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ABSTRACT— Aspergillus flavus, Aspergillus parasiticus, and Aspergillus nomius are an aflatoxin-

producing fungus which is poisonous to humans and animals when consumed. Any step in the manufacture, 

collection, assembly, transportation, or storage of convenience foods might be contaminated by an 

aflatoxigenic fungus. Researcher aimed to find out how often aflatoxin and its many forms are in food 

identified by researchers throughout the globe from 1983 to 2020 using a review and meta-analysis. To find 

all primary studies on the occurrence of aflatoxins in raw oilseed, a search approach was used. The probe 

will the last 37 years, from January 1, 1983, to December 31, 2020. The research relied on online resources 

including Scopus, Web of Science, PubMed, Agris, and Agricola to make sure participants had an 

appropriate and acceptable level of exposure. Google Scholar and the citations of the research mentioned 

yielded relevant scholarly literature. The original data was used to infer the existence of aflatoxins if they 

were not discovered throughout the inquiry. The Metaprop module in STATA was used to calculate the 

pooling frequency of mycotoxins because to the high number of positive aflatoxins found in raw soybean 

sample and the large number of cases. There must have been some dispute or conflict in the outcomes of 

previous studies and official documents, highlighting the need for systematic review and subgroups analyses 

to reach definite conclusions. Risk evaluations of mycotoxins or aflatoxins in raw oilseed, as well as 

identifying the maximum output mycotoxins levels in it, are also recommended, especially for nations with 

a high reliance on oil. 
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1. INTRODUCTION 

Fungi are the second highest eukaryote family that has a substantial impact on human health. Fungi are 

dangerous to humans because of their ubiquitous surroundings and food chain. Exposure of fresh crops with 

aflatoxin poses a major health risk to humans [1]. When people and animals ingest foods infected with 

aflatoxin, toxicological repercussions occur. Aflatoxin caused harm to around 25% of the world's 

agricultural crops, according to the Food and Agricultural Organization (FAO) [2]. Despite the fact that 

about 300–400 aflatoxin were found, Aspergillus-derived aflatoxin have received the most attention in 

terms of human, animal, and plant health. In order to analyse quality and food safety, it is necessary to 

measure harmful aflatoxin formation and toxigenic fungus genera [3], [4]. The WHO and FAO have 

developed strict regulatory measures to combat aflatoxin contamination in foods [5], [6]. A united 

WHO/FAO esteemed research group was tasked with evaluating the health risks offered by aflatoxin. 

Aflatoxin (AFTs), ochratoxins (OTA), patulin (PAT), citrinin (CIT), aflatrem (AT), secalonic acids (SA), 

cyclopiazonic acid (CPA), terrein (TR), sterigmatThe WHO and FAO have developed strict regulatory 

measures to combat aflatoxin contamination in foods. ocystin (ST), and gliotoxin are among the biotoxins 

produced by the Aspergillus genus (GT) [7]. 

 

AFT outbreaks have been seen in India, contributing for 30% of contaminated food worldwide. AFTs are 
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mutagenic, teratogenic, and carcinogenic at microgram levels. AFB1, AFB2, AFG1, as well as AFG2 are 

toxins found in many agricultural goods, foods, and animal feeds that are harmful to human health. 

Mammalian AFB1 becomes AFM1. Ingestion of AFG2 or AFB2 results in AFG1 or AFB1. OTA and CIT, 

which together cause BEN, inhibit RNA synthesis in renal diseases. AT has been associated to lurches 

disorders and neurodegenerative diseases in humans and animals. Furthermore, Penicillium, Aspergillus, 

Paecilomyces, and Byssochlamys generate PAT, which pollutes a variety of foods and fruits. Sores, 

irritation, and intestinal bleeding are all caused by PAT. Likewise, Aspergillus species generated CPA, GT, 

STC, TA, as well as other tiny molecules/natural metabolites that were poisonous to humans and animals. 

Regulating the level of poisons in food and feed has unfortunately failed in a lot of nations [8]. 

