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Abstract: Objective In order to understand the changing trend of mycotoxins content in grain
and its products under different environmental conditions, and to provide mycotoxins content data
for grain safety risk assessment, standard formulation, revision and follow-up evaluation.
Methods The contents of 16 mycotoxins in wheat and maize under different environmental
conditions were determined by UPLC-MS /MS. Results The contents of Fumonisin (FB,
including FB1, FB; and FBs) in wheat were only affected by the storage conditions under low
temperature and airtight storage conditions. FB content was not significantly changed at 30 days,
but increased by 2.1-34.0 times at 90 days, especially for the content of deoxynivalenol (DON)
was stable. Under dry and ventilated conditions, there was no significant difference.in the contents
of 16 mycotoxins at 30 days, DON decreased 1.4 times at 90 days, and FB;increased 6.4 times
and 11.5 times at 90 and 180 days, respectively. FB3 increased 2.1 times in 180 days. At high
temperature and high humidity, 3-acetyl deoxynivalenol (3-ADon), Nlvalenol (NIV) and FB;
significantly decreased at 30 days, DON and ZEN significantly decreased by 1.2-4.6 times at 90
days, respectively. AFB; at 30 days, FB2 at 90 days and FB3 at 180 days were significantly
increased by 3.8, 11.0 and 3.9 times, respectively. There were significant differences between low
temperature wheat grains and low temperature wheat flour except FB2, but no significant
differences between DON, ZEN, FB1 and FBs. There was no significant difference between paper
bag and plastic bag DON, zelalenone (ZEN) and FB when the mycotoxins of different packaging
materials were stored in sealed low temperature and dry. There was no significant difference in the
effects of maize and its products on DON and ZEN contents under different storage conditions,
15-AC increased significantly under three storage conditions, aflatoxin Bi(AFB1) content
decreased on 180 days and 365 days, aflatoxin B2(AFB:) content increased (except low
temperature airtight and dry ventilation decreased on 365 days). The contents of FB1, FB2 and FB3
decreased after 180 days of storage, and then increased slightly after 365 days. Conclusion DON
content in grain and its products is relatively stable, FB content of wheat under the condition of

the three storage has the varying degree to rise, to the already existing mycotoxins, three storage



