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1 | INTRODUCTION

Mycotoxins contamination of cereals and other crops has
only recently been recognized as an important food safety
and public health issue (Bryla et al., 2016; Deligeorgakis
et al., 2023; Johns et al., 2022; Khaneghah et al., 2018).
Concern is based on epidemiological evidence for harmful
effects of mycotoxins on both human and animal health
(Nleya et al., 2018; Schaarschmidt & Fauhl-Hassek, 2018;
Streit et al., 2012; Wild & Gong, 2009). This has resulted
in the European Commission setting maximum contam-
ination levels (MCL) for a range of mycotoxins in foods
(European Commission, 2006, 2021). However, consumer
awareness about the health risks from mycotoxins is still
relatively low, and insufficient consumer education has
been described as the main reason (Mukhtar et al., 2023;
Sanders et al., 2015).

Mycotoxins are secondary metabolites produced by
certain fungal species in cereals and other crop plants
during growth in the field and/or post-harvest (AHDB,
2016; Carvajal-Moreno, 2022; Dall’Asta & Berthiller, 2015;
Gongalves et al., 2019; Yu & Pedroso, 2023). Cereals are
the main source of mycotoxins intakes by humans in
both high- and low-income countries (Ayalew et al., 2006;
Leblanc et al., 2005; Nleya et al., 2018; Wang, Hasanalieva,
Wood, Markellou et al., 2020; Yu & Pedroso, 2023). Myco-
toxins are a diverse group of chemicals with contrasting
toxicological classifications and health impacts which are
reflected in the MCLs set by the EU for the main myco-
toxins (Table 1). The references cited in Table 1 provide
more detailed information on the chemistry, toxicology
and health impacts of the main mycotoxins. Further infor-
mation is available in a recent review by Yu and Pedroso
(2023), which describes the proportions of cereal sample
found to be above the EU MCLs in different regions of the
world. Information on the biosynthesis of mycotoxins and
their metabolites (free, emerging, and masked) can also be
found in recent reviews by Lu et al. (2020) and Ekwomadu
et al. (2021).

and analytical methods used as important confounding factors for the effects
of production system. Overall, results from this study suggest that (i) Fusarium
mycotoxin contamination decreased between the 1990s and 2020, (ii) contam-
ination levels are similar in organic and conventional cereals used for human
consumption, and (iii) maintaining OTA concentrations below the maximum
contamination levels (3.0 ug/kg) set by the EU remains a major challenge.

aflatoxins, agronomic practices, beauvericin, deoxynivalenol, enniatin, fumonisin, ochratoxin
A, post-harvest management, quality assurance, T-2/HT-2, zearalenone

In the majority of published mycotoxin surveys, and
many quality assurance protocols used by food proces-
sors only deoxynivalenol (DON) and ochratoxin A (OTA)
were assessed, and the results obtained for DON and
OTA are then used to estimate total contamination lev-
els of (i) Fusarium spp. and (ii) mycotoxins produced by
Aspergillus and Penicillium spp., respectively. However,
this practice is considered to be inaccurate, especially with
respect to Fusarium mycotoxins (Bernhoft et al., 2022;
Wang, Hasanalieva, Wood, Markellou et al., 2020), since
(i) correlations between DON and other trichothecenes,
zearalenones, and fumonisins were often found to be weak
(Aureli et al., 2015; Borutova et al., 2012; Van Der Fels-
Klerx et al., 2012) and (ii) Fusarium species that dominate
in different climatic zones have contrasting mycotoxin
profiles (Hope et al., 2005; Kelly et al., 2015; Lu et al.,
2020; Medina & Magan, 2011; Popovski & Celar, 2013;
Solarska et al., 2012; Van Der Fels-Klerx et al., 2012).
Detailed information on the biosynthetic pathways for the
main mycotoxins and their metabolites (also described as
free, emerging, masked, modified, or conjugated myco-
toxins) produced by Fusarium and mold (Aspergillus and
Penicillium) species and their expressions under the influ-
ence of climatic factors can be found in recent reviews
(Ekwomadu et al., 2021; Kolawole et al., 2021; Lu et al.,
2020) and are therefore not detailed. However, it is now
well established that infection by these fungal species
tends to result in “multi-mycotoxin” contamination and
that testing for DON, OTA, and selected aflatoxin (AFL;
e.g., By) only, may not always provide accurate estimates of
total mycotoxin loads (Bernhoft et al., 2022).

The level of mycotoxin contamination in cereals is
known to be affected by a range of factors including (i)
climatic conditions during the growing season (especially
after tillering) and at harvest (Bernhoft et al., 2012, 2022),
(ii) agronomic management factors including crop pro-
tection, tillage, fertilization, rotation design/pre-crop, and
variety choice (Bernhoft et al., 2022; Buerstmayr et al.,
2021; Mielniczuk & Skwarylo-Bednarz, 2020; Powell &
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TABLE 1
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Main toxicological classifications/effects and maximum contamination levels (MCL) set by the EU (EC, 2006, 2021) for

mycotoxins produced by different groups of fungi and references that provide further information on the toxicology and health impacts.

Mycotoxin
Fusarium
mycotoxins

DON

HT-2/T-2

ZEA

FUM

ENN

BEA

Claviceps
mycotoxins
ERG

7

Mold
mycotoxins

OTA

AFL

Chemical characterization and

confirmed or reported toxic
effects Food Type
Trichothene Type B Grain!

non-carcinogenic (causes diarrhea, cp
vomiting, liver damage, anorexia,

. . CP-BF
nausea, abdominal pain, headache
and dizziness)
Trichothene Type A Grain
cytotoxic, hematopoietic
Resorcylic acid lactone Grain

carcinogenic, estrogenic, teratogenic cp
CP-BF

Tricarboxylic acid Grain

carcinogenic, neurotoxic CP
CP-BF

Cyclic hexadepsipeptides

cytotoxic, antibacterial, anthelmintic,
antifungal, herbicidal, insecticidal

Cyclic hexadepsipeptide

cytotoxic, antibacterial (potential
anticancer agent)

Clavines, lysergic acid amides, and
peptides

(causes gangrene, spasms, diarrhea,
vomiting, nausea. parethesia, CP
headaches, mania and psychosis)

CP-BF
Dihydroisocoumarin and Grain!
L-B-phenylalanine component p
carcmogem?, r%ephrotoxu:, . CP-BF
teratogenic, immunosuppressive
Coumarin derivatives Grain!, CP

carcinogenic, hepatotoxic. teratogenic
Cp
CP-BF

EU-MCL
(ug/kg)

1250! or 17502
5003 or 750*
200

50°

100
503 or 75%
20

2000°
4008
200°

No MCL

No MCL

50-15078 (5007)
20

5.0
3.0
0.5

2,010 (4.011)

2,010 (4.011)
0.110

For detailed information on the chemistry,
toxicology health impact of mycotoxins
see:

Ferrigo et al., 2016; Ji et al. (2019); Rocha et al.
(2005); Reddy et al. (2010); Pitt et al. (2012);
AHDB (2016)

Foroud & Eudes (2009)
Chen et al. (2019); EFSA et al. (2017)
Mielniczuk & Skwaryto-Bednarz (2020)

EFSA et al. (2017); Adhikari et al. (2017); EFSA,
Arcella et al. (2017); EFSA (2013); Ji et al.
(2019)

EFSA et al. (2017); Zhang et al. (2018)

Kamle et al. (2019)

Prosperini et al. (2017)

Wu et al. (2018 & 2019)

Peraica et al. (1999); Reddy et al. (2010); Pitt
et al. (2012)

AHDB (2018); Agriopoulou (2021)

Peraica et al. (1999); Pitt et al. (2012)

Walker (2002); Jorgensen & Jacobsen (2002)
Bui-Klimke & Wu (2015)

Barug et al. (2006); Dall’Aster & Berthiller
(2015)

Ferrigo et al. (2016); Khaneghah et al. (2018)
Kumar et al. (2022)

Abbreviations: AFL, aflatoxins; BEA, beauvericin; CP, processed cereal products intended for human consumption; CP-BF, processed cereal-based foods and baby
foods for infants and young children; DON, deoxynivalenol; ENN, enniatins; FUM, fumonisins; OTA, ochratoxin A; ZEA, zearalenone.

Unprocessed cereal grain destined for human consumption other than durum wheat and oats; 2Durum wheat and oats only; 3Bread, pastries, biscuits,
cereal snacks, and breakfast cereals; *Cereals products intended for direct human consumption including cereal flour, dried pasta, bran and germ, except
for bread, pastries, biscuits, cereal snacks, and breakfast cereals; SRecommendation only, there is currently no legal EU-MCL; ®Sum of fumiosins Bl and
B2 (limits set for maize only); The MCL for ergot alkaloids refers to the lower bound sum of the following 12 ergot alkaloids: ergocornine/ergocorninine;
ergocristine/ergocristinine; ergocryptine/ergocryptinine (a- and -form); ergometrine/ergometrinine; ergosine/ergosinine; ergotamine/ergotaminine; $Barley,
wheat, spelt, and oats; 1° Aflatoxin B,; Sum of aflatoxin By, B,, G;, and G,
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Vujanovic, 2021; Suproniené et al., 2012), and (iii) post-
harvest management practices including drying and clean-
ing of harvested grain, and storage conditions (Alizadeh
etal., 2021; Ayalew et al., 2006; Chandravarnan et al., 2022;
Gongalves et al., 2019; Magan & Aldred, 2007; Mielniczuk
& Skwarylo-Bednarz, 2020).

Since the 1990s there has been a rapid expansion of
organic food production and reportedly, organic land area
has grown from 11 million hectares (0.2 million farms)
in 1999 to 76 million ha (3.7 million farms) in 2021 and
is estimated to account for 1.6% of agricultural land area
globally and nearly 10% in Australia and the EU (Willer
etal.,2023). Demand for organic food is primarily driven by
consumer perceptions that, compared with conventional
intensive farming, organic farming delivers biodiversity,
environmental, and food quality, safety, and security gains
(Joshi & Rahman, 2015; Stolz et al., 2011).

