their Management Strategies. Toxins 2019, 11, 328. [CrossRef] [PubMed]

13. Crudo, F.; Varga, E.; Aichinger, G.; Galaverna, G.; Marko, D.; Dall’Asta, C.; Dellafiora, L. Co-Occurrence and
Combinatory Effects of Alternaria Mycotoxins and Other Xenobiotics of Food Origin: Current Scenario and
Future Perspectives. Toxins 2019, 11, 640. [CrossRef] [PubMed]

© 2020 by the author. Licensee MDPI, Basel, Switzerland. This article is an open access
article distributed under the terms and conditions of the Creative Commons Attribution
(CC BY) license (http://creativecommons.org/licenses/by/4.0/).

http://dx.doi.org/10.3390/toxins12020100
http://www.ncbi.nlm.nih.gov/pubmed/32033214
http://dx.doi.org/10.3390/toxins11120709
http://www.ncbi.nlm.nih.gov/pubmed/31817520
http://dx.doi.org/10.3390/toxins11120690
http://www.ncbi.nlm.nih.gov/pubmed/31771308
http://dx.doi.org/10.3390/toxins11110645
http://www.ncbi.nlm.nih.gov/pubmed/31698804
http://dx.doi.org/10.3390/toxins12010025
http://www.ncbi.nlm.nih.gov/pubmed/31906290
http://dx.doi.org/10.3390/toxins11080439
http://www.ncbi.nlm.nih.gov/pubmed/31349616
http://dx.doi.org/10.3390/toxins11090532
http://www.ncbi.nlm.nih.gov/pubmed/31547476
http://dx.doi.org/10.3390/toxins11060310
http://www.ncbi.nlm.nih.gov/pubmed/31151308
http://dx.doi.org/10.3390/toxins12050346
http://www.ncbi.nlm.nih.gov/pubmed/32456124
http://dx.doi.org/10.3390/toxins11040222
http://www.ncbi.nlm.nih.gov/pubmed/31013949
http://dx.doi.org/10.3390/toxins11070410
http://www.ncbi.nlm.nih.gov/pubmed/31337106
http://dx.doi.org/10.3390/toxins11060328
http://www.ncbi.nlm.nih.gov/pubmed/31181628
http://dx.doi.org/10.3390/toxins11110640
http://www.ncbi.nlm.nih.gov/pubmed/31684145
http://creativecommons.org/
http://creativecommons.org/licenses/by/4.0/.

	References

