545 % 4 12 4 i Tl B Vol. 45 No. 12
2024 4 6 H Science and Technology of Food Industry Jun. 2024

Ot T, WRAR W], TRRALES, A5, MR R Xk RE R A TS e L AL BRI AR R A R HE R (7], B Al Tl RHE, 2024, 45(12): 413-420.
doi: 10.13386/.issn1002-0306.2023110303

CHEN Tingyu, CHEN Jianming, TAN Hongxia, et al. Research Progress on Contamination, Variation and Control of DON during Beer
Processing[J]. Science and Technology of Food Industry, 2024, 45(12):413—420. (in Chinese with English abstract). doi:
10.13386/j.issn1002-0306.2023110303

- BRLRIA -

R PR FE R ATo . AL B AT
UF -l el IE LY b

M=, BRER ELE, ABE Y, kR, 8EN, S R
(1.B &KX FRBAFFRE, €K 400715;
2N EEFERRERTEEEET, F)X 400715;
3EARTHURETEERE (AkEBERAK) , K 401121)

B OE RS LRREGHET LY R ERAR R T L2 —, FEGRAAE T fade TERERT 5 & S i fe
YREZEmAK, LF, FERHFTER W IIRTY R 4L 6 RetF % (Deoxynivalenol, DON) 4% 4|2 & %
B, RTRENFHARMEZ —. ALY FBS Rt et E £ AH 4% DON 875 L F AT 04, Z4F
JBERIE K4 T 24T DON i 45 R AL JL, A, KRt ik = K7 &5 A48T 7 BB R T4+ DON 75
FoyiH Mk, FRE DONEHBEEKXE ST ™, §EAFET DONF L4, Filsm Rt — FRARELL

S ok Ak, I, 07 R, B, 4
FE5r2KS:TS262.5 SCHRERIRAE: A X EHS:1002-0306(2024)12-0413-08

DOI: 10.13386/j.issn11002-0306.2023110303

Research Progress on Contamination, Variation and Control of DON
during Beer Processing

CHEN Tingyu', CHEN Jianming', TAN Hongxia', ZHOU Hongyuan"?, ZHANG Yuhao'*?,
DAI Hongjie'?, MA Liang"*>"

(1.College of Food Science, Southwest University, Chongqing 400715, China;
2.Chongqing Key Laboratory of Speciality Food Co-built by Sichuan and Chongqing, Chongqing 400715, China;
3.Key Laboratory of Condiment Supervision Technology for State Market Regulation, Chongqing 401121, China)

Abstract: The beer industry is one of the most rapidly developing industries in Chinese beverage alcohol industry, in which
the production of raw materials and processing of beer are closely related to the quality of products and industrial
development. The control of Deoxynivalenol (DON) from contamination of raw materials or processing of beer is one of
the most critical and interesting research areas. This paper analyzes the contamination of DON, which is an important
mycotoxin that affects the quality and safety of beer. Combined with the migration and transformation of DON during the
key stages of beer processing, the measures for controlling DON in beer processing are elaborated from three major
methods of physics, chemistry and biology, which provides the theoretical basis for controlling DON contamination and
improving the quality of beer.
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Table 1 Contamination of DON in beer in some parts of

the world
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g 3
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VK ¥ L
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Migration and transformation of DON and its derivatives in key process steps of beer production
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