In most countries organic farming standards are defined
by government laws and regulations (European Commis-
sion, 2016; USDA, 2024). These regulations prohibit or
restrict the use of many external inputs that are com-
monly used in conventional farming, primarily because
they are (i) non-renewable resources (e.g., mineral P, K,
and micronutrient fertilizers), (ii) energy intensive to pro-
duce (e.g., mineral N fertilizers and pesticides), and/or
(iii) potentially deleterious to the environment and human
health (e.g., mineral N and P fertilizers, synthetic chemi-
cal pesticides, antibiotics, and food additives) (Baker et al.,
2002; Cooper et al., 2007; Rempelos et al., 2021, 2023).

Specifically, organic crop production prohibits the use
of all synthetic chemical crop-protection products (includ-
ing insecticides, acaricides, fungicides, herbicides, plant
growth regulators, and soil disinfection chemicals) and
mineral N, KCl, and superphosphate fertilizers (European
Commission, 2016; USDA, 2024). Instead, weed, pest, and
disease control in organic farming is based on preventative
and non-chemical crop-protection methods, such as the
use of (i) diverse crop rotations, (ii) more resistant/tolerant
varieties, (iii) mechanical weeding, and (iv) biological dis-
ease and pest control products (Hansen, 2010; Rempelos
et al., 2021, 2023). Organic crop production standards do,
however, permit the use of certain plant (e.g., pyrethrum)
or microbial (e.g., spinosad) extracts and/or mineral (e.g.,
Cu and S)-based crop-protection products, but it is recom-
mended that these are only used as a last resort (European
Commission, 2016; USDA, 2024). Organic farming stan-
dards prescribe regular inputs of organic fertilizers (e.g.,
manure and composts) and the use of legume crops in rota-
tion (to increase N levels and balance N:P ratios in the
soil). They also allow the restricted use of raw phosphate,
potassium sulfate, and mineral micronutrient fertilizers if
shown to be necessary by soil or plant analyses (European
Commission, 2016; Rempelos et al., 2021; USDA, 2024). As

a result, organic and conventional cereal production pro-
tocols differ substantially in (i) the type of crop-protection
protocols used and (ii) the types and quantities of organic
and mineral fertilizers applied (Rempelos et al., 2020, 2021,
2023).

There is increasing evidence that the contrasting
crop rotation designs, protection protocols, fertilization
regimes, and varieties/genetics used in organic and con-
ventional cereal production affects the concentrations
of nutritionally relevant compounds in cereal grains.
Specifically, the most recent systematic literature reviews
and meta-analyses of composition differences between
organic and conventional cereals/cereal products found
higher antioxidant activity and phenolic concentrations,
but lower cadmium, nitrate and nitrite, and pesticide con-
centrations in organic cereal grains/products (Baranski
et al., 2014; Mie et al., 2016; Rempelos et al., 2020, 2023).
However, there are, to our knowledge, no published sys-
tematic reviews/meta-analyses that compared mycotoxin
incidence or concentrations in organic and conventional
cereal grains/products.

As a result, there is still considerable scientific contro-
versy and uncertainty about whether, and to what extent,
the contrasting agronomic protocols used in organic and
conventional cereal production systems affect mycotoxin
levels and potential health risks for consumers and live-
stock (Benbrook, 2005; Bernhoft et al., 2012, 2022; Brodal
et al., 2016; Gourama, 2015; Lairon, 2010; Magkos et al.,
2006; Smith-Spangler et al., 2012; Trewavas, 2001, 2004).
It is important to address this, because organic food con-
sumption and production have rapidly increased globally
over the last 30 years (Baudry et al., 2015; Nandi et al., 2016;
Rempelos et al., 2021; Wier & Calverley, 2002; Wier et al.,
2008; Yadav & Pathak, 2016).

Here we report the findings of a systematic literature
review and meta-analysis of all accessible comparative
(organic vs. conventional) mycotoxin contamination data
for cereal grains and products, since cereals are the main
dietary source for mycotoxins in humans and livestock
(Bernhotft et al., 2022; Wang, Hasanalieva, Wood, Markel-
lou et al., 2020). We tested the hypotheses that (i) the
contrasting primary production methods used in con-
ventional and organic cereal production systems affect
the concentrations and profiles of different mycotoxins
in cereal grains and products made from cereal grains,
(ii) the climatic conditions during the cereal growing
season (and associated infection pressure by mycotoxin-
producing fungi) affect mycotoxin concentrations and
profiles and the relative difference in mycotoxin concentra-
tions between conventional and organic cereal grains, and
(iii) post-harvest storage, processing, and quality assurance
protocols applied to cereal grains destined for human con-
sumption affect concentrations and profiles of mycotoxins,
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and the relative difference in mycotoxin concentrations
between organic and conventional cereals products that
enter the human food chain.

To test these hypotheses our main objectives were to
identify and quantify (i) differences in mycotoxin preva-
lence and concentrations between cereals and cereal-based
products produced in conventional and organic farming
systems and (ii) potential “confounding” effects of (a)
cereal species, (b) country/climatic zone, (c) study type
(farm and retail surveys, and experimental studies), (d)
time period (years in which studies were carried out), (e)
funding sources, and (f) mycotoxin analysis method by
multilevel model meta-analyses. Funding source (whether
studies obtained industry co-funding or not) was included
as a parameter in the multilevel meta-analyses to test for
potential bias. Mycotoxin analysis method was included in
the multilevel meta-analyses to investigate whether the use
of more sensitive HPLC methods affected study outcomes.

To achieve these objectives, we followed the method-
ology recommended and previously used for systematic
reviews/meta-analyses that compared the incidence or
concentrations of nutritionally relevant compounds in
organic and conventional crops/plant foods (Baranski
et al., 2014; Brandt et al., 2013; Smith-Spangler et al., 2012).
However, as in previous reviews, some potential sources of
bias and/or variation could not be excluded, because they
were not described or could not be avoided/excluded in the
studies that were used as data sources.

Most importantly, the three types of studies (retail sur-
veys, farm surveys, and experimental studies) used in
the meta-analysis are known to all have deficiencies.
These have recently been described in detail by Baran-
ski et al. (2014) and therefore only briefly summarized
here.

Retail surveys, which compare organic and conven-
tional cereal product samples (e.g., flour, breakfast cereals,
bread, and pasta) purchased from supermarkets and other
retail outlets over a specific time period in a specific
location/region/country are thought to provide the best
estimate of the differences in product quality as experi-
enced by the consumers in each country. However, millers
and cereal processors often blend grains/flour from differ-
ent farms, regions within a country, or different countries
and only a very small proportion of cereal product brands
provide information on the farms, regions, or countries
where grain was produced. In retail surveys it is therefore
not possible to estimate the relative contribution of con-
trasting (i) production system (organic vs. conventional),
(ii) environmental conditions during primary production,
and (iii) post-harvest grain storage, blending, and process-
ing on the difference in food composition (Baranski et al.,
2014; Wang, Chatzidimitriou et al., 2020).

in Food Science and Food Safety

Farm surveys, which compare organic and conventional
cereal grains collected after harvest from matched pairs
of organic and conventional farms or groups of organic
and conventional farms in the same location region or
country, provide a greater level of control of confounding
environmental factors and the results are not confounded
by differences in post-harvest storage, blending, and pro-
cessing of organic and conventional cereal grain samples.
However, differences in agronomic protocols and environ-
mental background conditions in both the organic and
conventional farms included in the survey, may introduce
bias/variation, especially if surveys are based on a small
number of farms and/or growing seasons (Baranski et al.,
2014). Meta-analyses of data from farm surveys carried out
in different countries provide the most reliable estimate for
effect of primary production protocols used on commer-
cial organic and conventional farms on crop composition
(Baranski et al., 2014).

Replicated field experiments are considered the best
approach to identify and quantify differences in crop
composition resulting from contrasting management pro-
tocols used in organic and conventional farming systems
because they allow the impact of agronomic practices to
be assessed under the same pedo-climatic background
conditions. Also, the use of factorial field trial designs
allows the effect of specific management practices (e.g.,
rotation design, tillage, fertilization, crop protection, and
variety choice) and interactions between them on food
composition to be identified (Rempelos et al., 2020, 2023).
However, unless field trials are replicated in different sea-
sons and in a range of different locations/environments, it
remains unclear to what extent results can be extrapolated
to other locations/environments (Baranski et al., 2014). A
specific challenge in field trials that focus on assessing
the effects of agronomic parameters (e.g., preceding crop,
tillage, fungicide applications, and variety resistance) on
mycotoxins incidence/concentration in field experiments,
is the often very large spatial variation of fungal infection
levels and/or mycotoxin incidence/concentration across
fields and landscapes (Oerke et al., 2010).

It is important to note that more than 90% of the data
used in our meta-analyses were from studies carried out
in Europe, and meta-analyses results may therefore not
accurately reflect mycotoxin contamination levels in other
regions, especially those regions which have different cli-
matic, agronomic, and food safety regulatory background
conditions. The large contribution of European studies to
the evidence base is due to (i) countries in Europe and
North America accounting for the largest proportion of
organic food consumption globally (Willer et al., 2023) and
(ii) financial support for organic farming and food research
from both the private and public sector being substantially

85U8017 SUOLILLIOD @A 18810 3|ced!dde 8Ly Aq peusenob ae sajoie YO ‘85N JO s3I 10} ARIqiT8UIIUO AB]IM UO (SUOTHIPUOO-PUR-SWBH 00" A8 1M AReql 18U [UO//:SdNL) SUORIPUOD pUe Swid | 8u188S *[7202/50/02] Uo AriqiTauliuo A1 ‘AiseAlun aiseomeN Ad €98ET LEE-THST/TTTT OT/I0PAU0D A8 W Akeiq 1 |Bu U0} 1//:SANY Wou) papeojumod ‘€ ‘720z ‘LESyTYST



Comprehensive

sof+s | REVIEWS

Mycotoxin contamination in organic and conventional cereal grain and products; a systematic literature review and meta-analysis

in Food Science and Food Safety

larger in Europe compared with North America (Baker,
2015).

2 | MATERIAL AND METHODS

The protocol used for the systematic literature review and
meta-analyses were based on methodologies developed by
Brandt et al. (2013) and Baranski et al. (2014) and was
published online in 2018 (Wang et al., 2018).