 

Aspergillus species are widespread, thrive on practically all moist surfaces, and pose a health risk in 

enclosed spaces. And over 600 fungal species come into contact with humans, with roughly 50 of them 

being well-known and defined in epidemiological research. Inhalation is the most common way for humans 

to come into contact with fungal propagules. Environmental fungus creates irritating ailments which 

including allergies and asthma. Fungi, bacterium, infections, irritants, and organic particles are all examples 

of bioaerosols, which are biologically atmospheric particulates [8]. Filamentous fungi are a group of fungi 

that include Aspergillus, Fusarium, Penicillium, Mucor, and Scedosporium that cause acute toxicity in 

people. Fungal air pollutants, which are made up of spore and mycelium pieces and are powerful elicitors of 

bronchial irritation and allergies, are easily breathable. Consequently, antigen by this pathogenic fungus 

promotes sensitization in the microenvironment (HST). Fungi or artificial particulates produce HST, which 

causes pneumonia, which can culminate to acute or chronic lung illness. Such microorganisms are also 

ingested with foodstuff and thus can actually interact with skin, producing a range of ailments. Influenza-

like fever, breathing difficulties, natural dusty toxicity syndrome, bronchopulmonary aspergillosis, 

aggressive aspergillosis, Inflammatory disorders such as lung aspergilloma and bronchitis are caused by big 

mould pathogens that are present in the environment [8]. 

 

Apart from that, a group of specialists is examining options for making the shift from ordinary densitometer 

thin-layer chromatographic (TLC) to efficient and exact aflatoxin detection using advanced technologies. 

No measures have been done to use current technology to enable point of care penetration testing despite 

the fact that aptamer (APT)-based medicines have just been developed.  APTs are mono nucleotides long 

that adhere to individual receives in an organised fashion, which can range from massive synthetic 

chemicals to membrane proteins. Substances are developed in a responsible way using exponential 

enhancement (SELEX) techniques, resulting in distinct APTs. The terminology "rapid process" refers to a 

procedure that is significantly faster than the normal benchmark and has a proclivity to enhance it. 

Numerous PoC test kits are simple multilayer prenatal assessment with such a check strip for identifying 

various toxin-producing fungi and its aflatoxin [8]. 

 

2. Material and methods 

The present systematic review was conducted using the Cochrane technique and PRISMA criteria [9]. The 

purpose of the research was to find appropriate studies on the quantity and frequency of aflatoxins in raw 

oilseed. From January 1, 1983, to December 31, 2020, in the Embase, PubMed, and Scopus databases. The 

additional syntax was added to the mix: (mycotoxins OR aflatoxins) ((toxin AND fungal) (‘‘fungal toxin’’) 

(‘‘toxigenic fungi’’) (‘‘aflatoxigenic fungi’’) (‘‘total aflatoxin’’) (aflas) (afls) (afla B1) (aflB1) (TAF) (AFT) 

(AFS) (AFB1) (AFs) (AF) (aflatoxin B1)) (oil) (‘‘edible oil’’) (‘‘vegetable oil’’)). 

 

2.1 Search strategy 

Since using EndNote X7 software (Thomson Reuters, New York, NY) to clear duplicating sources, certain 
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reports were eliminated clicked on the article in the original investigation. The bibliographies of the 

retrieved items were next assessed, and the publications that were found to be inappropriate were deleted. 

The leftover citations' manuscript was extracted and assessed to see if they matched the overall inclusion 

requirement. Genuine explanatory design on the prevalence and intensity of aflatoxin in raw oilseed has 

been included in the analysis, which was reported in the literature to minimize any misunderstandings 

during analysis and described the range and mean proportion of aflatoxin. Publications, literature reviews, 

essays, concise exchanges, and academic projects were eliminated due to the lack of a peer-review 

mechanism. Items that did not meet these criteria were eliminated from evaluation (figure 1)  

 

2.2 Data extraction 

All of the information selected, which would include specific product (raw oilseed), oil categorization and 

subgroups (virgin olive oil, refined, labelled, non-branded, edible), AF levels (standard deviation and mean 

of the data), sampling size (overall amount of surveilled and positive samples), region, and measurement 

system characteristics (procedure, identification, and measurement restrictions), was accurate. 

 

2.3 Statistical analysis/meta-analysis 

Given the aforementioned variability, the random effect model (REM) was combined with the 

Dersimonian–Laired balancing technique to assess the incidence rate of aflatoxins in raw oilseed [28]. If the 

presence of aflatoxins in raw oilseed was not recorded in the study, it was estimated using the raw data. 

