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Abstract: Foods, agricultural by-products and medicinal plants are often contaminated by pathogenic fungi and mycotoxins.
Pathogenic fungi not only lead to food deterioration, but also harm people’s health. The commonly used methods for
detoxification include physical, chemical and biological methods. A large number of studies have shown that natural plant
essential oils inhibit the growth of pathogenic fungi and the accumulation of mycotoxins and have good biodegradability,
making them a promising environmental-friendly alternative to traditional synthetic fungicides. In this review, the
classification and harm of common pathogenic fungi and mycotoxins, as well as the antifungal components and mechanisms
of plant essential oils are introduced, and recent progress on plant essential oils in the control of pathogenic fungi and mycotoxins
is summarized. This review provides a theoretical basis for the development and application of plant essential oils.
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Table 1 Classification of pathogenic fungi and mycotoxins

HENK HE A HHER  BEIR

EHR WERR [16]
(Penicillium citrinum)
b HHM (17
(Penicillium cyclopium)
HHEE
(Penicillium viridicatum)
s
(Fusarium equiseti graminearum)
B4 Ul
(Fusarium tricinctum)
ESl
(Fusarium poae)
KA
(Fusarium oxysporum)
BRI
(Fusarium moniliforme)
NG5 Il
(Fusarium equiseti)
fiifi
(dspergillus flavus)
FLME
(Aspergillus parasiticus )
L LR
(dspergillus) (dspergillus ochraceus)
LyiiE
(Aspergillus niger)
3iiFi 3iiE 25
(Aspergillus clavatus)

HHEKE
(Penicillium)

HEER [18]

LIy [19]

TR NS [20]
)R

(Fusarium)

WIIRR [21]

RHEIH R 22

EMHHR 23]

MESE [24]
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Table 2  Antifungal ingredients of plant essential oils
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