2.1 | Literature search strategy

Relevant papers for the review were identified in the
databases Web of Science, Scopus, and EBSCO. The
research phrases contained four groups of terms combined
with Boolean logic (“OR” and “AND”) and with asterisk
truncation (*) in order to find all contrasting interventions
and participants for selected outcome:

* (Organic* OR ecologic* OR biodynamic*) AND

* (Conventional* OR integrated) AND

(wheat OR barley OR oat OR spelt OR rye OR rice

OR emmer OR buckwheat OR sorghum OR millet OR

triticale OR fonio OR quinoa OR cereal*) AND

* (deoxynivalenol OR aflatoxin OR beauvericin OR diace-
toxyscirpenol OR enniatins OR fumonisin OR fusarenon
X OR HT-2 OR T-2 OR monoacetoxyscirpenol OR
moniliformin OR neosolaniol OR nivalenol OR ochra-
toxin OR zearalenone OR mycotoxin®).

The online search was restricted to the period between
January 1992 and December 2020. In addition, we (a)
screened the list of references of all publications/articles
from which suitable data could be extracted for additional
articles and (b) contacted the authors of all papers from
which suitable data could be extracted (see later) with
requests for information on other publications or unpub-
lished results. Studies published before 1992 were obtained
via screening the list of references of articles published
after January 1992 only. All articles from which data were
extracted are listed in the reference list of the Supporting
Information.

Papers in all languages were included and the transla-
tions of papers, that were published in languages other
than English, were carried out by authors or external sci-
entific collaborators. Summaries the literature search, and
the number of studies and comparative datasets included
in different analyses are provided in Figure S1 and Table
S1. Lists of all articles used for extraction of data for (i) the
standard weighted odds ratio meta-analyses, (ii) the stan-
dard weighted mean difference meta-analyses, and (iii)
the unweighted mean difference meta-analyses (= sensi-

tivity analysis 1) are provided in Tables S2, S3, and S4,
respectively.

2.2 | Criteria for including and excluding
studies
221 | Types of study designs

We included data that compared the incidence (pro-
portions of samples testing positive) or concentrations
of mycotoxin in cereal grains, flour, and/or processed
cereal-based food samples from organic or conventional
productions systems. Comparative data were from three
types of studies and are described as (i) farm surveys (FS),
(ii) retail surveys (RS), and (iii) controlled field experiment
(EX).

Comparative data from farm surveys were from analyses
of grain samples collected from organic and conventional
farms in the same country or regions, and the number of
farms included in surveys was considered as the sample
size in the meta-analyses.

Comparisons in retail surveys (which were also
described as basket studies in the articles that data were
extracted from) were from analyses of processed cereal
products labeled as organic or not-labeled as organic
(= conventional) that were collected from the same retail
outlets or retail outlets in the same area; the sample
size was the number of samples collected and analyzed
from retail outlets. Organic labels were compliant with
European Union (EU), United Stated Department of
Agriculture (USDA), or other national government agency
certification schemes. Retail surveys carried out prior
to the introduction of EU, USDA, or other national
government standards could not be identified.

Comparisons in controlled experiments were based on
analyses of grains from crops, which were grown in field
experiments with a randomized block design, and the
sample size was the number of replicate plots used in
experiments.

For each type of study, the country where studies were
carried out was recorded to allow results obtained in
different climatic zones, organic certification, and other
agricultural (e.g., environmental, pesticide and mycotoxin
residue) regulatory backgrounds to be compared using
multilevel meta-analyses.

2.2.2 | Types of product (grain crops and
processed foods)

The study population was comparative data obtained for
(i) small-grain cereals and pseudocereal grains and (ii)
processed food products made from small-grain cereals
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and pseudocereals from organic and conventional pro-
duction systems. Comparative datasets were found for
common wheat (Triticum aestivum L., hexaploid);
spelt wheat (Triticum spelta, L., hexaploid); durum
wheat (Triticum durum Desf., tetraploid), emmer wheat
(Triticum dicoccum Schrank ex Schiibl, tetraploid), barley
(Hordeum vulgare L.), oat (Avena sativa L.), rye (Secale
cereale L.), rice (Oryza sativa L.), sorgum (Sorgum bicolor
Moench), triticale (Triticosecale Wittm. ex A. Camus;
tetraploid, hexaploidy, or octaploid Triticum x Secale
hybrids), pearl millet (Cenchrus americanus Morrone),
fonio (Digitaria exilis Stapf), buckwheat (Fagopyrum
esculentum Moench), and quinoa (Chenopodium quinoa
Willd.). However, since the literature review identified
less than three comparative datasets for emmer wheat,
triticale, buckwheat, sorgum, millets, fonia, and quinoa,
only data for common wheat, durum wheat, spelt wheat,
barley, oat, spelt, rye, and rice were included in meta-
analyses. Data for common, spelt, and durum wheat
were pooled for meta-analyses. Maize (corn, Zea mays
L.) was not included because it differs from other cereals
included in the meta-analyses in (i) physiology (e.g., by
using C4 carbon fixation) and morphology, (ii) main
breeding/selection method used to develop modern maize
hybrids, and (iii) the agronomic methods used to produce
maize crops (Carvajal-Moreno, 2022).

223 | Types of comparisons

Only studies directly comparing mycotoxin contamina-
tion between grain, flour, and other cereal-based pro-
cessed foods made from grain produced in organic or
conventional production methods were included. Conven-
tional comparators were mycotoxin contamination data
from cereal grains that were produced in farming sys-
tems that commonly use mineral fertilizers and/or pes-
ticides, and processed, cereal-based food products made
from grain produced in conventional/non-organic farming
systems. Organic comparators were mycotoxin contam-
ination data from cereal grains produced in farming
systems that were described as (i) certified to organic
farming standards, (ii) using organic production meth-
ods, or (iii) experimental plots under organic management,
and processed, cereal/pseudocereal-based foods labeled as
organic.

In several studies terms other than “conventional”
or “organic” were used to describe non-organic and/or
organic management practices/protocols. Therefore, man-
agement systems named “integrated,” “low input,” “exten-
sive,” and protocols which, according to the authors’
description, involved the use of mineral fertilizers and/or
pesticides, were treated as conventional. Farming systems

inFood Science and Food Safety

described or certified as “biodynamic,” “biological,” or
“ecological,” that followed the “organic” principles and
omitted the use of synthetic chemical mineral N and P fer-
tilizers and pesticides in the production protocol, and/or
described that organic fertilization and crop-protection
regimes were used, were treated as organic.

Some studies compared more than two production
systems which could be treated as organic and/or con-
ventional. This could include different crop rotations,
fertilizer types and input levels, crop-protection protocols,
or tillage methods. However, only the organic and/or con-
ventional (non-organic) systems identified in the study
as being closest to the typical, contemporary organic
and/or conventional farming systems were included in the
meta-analysis (Baranski et al., 2014; Brandt et al., 2013).

2.2.4 | Types of outcome measures

All identified mycotoxin data were included. In addition
to measures of concentration, data on the frequency of
detection (proportion of samples testing positive for the
presence of a given mycotoxin) were used.

2.3 | Data management, coding
categories, and meta-analyses
231 | Screening and data extraction

A summary of the data search and selection process is
presented in Figure S1.

The first screening stage of papers involved the eval-
uation of titles and abstracts. All papers that mention
comparisons of mycotoxin levels in cereals and cereal-
based foods in organic and conventional foods or farming
systems in the title or abstract were recorded after any
duplicates were removed. In the second screening stage,
the full text of the papers was read to identify suitable
datasets. All available publications were independently
evaluated by two co-authors, to minimize the chances of
suitable data being missed and to confirm the eligibility
of data included in analyses. A wide range of background
data (e.g., years, country/regions and/or climatic zones
in which studies were carried out, sponsors of studies,
details of agronomic practice, and assessment and analyt-
ical methods used) were recorded, and used in multilevel
model-based meta-analyses.

Data reported as numerical values were copied directly
into the database. Data published in graphical form
was enlarged, printed, measured (using a ruler), and
then entered into the database, when exact data could
not be obtained from authors. All discrepancies and
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disagreements were discussed and resolved by the whole
reviewer group. The final list of publications and informa-
tion about each paper used for data extraction are provided
in Tables S2-S4 and Sé6.

2.3.2 | Climate classification

Climate is a key factor affecting the infection, growth, and
metabolism of mycotoxin-producing fungi on cereal grains
and mycotoxin contamination levels (Bernhoft et al., 2022).
We therefore used the unified Koppen-Geiger climate clas-
sification scheme (Peel et al., 2007) to define climates for
the geographic location of cultivation reported in FS and
EX studies and the country of origin in RS studies. We
also compared the following summary climate types: (i)
temperate (temperate, not try season, hot summer [Cfa];
temperate, dry summer, hot summer [Csa]; temperate, dry
winter, hot summer [Cwa]; and temperate, no dry sea-
son, warm summer [Cfb] climates in the Koppen-Geiger
classification scheme), (ii) continental (continental, no dry
season, warm summer [Dfb]; continental, no dry season,
cold summer [Dfc]; and continental, dry winter, hot sum-
mer [Dwa] climates in the Koppen-Geiger classification
scheme), (iii) polar/alpine (polar, tundra [ET] climates in
the Koppen-Geiger classification scheme), and (iv) dry
(arid, steppe, cold [BSk] climates in the Koppen-Geiger
classification scheme).

2.3.3 | Dealing with missing data, “not
detected” and “zero” values

In the original publications, mycotoxin concentrations that
were below the limit of detection (LOD) or limit of quan-
tification (LOQ) were reported as 0, <LOD, or <LOQ. Also,
mean mycotoxin concentrations were calculated in differ-
ent ways by either (i) averaging concentrations measured
in samples that tested positive only, (ii) averaging con-
centrations from all samples and using 0 as the value for
all samples testing negative for the presence of mycotoxin
(= concentrations < LOD or < LOQ), (iii) averaging con-
centration from all samples and using the LOD or LOQ as
the value for all samples testing negative for the presence
of mycotoxin or (iv) using ¥2 LOD or %2 LOQ as the value
for all samples testing negative.

In the standard meta-analysis and sensitivity analyses
we used ¥2 LOD or Y2 the LOQ (if the LOD was not reported)
as the value for all samples testing negative (Bernhoft et al.,
2022).