Refers to the positive proportion of aflatoxins measured from raw oilseed sampling and the high prevalence, 

the summed predominance of mycotoxins was computed using STATA's Metaprop package [29]. Stata 14.1 

statistical software was used to do the meta-analysis. University of Texas at College Station Statistical 

significance was defined as a P-value of less than 0.05. Because a proportion of less than 0.1 for even one 

research suggests that frequency does not have a normality test, the Binomial Exact Method was used to 

compute the 95 % confidence interval (CI). The frequency index was calculated through using logit of 

frequency and the standard error of logit prevalence, presuming that the prevalence of aflatoxins in raw 

oilseed did not have a normally distributed. Subgroup analysis could not be used to assess heterogeneity 

since it needed at least four trials and detailed reporting of important variables [29]. 
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Figure (1): Flow diagram for doing a literature review 

 

3. Results and Discussion 

 

3.1 The procedure for determining which studies are eligible is as follows: 

The flow diagram for this study is shown in Figure 2. 3206 main investigations were omitted from the 5997 

principal studies evaluated from 1983 to 2020 in all data sources, which include Scopus (n = 2276; 

conference papers = 260), Web of Science (n = 1716, meeting abstracts and proceeding papers = 77), 

PubMed (n = 1676), EMBASE (n = 306), and Agricola (n = 7). Extensive study was also examined using 

Google Scholar and the references database. The titles and abstracts of 2791 papers were assessed in the 

screening stage, and 2003 papers were deemed irrelevant based on the previously stated inclusion criteria. 

Consequently, eighteen primary researches (K) were included based on the whole texts (Fig. 2). All of the 

articles in the collection were written in English. 

 

Due to differences in geographic location and temperature, the levels of pollutants in different nations vary 

[30]. Variability in contaminating findings is partly a result of analytical The flow diagram for this 

investigation is shown in Figure 2 From the 5997 principal studies evaluated from 1983 to 2020 in all data 
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sources, 3206 main investigations were omitted, including Scopus (n = 2276; conference papers = 260), 

Web of Science (n = 1716; having to meet abstracts and proceeding papers = 77), PubMed (n = 1676), 

EMBASE (n = 306), and Agricola (n = 7). The omissions were due to a lack of main investigations in 3206 

studies. performance [31]. Oilseeds are insufficient substrates for AFs contamination, according to 

experiments conducted decades earlier with a low detection limit [32]. AF concentrations in different 

vegetable oils have been utilized in multiple research. Aflatoxin (less than 10 lg/kg) has been found in oil 

from Greece, Spain, Morocco, China, Italy, and Northern Africa [33]. Oils have also been identified as a 

difficult matrix owing to the increasing derivatization of lipids, fatty acids, and colours in vegetable oil, 

which harm equipment. For the detection and monitoring of diverse mycotoxins in these oils, super-

efficient sample pre-treatment methods and accurate diagnostic methods are regarded considerable hurdles 

[34]. 

 

It is the fungus of the genus Aspergillus, specifically Aspergillus flavus and Aspergillus niger, that 

frequently causes problems in oilseeds such as discoloration, spoiling, seed shrinkage, necrotic and 

germinating, as well as the ability to produce toxin, primarily through the formation of aflatoxin [35]. 

Physical, chemical, and biological factors may affect the composition of the seed and lower the oil output 

throughout preservation. The humidity levels throughout storage, the quantity of atmospheric oxygen, the 

length of storage, fungal infection, the proportion of fractured grains, contaminants, and the proper hygiene 

of the storage location are all factors to consider [36]. 

 

Aflatoxin formation is aided by external variables such as humidity, pH, and hydraulic conductivity. A. 

flavus and A. parasiticus release the first and most aflatoxin at 33°C and 0.99 aw, whilst the fungus thrives 

at 35°C and 0.95 aw [37]. A. flavus, but from the other hand, would synthesize aflatoxins at temperatures 

ranging from 28 to 35 degrees Celsius [38], with water activity 0.82–0.97 aw (39), and A. parasiticus may 

generate aflatoxins between 20 and 40 oC with aw [0.90] [40]. Mycotoxin release in oilseed is influenced 

by the kind of commodities used and their formation. Mycotoxin synthesis is aided by physiologic 

components such as carbon, nitrogen, amino, and basic minerals. Processed carbs including glucose, 

maltose, lactose, and sorbose still might speed up the creation of toxin. Tryptophan restricts A. flavus 

reproduction, but tyrosine increases it [38]. 

