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Abstract

Food contamination with aflatoxins, a secondary metabolite produced by filamentous fungi, is a
fundamental subject in food safety for human. Therefore, especial attention should be dedicated
about contamination of animal feed and transfer to human food chain by contaminated livestock
products. The promising approach for controlling aflatoxins in food is prevention of fungi growth.
However, practically this method is not successful; therefore, alternative techniques are needed to
eliminate these toxins from consumed products in human and animals. In present study, four phrases
used as key words were “aflatoxin, reducing methods, food and feed “by databases including
Elsevier, Scopus, PubMed, and Google Scholar. After reviewing 83 articles, 59 studies were
selected; these papers were published between 1960 -2014 for recent review. Therefore, it was
decided to collect and review the common and usual methods for decreasing or deletion of
deterioration of Aflatoxin in livestock feed and human food including physical, chemical and
biological methods.

Keywords: Aflatoxin; Contamination; Animal feed; Human food.
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