When studies only reported data on the incidence (% of
samples testing positive), but not concentrations of myco-
toxins in positive samples, the authors were contacted

to obtain missing concentration values. If this was not
successful, we used the method described by Lajeunesse
(2013) to estimate concentrations, if this was possible.
When both mean and median value were missing in stud-
ies, but the proportion of positive samples was reported
and the number of samples testing positive was less than
50%, half of the LOD/LOQ was used as the median con-
centrations for calculation in the meta-analysis. If more
than 50% of samples tested positive, no median concen-
tration value was generated and used in meta-analyses.
Information from two studies was used to estimate myco-
toxin concentrations and estimated concentration data
were only included in the unweighted meta-analyses (see
sensitivity analyses 1 later).

For means reported without a measure of variation (SE
or SD), we estimated the SE if the minimum and maxi-
mum values were reported using the rpois function in R
(R Core Team, 2017). When only the maximum value was
reported we used half of the LOD (or LOQ if the LOD was
not reported) as the minimum value, if the number of sam-
ples testing positive was less than 100%. Studies for which
calculations of SEs were not possible were excluded from
the weighted meta-analysis.

If articles only reported mean concentrations of positive
samples, but in addition the (a) of total number of samples
and (b) the number of positive samples and (c) the LOD
or LOQ, the following calculation was be used to estimate
mean concentrations in all samples:

mean os X Mpos + 0.5 X LOD X (11 — Mpos)

mean,; =
all ngy

where, mean,,; is concentration mean of all samples
assessed; mean,, is concentration mean of samples test-
ing positive; ny is total number of all samples assessed; ng
is number of samples testing positive.

2.3.4 | Dealing with other unclear
information

For studies which did not report the year in which exper-
iments of surveys were carried out (Blajet-Kosicka et al.,
2014; Champeil et al., 2004; Twaruzek et al., 2013) we
assumed that the study was carried out 2 years prior to the
year of publication.

When studies reported data for replicate samples or raw
data for the same system, crop, year, and country, repli-
cate data for each combination of crop, year, and country
of origin were averaged and SEs calculated. For replicate
samples in which no mycotoxins were detected (concen-
trations < LOD), half the LOD was used in the calculation
of means.
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2.3.5 | Assessment of risk of bias

Data suitable for weighted meta-analyses were critically
appraised and evaluated for potential sources of bias
associated with the study design, analytical methods, selec-
tive outcome reporting, and conflicts of interest. This
assessment had a form of statements with three optional
answers: (1) “YES” when the statement reflected the con-
tent of the paper; (2) “NO” when there was no information
in the paper described by the statement; or (3) “Unclear”
when information provided did not reflect the statement.
The last point on the checklist was the final rating of
the overall methodological quality of the study. None of
the studies was excluded from the standard weighted
meta-analysis based on these quality assessments; how-
ever, results of the publication quality assessments were
taken into account during the evidence synthesis as part of
the GRADE (Grading of Recommendations, Assessment,
Development and Evaluation) system report (Table S5),
and were used to identify poor quality studies that were
excluded from sensitivity analysis 2; only data from accept-
able and high quality articles were included in sensitivity
analysis 2 (see Table S6).

2.4 | Data synthesis

Characteristics and findings of each study included in
the literature review were presented as descriptive results.
Both weighted and unweighted meta-analytical protocols
were carried out using the “metafor” package in the R
statistical environment (R Core Team, 2017) as previously
described (Baranski et al., 2014). Data on concentrations
and the proportion of positive samples were analyzed
separately for each mycotoxin.

241 | Weighted meta-analysis
The mostly frequently reported values for mycotoxins con-
tamination in cereals were (i) the mean concentration in
all samples (estimated by using the measured values for
positive samples and half the detection limit as the value
for negative samples) and (ii) the incidence (= proportion
of samples testing positive) of mycotoxin contamination.
The two “standard” weighted meta-analyses that were
carried out, were therefore based on two effect sizes:
the mean differences for comparison of mycotoxins con-
centrations and the odds ratio for comparison of the
incidence of mycotoxins in organic and conventional com-
parators (= cereal grains and/or products). For both the
mean difference (MD) and odds-ratio (OR)-based weighted

in Food Science and Food Safety

meta-analysis methods the corresponding sampling vari-
ance (95% confidence intervals) were calculated in R using
the “Metafor” package (R Core Team, 2017).

The outcomes reported in studies were on the same
meaningful scale, thus the meta-analysis could be per-
formed directly on the crude difference of means (MD)
(Borenstein et al., 2009).

The MD was used to compare mycotoxin concentrations
between organic and conventional cereals grains and/or
products and calculated as

MD =X, — X,

where X, was the mean concentration of organic samples,
and X, the mean concentration of conventional cereals.

The variance of MD (Vyp) was calculated as follows,
with the S; and S, being the sample standard deviations of
the two groups (S;, organic; S,, conventional), and n; and
n, being the sample sizes in the two groups (n;, organic;
n,, conventional):

ny + n, 2
nin, pooled

Vmp =

The pooled standard deviation (Spyoeq) Was calculated
as:

S _ (nl—l)Sf'F(nz—l)S%
pooled n, +n, —2

A positive MD value indicated that mean mycotoxin
concentration was higher in organic samples, while a neg-
ative MD indicated that the mean concentrations was
higher in conventional cereals.

The odds ratio (OR) was used to compare data on the
proportion of samples testing positive for the presence
of mycotoxins in organic and conventional cereal grains
and/or products. It is an effect size based on binary data
(Borenstein et al., 2009). The OR was calculated on the
logarithmic scale as:

a; X d;
1 . — 1 1
n (odds ratio) = in < D X<, >

where q; is the number of organic samples testing positive,
b; is the number of organic samples testing negative, c; is
the conventional samples testing positive, and d; isa num-
ber of conventional samples testing negative for mycotoxin
contamination.

The approximate variance of the OR was established as:

| =

1 1 1
VLogOddsRatio = o + b_ + -+ d_
i i i

o

1
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A positive odds ratio means that the frequency of detec-
tion of a mycotoxin was higher in organic samples, and a
negative odds ratio means that the frequency of detection
was lower in organic samples.

2.4.2 | Tests of homogeneity

Tests of homogeneity (Q statistics and I? statistics) were
carried out on all the summary effect sizes (Higgins &
Thompson, 2002; Higgins et al., 2003). Homogeneity was
indicated if I? was less than 25% and the p-value for the Q
statistics was greater than 0.01.

Potential effects of moderators on mycotoxin contami-
nation in cereals from conventional and organic produc-
tion systems, such as cereal species, climate, country, and
study type were explored using mixed-effect models and
subgroup analyses in R (R Core Team, 2017).

2.4.3 | Identifying changes in mycotoxin
concentration over time

For DON and OTA large comparative datasets were avail-
able. We therefore also carried out separate weighted
meta-analyses for data from studies carried out (a) before
2004 (the year in which legal organic crop production stan-
dards were introduced in the EU), (b) between 2004 and
2009, (c) between 2010 and 2015, and (d) between 2016 and
2020 to examine whether contamination levels in organic
and conventional cereal changed over time.

For DON, ZEA T-2/HT-2 and OTA we produced Forrest
plots to investigate between study variation (Figures S2 to
S9).

In addition, we carried out regression analysis to study
trends for changes in DON and OTA mycotoxin contami-
nation levels over time. This was based on regressions of
mean incidence and concentrations of DON and OTA in
organic and conventional cereals/cereal reported (a) before
2004, (b) between 2004 and 2009, (c) between 2010 and
2015, and (d) between 2016 and 2020.

2.4.4 | Assessment of publication bias and
strength of evidence

Potential publication bias was assessed by inspection of
funnel plots and using the Egger’s regression test for funnel
plot asymmetry (Baranski et al., 2014).

The overall strength of evidence derived from the meta-
analysis was explored using the adaptation of the GRADE
framework (Baranski et al., 2014; Guyatt et al., 2011), which
included information about risk of bias for each study, as

well as inconsistency, indirectness and imprecision of the
results, and publication bias (Table S5).

2.4.5 | Sensitivity analyses

Two sensitivity analyses were conducted to explore how
data management and inclusion criteria affected the over-
all results of the meta-analyses.

Sensitivity analysis 1 (unweighted meta-analyses). In
order to include published mean values for which mea-
sures of variability and/or sample size were not provided
by the authors and/or could not be estimated, unweighted
meta-analyses were carried using an established method
(Baranski et al., 2014). The effect size was calculated as
an In-transformed ratio of the concentration of myco-
toxin in organic sample to the concentration of mycotoxin
in conventional sample (X,/X.), and was expressed as a
percentage.

. X,
Ln Ratio = Ln )? X 100%

C

The significance of difference between samples was
evaluated comparing the arithmetic average of the result
with Ln(100) using a resampling method. p-values were
derived from Fisher’s one-sample randomization test and
ap < 0.05 was considered statistically significant (Baranski
et al., 2014).

Sensitivity analysis 2. This analysis explored the effects
of excluding data from studies deemed to be poor quality
in the GRADE assessment from weighted meta-analyses of
concentrations data for DON and OTA (Table S5). Due to
the small number of studies available for Fusarium myco-
toxins other than DON and AFL, sensitivity analysis 2 was
only carried out for DON and OTA.

3 | RESULTS

3.1 | Literature search

A total of 474 publications were identified in the initial
literature search, 325 of which were excluded after review-
ing the title and abstract. The full texts of the remaining
149 papers were read, and those which did not report
suitable data were rejected. Overall, 85 publications (all
of which were peer-reviewed articles) fulfilled the criteria
of the meta-analysis as defined in the published protocol
(Wang et al., 2018). A flow diagram of the search and
selection process and the numbers of articles and datasets
suitable for the (i) standard weighted mean difference
(MD) data-based meta-analyses, (ii) standard weighted
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Proportion of positive samples in organic and conventional cereal grains and cereal-based processed foods; results are from

weighted odds ratio-based meta-analyses. Odds values <0 and >0 indicate a lower proportion of positive samples in organic and conventional

cereal grains/products, respectively.