 

The ratio of that double bond formation in isolated and digesting neutral lipid structures is linked to 

aflatoxins production: binding protein and trilinolenic acids activate aflatoxins production rapidly than 

monounsaturated fats, regenerates, as well as other essential fatty acids and hydrocolloids glycolipids [41]. 

Denitrification boosts the production of aflatoxins [42]. For Aspergillus hatching, the peanut (Astragalus 

sub gaea) notably is a rich source of vitamin. Conversely, although soybean (Glycine max) contains a 

limited source of zinc (complexed with polyphenolic compounds) for microscopic bacteria, it is not a 

dietary pattern for Aspergillus niger [43]. 

 

Aflatoxin exposure of oil products has really been detected all over the world. Aflatoxin toxicity has been 

identified in England and Sri Lanka from odd oil products such as pepper oil and coconut oil. Ignoring the 

fact that peanut and peanut oil transmissions rose in Asia as during 1970s and 1980s; there was a 

considerable decline following this generation citing concerns of contamination by merchants. In Vietnam, 

aflatoxin values of 5.7 lg kg-1 were found in some peanut crude extracts. In China, high levels of aflatoxins 

were discovered in three different varieties of peanut oil collected in Guangzhou, creating a potential hazard 

to the rural inhabitants [44]. 

 

As the recommended maximum aflatoxin concentration in meals in a number of nations, AFB1 alone or 
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cumulatively aflatoxins (AFB1 + AFB2 + AFG1 + AFG2) have been specified, with varying criterion for 

AFB1 alone or cumulatively aflatoxins (AFB1 + AFB2 + AFG1 + AFG2) being used. For the second time, 

Asia agreed to a 20 lg kg-1 limit for aflatoxins B1, B2, G1, and G2 aggregating in goods such as peanuts 

and maize, bringing the region's laws in line with international standards. Peanuts and all convenience foods 

for human consumption are now subject to less limitations in the European Union. (Source: EC) (maximum 

of 4 lg kg-1 for the sum of aflatoxins, and 2 lg kg-1 for AFB1 alone). Several countries, including Chile (5 

mg kg-1 for AFB1 + AFB2 + AFG1 + AFG2), Canada (5 mg kg-1 for AFB1 + AFB2 + AFG1), and 

Australia (5 mg kg-1 for AFB1 + AFB2 + AFG1 + AFG2), have imposed more rigorous aflatoxins limits on 

peanuts and other grains than the United States. Even though everyone believes that the most restrictive 

restrictions must meet the ALARA (as minimal as practically achievable) criteria set by the Conservation 

Agriculture Association [45], Meals customised for each culture, the frequency of meals of these foods, and 

global temperature features all influence the tolerance limits supported for each place. In Middle East (10 lg 

kg-1 for AFB1 alone) and (20 lg kg-1 for AFB1 + AFB2 + AFG1 + AFG2), there appears to be no statutory 

framework for mycotoxins in edible oils [46]. 

 

Mycotoxin poisoning of olives and olive oil is rare compared to other agricultural products, despite the 

Mediterranean nations' high usage of olive oil and the expanding worldwide consumption rate. There is no 

evidence that extra-virgin olive oil poses a concern since OTA and AFB1 have been identified in trace 

levels or at very low concentrations. Aflatoxin levels in food may not have an immediate harmful effect on 

consumers, but long-term exposure may represent a significant danger to consumers [47]. Adults and 

adolescents with liver cancer are more likely to consume unrefined olive oils that fall below the federally 

mandated limit. Even though olives and olive oil make up a large portion of the Mediterranean diet, even 

moderate levels of intake may have a negative impact on the healthcare system [25]. Even though there has 

been significant advancement in the field and affirmation of mycotoxins analytical techniques in olive oil, 

there are few studies on [27]. 

 

It is expected that the production process would eliminate or minimise mycotoxins in vegetable oils. 

