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Abstract: Deoxynivalenol has a high detectable rate in corn, wheat, barley and livestock feed. It is
one of the most contaminated mycotoxin and harmful to food safety. Therefore, how to remove
deoxynivalenol efficiently and safely has become a research hotspot. Compared with the traditional
physical and chemical treatment methods, biodegradation has attracted much attention due to its high
efficiency, environmental friendliness and high specificity. This paper summarizes the methods of
biodegradation of deoxynivalenol, the species, enzymes and genes of biodegradation strains. The

limitations and prospects in practical application are also discussed.
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Table 1 Slngle strain that degrades DON

[17]

B.JGOS A5 R FE 60 h 82.68
YB9 + 48 h 82.67 [18]
Bacillus NHIBC 006D EX 24 h 73.50 [19]
C1-5-9 B0 3¢ 72h 98.85 [20]
ANSB471 — 72 h 95.00 [21]
DDS-1 48 48 h 95.00 [25]
Devosia ANSB714 A HE EREAN S ) i AR 24 h 97.34 [26]
17-2-E-8 -+ - 100.00 [27]
Al6 — 48 h 88.00 [28]
Nocardioides WSNO05-2 IINFE 7d 90.00 [40]
Eubacterium BBSH797 9 H 24~48 h — [42]
Paradevosia DDB001 N 48 h 100.00 [47]
Pseudomonas FMM-1 + 1 48 h 64.60 [48]
Enterobacter W-D 41 74d 40.40 [49]
NJA-1 AR W 14 d 94.40 [50]

Aspergillus

As-W.6 + 144d 90.00 [54]
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