% Positive samples

0Odds
Mycotoxin N n ORG CON ratio
Fusarium mycotoxins
DON (all years) 36 93 47 58 —0.64
DON (before 2014) 15 37 56 68 —0.82
DON (2004-2009) 9 22 35 51 —0.68
DON (2010-2015) 9 21 50 58 —0.53
DON (2016-2021) 7 13 38 44 —0.34
NIV 8 12 47 34 0.40
HT-2/T-2 12 32 44 64 —1.25
ZEA (all years) 16 41 27 34 —0.39
ZEA (before 2004) 6 1 19 29 —0.57
ZEA (2004-2009) 1 6 5 15 —0.88
ZEA (2010-2015) 7 14 26 33 —0.50
ZEA (2016-2021) 5 10 50 50 0.22
ENN 4 26 64 59 0.44
FUM 2 12 33 33 —0.02
BEA 5 12 42 32 0.80
Mould mycotoxins!
OTA (all years) 18 67 52 41 0.52
OTA (before 2004) 7 39 64 54 0.59
OTA (2004-2009) 6 15 31 13 0.74
OTA (2010-2015) 3 36 33 0.37
OTA (2016-2020) 3 6 40 36 0.18
AFL 5 13 9 23 —1.00

Homogeneity tests
Q-statistics

95% CI p-value P-value (p-value)
—0.85 —0.42 <0.0001 56 <0.0500
-1.13 —0.51 <0.0001 26 <0.0500
—1.29 —0.08 0.0272 70 0.0272
-1.04 —-0.02 0.0411 72 0.0411
—0.69 0.00 0.0520 5 0.0520
—0.61 1.41 NS 67 <0.0500
—1.65 —0.85 <0.0001 66 <0.0500
-0.77 —0.02 0.0371 34 0.0659
—1.36 0.23 NS 43 0.0648
—1.96 0.19 NS 10 0.2708
—1.00 0.00 0.0522 24 0.3368
—0.64 1.07 NS 34 0.2237

0.07 0.81 0.0207 37 0.0080
—0.45 0.42 NS

0.22 1.39 0.0068 0.7392

0.22 0.82 0.0008 34 0.0110

0.14 1.04 0.0099 42 0.0045
—0.04 1.51 0.0615 31 0.2799
—-0.41 1.15 NS 6 0.3811
—0.35 0.70 NS 23 0.4468
-1.97 —0.04 0.0417 57 0.0016

Abbreviations: AFL, aflatoxins (aflatoxin B1, aflatoxin B2, aflatoxin G1 and aflatoxin G2); BEA, beauvericin; CON, conventional; DON, deoxynivalenol; ENN,
enniatin (ENA, ENA1, ENB, and ENBI1); FUM, fumonisins (fumonisin B1, fumonisin B2, and fumonisin); N, number of publication used for extraction of data;
n, number of comparisons/datasets extracted from publications; NIV, nivalenol; OTA, ochratoxin A; RG, organic; T-2/HT-2-toxins (T-2, T-2 tetraol, T-2 triol, and

HT-2); ZEA, zearalenone.
IProduced by Aspergillus and/or Penicillium species.

odds ratio-based meta-analyses, and (iii) unweighted
meta-analysis (= sensitivity analysis 1) are provided in
Figure S1. The numbers of articles and datasets available
for, and the reasons for articles being excluded from the
two standard weighted meta-analyses and two sensitivity
analyses carried, out are described in Table SI.

More than 90% of all studies that provided data used
in meta-analysis were carried out in Europe, mostly in
Germany, Poland, Italy, Spain, Switzerland, Turkey, and
Denmark (Tables S7 and S8). Publications reported data
on 28 different mycotoxins, 14 of which were included
in the meta-analysis (Tables 2-6 and Tables S7-S10). For
the other 14 mycotoxins less than three comparative data-
points were available and they were therefore not included
in the meta-analyses as recommended by Baranski et al.
(2014).

3.2 | Effect of production system on
mycotoxin incidence and concentrations

It is well documented that the relative effects of (i) agro-
nomic practices and climatic conditions pre-harvest and
(ii) post-harvest grain processing methods and storage
conditions on fungal colonization/infection and myco-
toxin production in cereal grains differ considerably
between the main mycotoxin-producing fungal genera
(Claviceps, Fusarium, and Penicillium/Aspergillus). Most
importantly, climatic conditions during grain devel-
opment and agronomic practices used pre-harvest are
considered to be the most important drivers for Claviceps
and Fusarium grain infections and mycotoxin levels
(Bernhoft et al., 2022). Climatic conditions during harvest,
and post-harvest grain processing (seed drying, clean-
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TABLE 4 Concentrations of mycotoxins in organic and conventional cereal grains and cereal-based processed foods; results are from

un-weighted meta-analyses (= sensitivity analysis 1). Mean difference values <0 and >0 indicate a lower concentration in organic and

conventional cereal grains/products, respectively.

Concentration (ug/kg)

Organic Conventional
Mycotoxin N n mean SE Mean SE p-value MD
Fusarium mycotoxins
DON (all years) 64 175 165.20 38.08 204.37 26.14 <0.0001 —35.47
DON (before 2004) 29 86 99.16 12.76 167.75 22.38 <0.0001 —65.58
DON (2004-2009) 17 39 338.25 153.91 327.62 81.00 NS 10.62
DON (2010-2015) 16 34 130.59 57.18 170.29 64.47 0.0025 -39.71
DON (2016-2020) 8 16 155.39 55.31 151.53 50.53 NS 10.89
NIV 18 44 55.72 12.41 45.02 7.20 NS 12.87
HT-2/T-2 18 59 38.49 12.17 48.61 14.66 0.0061 —10.12
ZEA (all years) 28 64 11.28 4.79 19.79 6.31 0.0001 —8.51
ZEA (before 2004) 12 20 10.04 3.1 32.34 12.57 0.0115 —22.30
ZEA (2004-2009) 4 15 4.38 1.20 7.26 2.38 0.0425 —2.88
ZEA (2010-2015) 9 16 23.02 18.29 26.16 19.34 0.0159 —3.14
ZEA (2016-2020) 6 13 6.62 4.10 8.07 4.12 NS —1.45
ENN 5 38 46.74 25.19 42.64 14.60 0.0292 4.98
FUM 2 12 69.20 18.12 60.91 15.22 NS 8.29
BEA 5 12 2.82 1.39 6.94 5.43 NS —4.12
Mold mycotoxins!
OTA (all years) 22 80 1.50 0.32 113 0.28 0.0542 0.37
OTA (before 2004) 9 46 1.62 0.53 0.77 0.20 0.0898 0.85
OTA (2004-2009) 9 21 1.15 0.31 0.78 0.27 NS 0.36
OTA (2010-2015) 3 7 1.02 0.13 0.98 0.25 NS 0.04
OTA (2016-2020) 3 6 2.38 0.45 5.35 2.95 NS —2.97
AFL 10 33 0.32 0.06 0.48 0.12 NS -0.16

Abbreviations: AFL, aflatoxins (aflatoxin B1, aflatoxin B2, aflatoxin G1, and aflatoxin G2); BEA, beauvericin; DON, deoxynivalenol; ENN, enniatin (ENA, ENAL1,
ENB, and ENB1); FUM, fumonisins (fumonisin B1, fumonisin B2, and fumonisin); MD, mean difference; N, number of publications used for extraction of data;
n, number of comparisons/datasets extracted from publications; NIV, nivalenol; OTA, ochratoxin A; T-2/HT-2-toxins (T-2, T-2 tetraol, T-2 triol, and HT-2); ZEA,

zearalenone.

IProduced by Aspergillus and/or Penicillium species.

ing, and refining) and storage conditions are thought
to be the main determinants for Penicillium/Aspergillus
mold mycotoxin levels in cereals (Agriopoulou, 2021;
Barug et al., 2006; Bernhoft et al., 2022; Bhat et al.,
2010; Magan & Aldred, 2005; Wang, Chatzidimitriou
et al., 2020). Results obtained for mycotoxins produced
by Claviceps, Fusarium, and Penicillium/Aspergillus
molds are therefore described in separate sections
later.

3.21 | Mycotoxins produced by Fusarium spp
When data from all years were used in standard, ran-
dom effect model, weighted odds ratio meta-analyses,
the incidence (% of samples testing positive) of DON,

total T-2/HT-2 fusariotoxins (T-2/HT-2) and zearalenone
(ZEA) was found to be slightly, but significantly, higher,
while the incidence of contamination with enniatin (ENN)
and beauvericin (BEA) was slightly, but significantly,
lower in conventional compared with organic cereal
grains/products (Table 2).

The standard, random effect model, weighted mean
difference meta-analyses detected significant effects of
production system only for DON (p < 0.0001, n = 93),
and the estimated DON concentrations were 52% higher in
conventional (185 u/kg) compared with organic (122 u/kg)
cereal grains/products (Table 3).

However, it should be pointed out that heterogeneity
was found to be high for both the odds ratio (OR; I? = 65%)
and mean difference (MD I? = 97%)-based weighted meta-
analyses of DON data (Tables 1 and 2). The multilevel
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weighted meta-analyses and the two sensitivity analyses
produced very similar results for DON (Tables 4 and 5 and
Table S9).

The unweighted meta-analysis (= sensitivity analysis
1) detected significantly higher concentrations of DON
(p = 0.0001), HT-2/T2 (p = 0.0061), and ZEA (p = 0.0001)
in conventional and significantly higher concentrations
of ENN (p = 0.0292) in organic cereal grain/products
(Table 4). Unweighted meta-analyses were based on a
larger number of comparative studies and datasets, pri-
marily because a relatively large proportion of published
articles did not include information on measures of vari-
ation and data from these studies could therefore not be
used in weighted meta-analyses. Specifically, unweighted
meta-analyses were based on 175, 44, 59, 64, 38, 12, and 12
comparative datasets, while weighted meta-analyses were
based on only 91, 13, 25, 47, 11, 12, and 7 comparative
datasets for DON, NIV, HT-2/T-2, ZEA, ENN, FUM, and
BEA concentrations, respectively (Tables 3 and 4).

Sufficient data to analyze changes in Fusarium myco-
toxin contamination levels over time were only available
for DON and ZEA (Tables 3 and 4 and Figure S10).
Results suggest that the mean concentrations of DON have
decreased between the 2004—2009 and the 2016—2020
period (Table 2 and Figure S10). Also, when DON and ZEA
incidence and concentrations in organic and conventional
cereal grains/products recorded in the most recent time
period (2016-2020) were compared, no significant effect
of production systems was detected by both weighted and
unweighted meta-analyses (Tables 2-4).