Raising the prospect of mycotoxin eradication in the purification process, new contradicting findings in the 

literature have been recorded, with 73 % of zearalenone leakage in processed olive oil. More research on 

processed and unprocessed olive oil is needed to determine the impact of refining on mycotoxin removal. It 

must be remembered that the nutritious qualities of virgin olive oils taken without refinement correspond to 

this category [26]. 

 

4. Limitations 

To guard against the dangers of pollutants, it is important to pay close attention to the level of contaminants 

in food. National and international organizations have implemented average equivalent standards (MRLs) 

for a number of contaminants as a solution. According to the investigators, there is no legislative limitation 

on mycotoxins in vegetable oil in durability covenants like CODEX. "The items covered by this standard 

significantly conform to the optimal accumulation of pesticides and toxins in food and feed." A variety of 

refined sugars are allowed to have permissible limit levels (MRLs) of 2–12 lg/kg AFB1 and 4–15 lg/kg 

cumulative aflatoxins, however edible oils and olive oils are generally unaffected by this regulation. AFB1 

and accumulated aflatoxins in goods are subject to legislative rules in the United States and China (20 

lg/kg). Most of the world's vegetable oils include aflatoxins B1, B2, G1, and G2 but not maize and peanut 

oils, which are both 20 lg/kg and 10 lg/kg, respectively, in China, Russia, Morocco, and Kenya [30]. 

 

5. Conclusion and recommendation 

Vegetable oils distinguish out among foods because of their many uses, and also the fact that they are an 
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essential basis of human nourishment. They can be seen as a component to give finished items a distinct 

flavour. Nevertheless, the raw material used in the production of edible oils is frequently polluted, with 

storing becoming the stage that requires the greatest care, as the circumstances in place may favour mould 

development and the creation of mycotoxin. Irrespective of the type used to extract oil from a feedstock 

poisoned with aflatoxins (pushing or solvent extraction), research findings have shown that the toxins have 

been segmented between the oil and the meal, necessitating the use of physical, chemical, or biological 

brands to reduce or eliminate these pollutants. There is hardly any scientific proof indicating reforming 

crude oil constructively strips away aflatoxins and other mycotoxins supplied by Fusarium spp., along with 

trichothecenes and zearalenone. As a natural byproduct, assuming edible oil is disposed properly, it can be 

specially formulated towards both people and animals. As a corollary, considerable investigation is 

necessary to look at the solvent extraction of vegetable oils venture by activity in order to figure out what 

mechanisms are included in the elemination of aflatoxins throughout the oil construction process. 

Supplemental emphasis will be placed through the use of environmental sustainable surfactants for resource 

extraction, besides the ethanol, and thus the reaction mechanisms of mycotoxin neutralisation and the 

recommendations made, which emerges to be a preference in the broader concept of edible oils research and 

development efforts. 

 

There have been some scientific papers dependent on arithmetical indicators and issues that can affect the 

signal strength of mycotoxins in vegetable oils, among many other oil type, finely calibrated or depraved 

measurements, state and geographical location of extracts, organic agriculture compared to conventional 

farming, bundled or annotated versus chambered olive oils. There is a pressing need for additional survey 

strategy, including a comprehensive sample survey of means, standard deviations, sample sizes, and types 

of oils from numerous countries or even specific business components, and thus a wide range of olive 

primary energy demand in Middle Eastern and non-Mediterranean economic sectors. 

 

The drug residues levels for mycotoxins are determined using a whole diet research, the presence of 

mycotoxins in various foods, and the computation of contaminated intake using consumption patterns 

baskets for each nation. However, because mycotoxins can be found in small amounts in edible oils such as 

olive oil, they can constitute a significant danger factor in particular nations, such as the Mediterranean, and 

a risk assessment research is recommended. 

 

It should always be reiterated that the observations of independent interrogations and media publications 

diverged marginally, depicting the need for meta-analysis and categorical assessment to acquire reliable 

conclusions. Vulnerability measurements of mycotoxins in olive oils, and certain predicting mean 

tantamount abundances of mycotoxins in them, are also preferred, principally in developed nations 

consumption for olive oil. 

 

This work is licensed under a Creative Commons Attribution Non-Commercial 4.0 

International License. 