Sufficient data for the use of multilevel meta-analysis
models to assess effects of study type, cereal species,
product type, climatic zone, country, funding source, and
mycotoxin analysis method on Fusarium mycotoxin levels
were only available for DON (Table 5 and Tables S7 and
S9). Multilevel, weighted meta-analyses detected signifi-
cantly higher concentration and/or incidence of DON in
conventional compared with organic cereal samples only
when data from (i) retail and farm surveys (but not field
experiment), (ii) wheat and rye (but not oats, barley, and
rice) grain/products), (iii) cereal grain and processed cereal
products other than flour and baby food, (but not flour
and baby food products), (iv) temperate, continental, and
polar/alpine (but not dry) climates, (v) Austria, Belgium,
the Czech Republic, Germany, Italy, and Poland (but not
Switzerland, Spain, Finland, France, Great Britain, Croa-
tia, Ireland, Korea, Latvia, the Netherlands, Slovenia, and
Slovakia), (vi) studies which received public funding only
(but not industry co-sponsored studies), and (vii) studies
that used liquid chromatography (but not ELISA or gas
chromatography) were compared (Table 5 and Tables S7
and S9).

3.2.2 | Mycotoxins produced by
Aspergillus/Penicillium molds

When data from all years were used for standard, random
effect model odds ratio meta-analyses, the incidence (% of
samples testing positive) of OTA contamination was found
to be significantly higher, while the incidence of AFL
contamination was significantly lower in organic com-
pared with conventional cereal grains/products (Table 2).
The standard multilevel model odds ratio meta-analysis
also detected a higher incidence of OTA contamination in
organic cereals (Table 6).

Both, the random effect and multilevel model weighted,
and the unweighted mean difference meta-analyses
detected no significant effects of production system on
OTA and/or AFL concentrations (Tables 3, 4, and 6). How-
ever, heterogeneity was found to be high for both the odds
ratio and mean difference-based weighted meta-analyses
of OTA and AFL data (Tables 2 and 3).

Sufficient data to  analyze changes in
Aspergillus/Penicillium mycotoxin contamination over
time were only available for OTA (Tables 2-4). When
data from studies published before 2004 were compared,
weighted OR meta-analyses detected a significantly higher
OTA incidence in organic compared with conventional
cereal grains/products (Table 2). However, no signifi-
cant effect of production system on OTA incidence was
detected in the three more recent time periods (2004—
2009, 2010-2015, and 2016-2020) (Table 2). Weighted MD
meta-analyses detected significantly higher estimated
OTA concentrations in organic compared with conven-
tional cereal grains/products in only one time period
(2010 and 2015) (Table 3). Unweighted meta-analysis
found no significant effect of production system on
concentrations of OTA in all four time periods (Table 4).
OTA concentrations slightly decreased in organic and
slightly increased in conventional cereals/cereal products
between the “before 2004” and the “2010-2015” time
period, but more than doubled (to ~2.5 ug/kg) between
the “2010-2015” and the 2016-2020 time period in both
organic and conventional cereal/cereal products (Tables 2
and 3 and Figure S12). The exact reasons for the relatively
high mean OTA concentrations reported for both organic
and conventional samples in the most recent time period
(2016-2020) remain unclear and this warrants further
study. However, it should be noted that all studies that
reported very high mean OTA concentrations (>6 ug/kg)
were published before 2010.

Sufficient data for use of multilevel meta-analysis mod-
els to assess effects of study type, cereal species, product
type, climatic zone, country, funding source, and myco-
toxin analysis method on Aspergillus/Penicillium mold
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mycotoxin contamination were only available for OTA
(Table 6 and Tables S8 and S10).

Multilevel, weighted mean difference meta-analyses
detected significantly higher concentration of OTA in
organic compared with conventional cereal grain/products
only when data from (i) rice (but not wheat, rye, oats,
and barley), (ii) Spain (but not any of the other countries),
and (iii) studies which received public funding only (but
not industry co-sponsored studies) were compared (Table 6
and Tables S8 and S10).

When results from retail and farm surveys were com-
pared no significant difference in OTA concentrations
between organic and conventional samples were detected
in both retail and farm surveys, but mean concentration
reported in farm surveys were 2-3 times higher than those
reported in retails surveys (Table 6).

Multilevel, weighted odds ratio meta-analyses detected
a higher incidence of OTA in organic compared with con-
ventional samples when data from (i) wheat, rye and rice
(but not oat and barley), (ii) grain, flour, and baby food
(but not other processed foods), (iv) continental (but not
temperate and arid) climates, (v) samples analyzed by
liquid chromatography (but not ELISA), and (vi) studies
which received public funding only (but not industry co-
sponsored studies) were compared (Table 6 and Tables S8
and S10).

3.2.3 | Ergot mycotoxins produced by
Claviceps purpurea and other Claviceps spp

Only two publications (Lauber et al., 2005; Malysheva
et al., 2014) reported comparative data on ergot myco-
toxin concentrations in conventional and organic cereal
grains/products and meta-analyses were therefore not car-
ried out. However, both studies reported higher ergot
alkaloids contamination levels in conventional compared
with organic rye grain samples (Lauber et al., 2005; Maly-
sheva et al., 2014). It should be noted that the literature
review also identified a survey of rye-based cereal products
which reported that “there were no apparent differences in
the ergot levels between the organic and non-organic prod-
ucts” (Crews et al., 2009). However, the authors did not
publish information on mycotoxin incidence and concen-
trations in organic and conventional samples and therefore
did not provide data that were suitable for meta-analyses.

3.3 | Strength of evidence

The overall assessment of the strength of evidence using
an adapted GRADE approach (Guyatt et al., 2011) iden-
tified uncertainties in the evidence base, but there was

in Food Sciexce and Food Safety

little evidence for publication bias and the overall relia-
bility/strength of evidence was moderate for the majority
of parameters. For example, for DON and OTA, the two
mycotoxins with the largest evidence base (number of
publications with suitable comparative data) the overall
reliability was found to be moderate because, although the
precision was high and there was no publication bias, the
effect magnitude was small and the inconsistency in the
data was high (Table S5 and Figures S2 and S8).

4 | DISCUSSION

According to FAO statistics, cereals are the main dietary
source of carbohydrates, protein, and energy in human
diets worldwide, although consumption amounts and
cereal species/types consumed differ significantly between
regions (Food and Agriculture Organization of the United
Nations (FAO) (2022)). For example, cereals account for
~50% of total dietary energy intake in Africa and Asia,
~30% in Europe and the Americas, and ~23% in Oceania
(Food & Agriculture Organization of the United Nations
(FAO), 2022). Maize (which is not covered by this review)
accounted for 12% of global crop production (1.2 bil-
lion tons), with a large proportion (~65%) being used
as livestock feed (FAO, 2022). However, maize is also
an important staple food, in particular in South Amer-
ica and Africa, and in North America and Europe the
increase in gluten free consumption has also resulted in
an increased use of maize-based food products (Carvajal-
Moreno, 2022). Rice and wheat, the main small-grain
cereals used for human consumption, each accounted for
8% (0.8 billion tons) of global crop production in 2020
(FAO, 2022).

Small-grain cereals (including wheat, rice, barley, rye,
and oats) are also known to be important dietary source
for (i) protein with a good nutritional value and (ii) nutri-
tionally desirable fiber, phytochemicals (e.g., phenolics)
and mineral micronutrients (e.g., Cu, Fe, Se, and Zn) if
consumed as wholegrain (Poutanen et al., 2022; Wang,
Chatzidimitriou et al., 2020).

Substituting animal products/protein (especially red
meat) with cereal and legume grain/protein consump-
tion is increasingly recognized as an important compo-
nent strategy toward more sustainable and healthy diets,
because it has the potential to simultaneously (i) reduce
greenhouse emissions and other negative environmental
impacts from agriculture, (ii) address the negative health
effects of Western diets, and (iii) improve global food secu-
rity (Hasanaliyeva et al., 2023; Poutanen et al., 2022). For
example, recent analyses estimated that the production of
100 g of cereal protein requires ~5 m? of land and is asso-
ciated with greenhouse gas (GHG) emissions equivalent to
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~3 kg CO,, while the production of 100 g of beef protein
requires 164 m? of land and is associated with GHG emis-
sions equivalent to 50 kg CO, (Ritchie & Roser, 2024 March
1). Adopting this approach is of particular importance
in North America, Europe, and Oceania, where animal
products (i) currently account for ~60% dietary protein
intake, which is double the global average and a major con-
tributing factors to the increase in obesity and associated
chronic diseases (e.g., metabolic syndrome and coronary
heart disease) in these regions (FAO, 2020).

It is interesting to note that the difference in land
area required and GHG emissions between conventional
and organic cereal production is negligible compared
with the differences between cereal and livestock pro-
duction described above. For example, recent systematic
reviews and meta-analyses reported that organic cereal
yields are ~25%-30% lower compared with intensive con-
ventional systems (de Ponti et al., 2012; Seufert et al.,
2012), which would mean that organic farming would
require 25%-30% more land (6.25-6.5 m?/100 g cereal pro-
tein) compared with conventional production, if the global
estimate of land requirement for cereal production (~5
m?/100 g) (Ritchie & Roser, 2024) is assumed to be the land
requirement for conventional production. Similarly recent
lifecycle analysis-based estimates of GHG emissions per
unit production in UK organic and conventional cereal and
livestock production systems, found no significant differ-
ence between production systems for GHG emission per
unit production for all types of livestock and oat crops, but
slightly lower GHG emissions for organic compared with
conventional milling wheat, triticale, and rye production
(Smith et al., 2019).

One of the main challenges of moving toward more
sustainable and healthy diets based on replacing animal
product/protein with small-grain cereal grain/protein con-
sumption is the risk that this will also increase mycotoxin
intakes (Hasanaliyeva et al., 2023; Thielecke & Nugent,
2018).

To ensure that mycotoxin levels used for human con-
sumption are below the MCL set by regulatory agencies, it
is now common practice to test all batches of cereals deliv-
ered by farmers and traders to commercial grain storage
and processing facilities for a range of indicator mycotoxin
compounds (e.g., DON and OTA) (Wang, Hasanalieva,
Wood, Markellou et al., 2020). It is also common practice
that cereal with mycotoxin levels that are above the MCL
is used as animal feeds (Bernhoft et al., 2022). Cereal pro-
cessors may also blend cereal batches with no detectable
or very low mycotoxin concentrations with cereal batches
that are above the MCL in order to increase the amount
of grain below the MCL available for processing into food
products, but there is no information on how common this
practice is.

Globally, approximately 40% of total cereal production is
currently processed into food products while ~35% of grain
isused as animal feed (FAO, 2022). However, it is important
to consider that (i) the majority of small-grain cereals used
for human consumption is refined/milled to remove the
outer germ and bran layers of the grain, (ii) the bran/germ
fraction contains most of the nutritionally desirable fiber,
phytochemicals, and minerals, and (iii) although protein is
more uniformly distributed in cereal grains, the bran/germ
fraction removed by refining accounts for 25%-30% of
the grain volume and is primarily used as animal feed
(McKevith, 2004; Poutanen et al., 2022; Shewry & Halford,
2002).

In order to facilitate the recommended change to more
sustainable cereal grain-based diets at the global level, a
larger proportion of cereal production would have to be
used as food and therefore have mycotoxin concentrations
below the MCLs set for food. It is difficult to assess to what
extent this is feasible, because there are to our knowledge
no reliable estimates of the proportion of harvested cereal
crops that (i) are rejected for food use due to mycotoxin
contamination above the MCLs and instead used as animal
feed and that (ii) are used as animal feed, but could poten-
tially be used in the human food supply chain because it
has below MCL mycotoxin concentrations and fulfils other
quality and safety norms set by cereal processors. However,
reports that grain processors already resort to blending
grain batches to generate enough cereal grain with myco-
toxin levels below the MCL suggests that this may be a
significant challenge at least in some regions.

The meta-analyses reported here found substantially
higher mean DON and OTA concentrations in grain
samples collected in farm surveys compared with cereal
products samples collected in retail surveys and this also
indicates that post-harvest quality assurance protocols
remove a substantial proportion of harvested grain because
mycotoxin levels are deemed too high, as previously sug-
gested (Bernhoft et al., 2022; Wang, Hasanalieva, Wood,
Markellou et al., 2020).

The main strategy to increase the proportion of cere-
als available for human consumption should therefore be
to reduce the proportion of cereals that have mycotoxin
concentrations above the MCL via (i) breeding/selection
of cereal genotypes with increase resistance against
mycotoxin-producing fungi, (ii) use of agronomic practices
that reduce the risk of fungal infection and mycotoxin pro-
duction, (iii) improvements of the facilities used for grain
drying and storage (thought to be of particular importance
in low-income countries), and (iv) development and use of
physical, thermal, and chemical processing methods that
break down or detoxify mycotoxins (Table 1).

There have been claims that organic food consumption
will increase mycotoxin exposure, because organic farming
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systems prohibit the use of fungicides for crop protec-
tion, although they provided no conclusive evidence to
substantiate this theory (Gomiero, 2018; Trewavas, 2001,
2004). However, there is increasing evidence that following
recommendations to increased whole-grain consumption
will also increase dietary mycotoxin intake (Thielecke &
Nugent, 2018; Wang, Hasanalieva, Wood, Markellou et al.,
2020). This may indirectly lead to higher mycotoxin intakes
by organic food consumers, who have been reported to
have “healthier” diets, with higher consumption of fruit,
vegetable, and whole-grain products (Baudry et al., 2015;
Eisinger-Watzl et al., 2015; Rempelos et al., 2021, 2023;
Wang, Hasanalieva, Wood, Markellou et al., 2020). Since
there have been, to our knowledge, no systematic lit-
erature reviews and meta-analysis based on the whole
available evidence, there is still considerable controversy
and uncertainty about the effects of agricultural produc-
tion methods and post-harvest quality assurance protocols
used in organic and conventional production on mycotoxin
contamination in cereal grains/products.

The systematic literature review and standard model-
based meta-analyses reported here, were therefore
designed to address the controversy/uncertainty about
whether and to what extent the contrasting agricultural
production protocols used in conventional and organic
production systems affect the incidence and concen-
trations of mycotoxins in cereal grains/products (see
discussion section entitled Effects of cereal production
system (organic vs. conventional) later.

The multilevel model-based meta-analyses were
designed to identify potential explanatory factors for the
large variation in outcomes reported in the literature. This
focused on identifying potential confounding effects of (i)
cereal species/variety, (ii) climatic background conditions,
and (iii) post-harvest grain processing and QA protocols
(results are discussed in separate sections later). A discus-
sion of (i) Strategies to reduce mycotoxin contamination
in organic and conventional cereals, (ii) Potential impacts
of the meta-analyses results, (iii) Relevance for livestock
health and product quality, and (iv) Study limitations is
also provided in separate sections later.

4.1 | Effects of cereal production system
(organic vs. conventional)
4.1.1 | Fusarium mycotoxins
The findings of higher incidence and/or concentrations
of DON and other Fusarium mycotoxins concentrations
in conventional samples are broadly consistent with most

previous qualitative literature reviews (Benbrook, 2005;
Bernhoft et al., 2022; Brodal et al., 2016; Gottschalk et al.,
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2007) and the only previous meta-analysis of comparative
DON contamination data in wheat (Smith-Spangler et al.,
2012), which reported significantly higher levels of DON in
conventional compared with organic wheat samples (SMD
—0.94;p < 0.01; > = 63; n = 7).

However, it is important to consider that modified myco-
toxins were not monitored in any of the comparative stud-
ies included in meta-analyses. Modified (also described as
“masked”) mycotoxins have been defined as “mycotoxin
derivatives whose structure changes in plants and cannot be
detected by conventional analytical techniques” and their
global occurrence, major transformation mechanisms and
analysis methods have recently been reviewed (Lu et al.,
2020). Modified forms are known for all major Fusarium
mycotoxins including DON, T-2, HT-2, ZEN, and FUM,
many modified mycotoxins (e.g., sulfate and glucoside
conjugates of the parent compounds) are the result of
plant detoxification processes and the majority of modi-
fied mycotoxins are considered less toxic than their parent
forms (Lu et al., 2020). However, cereal processing (e.g.,
heat, enzyme, or acid/alkaline treatments) and/or hydrol-
ysis in the digestive tract may result in modified forms
being converted back into their parent form or compounds
with similar toxicity to the parent compounds (Lu et al.,
2020). Since the ratios of parent to modified mycotoxin
concentrations can vary significantly, there is ongoing
research effort to develop analytical methods/protocols for
modified mycotoxins, which are not currently assessed
as part of standard regulatory mycotoxin monitoring pro-
grammes and quality assurance protocols used by cereal
storage, processing, and marketing companies (EFSA,
Knutsen, Alexander, Barregird, Bignami, Briischweiler,
Ceccatelli, Cottrill, Dinovi, Edler et al., 2017; Lu et al.,
2020), see also the discussion section on “Study limitation”
later).

A unique, recent study compared concentrations of
“free” (= parent) and modified Fusarium mycotoxins
(DON, H-2, HT-2, and NIV) in oat grain from organic
and conventional production systems (Daud et al., 2023)].
Results confirmed previous studies by showing that con-
centration of free mycotoxins were higher than the respec-
tive modified forms and that the ratio of free/modified
mycotoxin concentrations differed between compounds
(e.g., was greater for H-2 and HT-2 than DON). The
study also reported for the first time that the ratios of
free/modified mycotoxins were similar in organic and
conventional cereals. If future studies confirm that produc-
tion system does not significantly affect the proportions
of free/modified mycotoxins being present in cereals, it
would validate the results of the meta-analyses reported
here with respect to the relative difference in Fusarium
mycotoxin concentrations between organic and conven-
tional cereals.
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Results of the meta-analyses reported here are also con-
sistent with the most recently published retail surveys of
wheat flour (Wang, Hasanalieva, Wood, Markellou et al.,
2020) carried out in Germany and the United Kingdom,
which suggested that, although Fusarium mycotoxin lev-
els are higher in conventional wheat flour, concentrations
in both organic and conventional flour are ~10 times lower
than the MCLs set by the EU and pose no health risks
to consumers. Results from these retail surveys also sug-
gest that consumption of wholegrain instead of refined
cereal products would result in a significantly higher expo-
sure to DON and H-2/HT-2 (a Fusarium mycotoxin with
relatively high toxicity compared with DON) with conven-
tional flour, but not with organic wheat flour (Figure 1)
(Wang, Hasanalieva, Wood, Markellou et al., 2020).

Results of the meta-analyses also suggest that DON
contamination has decreased over time and that DON con-
centrations were substantially lower in retail compared
with farm surveys. This may be, at least partially, due to
(i) the introduction of more stringent mycotoxin-testing-
based QA systems (e.g., in response to growing concerns
about negative health impacts and the introduction of
MCLs by the EU) and/or (ii) grain processing (especially
refining) methods used for cereals destined for human
consumption.

These findings are consistent with previous studies
which reported lower Fusarium mycotoxin contamination
in refined compared with wholegrain flour (Thielecke &
Nugent, 2018; Wang, Hasanalieva, Wood, Markellou et al.,
2020) or grain samples collected in farm surveys com-
pared with samples of processed cereal products collected
in retail surveys (Bernhoft et al., 2022).

Information on the agronomic factors that may have
contributed to the higher Fusarium mycotoxin contami-
nation in conventional cereals has recently been reviewed
(Bernhoft et al., 2022) and is therefore only summarized
later (Table 7). Most studies into the effects of climatic
and agronomic parameters on Fusarium mycotoxin con-
tamination in cereal grain have focused on wheat, because
modern common and durum wheat varieties are more sus-
ceptible to Fusarium head blight (FHB) and associated
mycotoxin contamination, compared with other small-
grain cereal species (e.g., rye, triticale, and oats) used for
human consumption (Gaikpa et al., 2020; Wegulo et al.,
2011). Briefly, the use of more diverse rotations, which
is prescribed by organic farming standards, is known to
reduce Fusarium disease pressure and mycotoxin risk
by minimizing the build-up of soil/crop residues and
breaking the life cycle of fungal pathogens (Table 7). In
contrast, cereal monocultures and especially growing cere-
als such as wheat after maize or rice, practices which
are widely used in conventional but not organic produc-
tion systems, substantially increases the risk of Fusar-

ium head blight and mycotoxin contamination (Table 7).
Other agronomic management practices that were shown
to result in an increased risk of Fusarium grain infec-
tion and mycotoxin contamination and are exclusively
or more widely used in conventional farming systems
include (i) high inputs of mineral nitrogen fertilizer, (ii)
use of minimum or no tillage systems, and (iii) the use
of modern, short-straw varieties (Table 7). There is also
evidence that the use of certain fungicides (e.g., strobil-
urins) may increase mycotoxin production by Fusarium
spp. due to stress imposed on the fungal pathogen and/or
by augmenting competition from commensal (e.g., Cla-
dosporium, Itersonilla, and Holtermanniella spp.) (Rojas
et al., 2020) or other plant pathogenic fungi (e.g., Sep-
toria spp. and Microdochium nivale) (Duba et al., 2018;
Simpson et al, 2001) on cereal leaves and/or grain
(Table 7).

It is important to note that climatic parameters are
known to interact with and augment the effects of agro-
nomic factors (Bernhoft et al., 2022; Magan et al., 2002) and
that this may explain the large variation observed between
and within studies for the incidence and concentrations
of Fusarium mycotoxin contamination in organic and con-
ventional cereals/cereal products. For example, in seasons
with climatic conditions that increase the risk of lodg-
ing (strong winds together with rain after tillering), it is
likely that (i) the use of short-straw varieties and growth
regulators in conventional production will reduce Fusar-
ium infection by minimizing lodging, while (ii) the use
of longer-straw varieties in organic systems will increase
the risk of lodging and Fusarium grain infection. In con-
trast, in seasons with dry, calm conditions after tillering,
it is likely that the use of short-straw varieties and growth
regulators in conventional systems will increase, while the
use of longer-straw varieties in organic systems will reduce
the risk of Fusarium grain infection and mycotoxin con-
tamination (Bernhoft et al., 2022; Buerstmayr et al., 2020,
2021; Suproniené et al., 2012). However, further research is
required to gain a better understanding of the interactions
between climatic conditions and contrasting agronomic
practices used in organic and conventional systems and
their impact on Fusarium mycotoxin contamination.

The finding of (i) a higher incidence of ENN and BEA
(in the weighted OR meta-analysis) and (ii) higher con-
centrations of ENN (in the unweighted meta-analysis)
in organic cereals should to be interpreted with caution,
because these compounds were only assessed in a small
number (<5) of studies (Table 2). Also, there are currently
no MCLs set by regulators for both ENN and BEA (Table 1),
because, compared with other Fusarium mycotoxins, there
is very limited information about their toxicity and poten-
tial health impacts (Prosperini et al., 2017; Wu et al., 2018)
(Table 1). For example, the EFSA CONTAM Panel reported
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Reported effects of climatic, primary production/agronomic, and post-harvest/processing factors on mycotoxin contamination

risk in wheat that may explain the variability observed between and within studies included in the meta-analyses.

Factors

Seed used

Untreated, infected seed;
farm-saved seed
Certified seed

Fungicide seed treatment

Climate

Rainfall during flowering’
Rainfall before harvest

Rotation design

Wheat grown before wheat

Maize grown before wheat

Rice grown before wheat
Broad leaf crops grown before wheat

Biofumigant break, cover and
inter-crops

Tillage

Minimum or no tillage?

Minimum or no tillage

Lodging

High mineral N fertilizer inputs

Effect on
mycotoxin
contamination risk

T FM, ERG

| ERG

| FM

T FM

T FM

1 DON, NIV

1 DON, ZEA

1 DON, ZEA

| DON, NIV

T DON, ZEA

| DON

T DON, NIV

T DON, ZEA

Mechanism suggested by
authors

Seed used introduces fungal
inoculum that infects grain
of the next crop

Seed tested for seed-borne
diseases

Reduction of fungal inoculum

present on seed

Increased Fusarium flower
infection

Increased Fusarium grain
colonization

High Fusarium inoculum on
pre-crop residues

High Fusarium inoculum on
pre-crop residues

High Fusarium inoculum on
pre-crop residues

No or low Fusarium inoculum

on pre-crop residues

Reduction of Fusarium

inoculum after maize crops

High proportion of crop
residues and associated
Fusarium inoculum
remains on soil surface

Lower tiller/stem density
resulting in better
aeration/lower humidity
within the crop canopy

Cereal heads get closer to
fungal inocula on the soil
surface

Increased
humidity/moisture in the
crop canopy

Delayed flag leaf
senescence/grain maturity
Reduced foliar disease
resistance

Reference

Gongalves et al. (2019), AHDB,
2021

AHDB 2021

Gongalves et al. (2019)

AHDB (2021); Cheli et al. (2017)

AHDB (2021); Cheli et al. (2017)

Krebs et al. (2000); Wenda-Piesik
et al. (2017)

Krebs et al. (2000); Birzele et al.
(2002); Pirgozliev et al. (2003);
Edwards & Jennings (2018);
Vogelgsang et al. (2019);
AHDB (2021)

Qiu et al. (2016)

‘Wenda-Piesik et al. (2017);
Vogelgsang et al. (2019);

Drakopoulos, Gimeno et al.
(2021), Drakopoulos, Kégi, et
al. (2021)

Dill-Macky & Jones (2000);
Krebs et al. (2000); Oldenburg
et al. (2007); Edwards &
Jennings (2018);

Vogelgsang et al. (2019)

Suproniené et al. (2012)

Nakajima et al. (2008);
Bernhotft et al. (2012); Bernhoft
et al. (2022)

Heier et al. (2005); Bernhoft et al.
(2012); Suproniené et al.
(2012); Scarpino et al. (2022)
Rempelos et al. (2021); Rempelos
et al., 2023)
(Continues)
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TABLE 7 (Continued)

Factors
Crop protection

Fusarium-specific fungicides®

Herbicide use for weed control

Strobilurin and other fungicides®

Growth regulators

Chlormequat®

Trinexapac-ethyl, Etefon

Variety/species choice

Use of FHB-resistant modern
varieties

Use of longer-straw wheat varieties or

species®

Effect on
mycotoxin
contamination risk

| FM

| FM
1 FM

T DON, NIV

T ZEA

1 DON, ZEA, T-2

| FM

| FM

Grain harvest/processing/storage

Delay of harvest or grain drying after

harvest

Physical decontamination

Grain drying immediately after
harvest

Poor on-farm storage facilities

T DON, ZEA

| ERG

| DON, ZEA, OTA,
AFL

T OTA, AFL

Mechanism suggested by
authors

Inhibition of Fusarium
infection/growth

Reduction of Fusarium
inoculum*

Increased Fusarium
graminearum infection

Removal removal of
competition from
commensal or other plant
pathogenic fungi on
leaves/grain

Stress responses by
Fusarium species

Delayed flag leaf
senescence/grain maturity
Reduced plant height

Delayed flag leaf
senescence/grain maturity
Reduced plant height

Reduction in Fusarium
infection/grain
colonization®

Less grain infection via rain
splash from crop residue
inoculum on the soil
surface

Reduced leaf wetness
periods and humidity in the
crop canopy

Longer time period for
Fusarium infection/growth
in grain tissues; increased
risk of secondary infection
by common mold fungi

Removal of ergot sclerotia

Inhibition of fungal growth
and mycotoxin synthesis in
grain

Increased fungal growth and
mycotoxin production

Reference

Wegulo et al. (2011), Poole &
Arnaudin (2014); Shah et al.
(2018); Wenda-Piesik et al.
(2017); AHDB (2021); Moraes
et al. (2022)

Nugmanov et al. (2018);
Bernhotft et al. (2012)

Felix D’Mello et al. (1998)

Simpson et al. (2001)

Kopke et al. (2007);

Magan et al. (2002); Miillenborn
et al. (2008)

Suproniené et al. (2012);
Mankevicéiené et al. (2008)

Suproniene (2006)

Rudd et al. (2001); Rocha et al.
(2005); Wegulo et al., 2011;
Edwards & Jennings (2018);
Gaikpa et al. 2020; AHDB
(2021);

Buerstmayr et al. (2020, 2021);
Bernhoft et al. (2022); Moraes
et al. (2022)

Oldenburg et al. (2007); Gaikpa
et al. 2020; Buerstmayr et al.
(2020, 2021); Rempelos et al.
(2023); Rempelos et al. (2021);
Bernhoft et al. (2022)

Birzele et al. (2000); Magan et al.
(2010); Cheli et al. (2017);
Edwards & Jennings (2018)

Cheli et al. (2017);

Birzele et al. (2000); Magan &
Aldred (2005, 2007); Cheli
et al. (2017)

Jorgensen & Jacobsen (2002);

Food Standards Agency
(2007); Magan & Aldred (2007)

(Continues)
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TABLE 7 (Continued)
Effect on
mycotoxin
Factors contamination risk

Optimized storage conditions
(humidity, temperature, CO,)

| FM, OTA, AFL

Pest infestation/damage® 1 OTA, AFL

Refining of grains | FM, OTA, AFL

Mechanism suggested by
authors

Inhibition of fungal growth

i Foud Science and Food Safety

Reference
Food Standards Agency (2007);

Increased fungal growth

Removal of mycotoxins

Cheli et al. (2017); Magan et al.
(2010); Gongalves et al. (2019),

Magan et al. (2010); Cheli et al.
(2017);

Magan et al. (2010); Cheli et al.
(2017); Schaarschmidt &
Fauhl-Hassek (2018); Wang
et al. (2020)

and mycotoxin production

present on outer layers of
the grain!®

Abbreviations: 1, described to increase in mycotoxin contamination; |, described to decrease in mycotoxin contamination; AFL, aflatoxins; DON, deoxynivalenol;
FHB, Fusarium head blight; FM, Fusarium mycotoxins; NIV, nivalenol; OTA, ochratoxin A; T2, T2-toxin; ZEA, zearalenone.

1 GS59-GS69.
2Especially when maize or other cereals were used as previous crops.

3 Application of a fungicide with activity against mycotoxin-producing Fusarium ssp., ideally during early flowering stages (GS63-GS65).
4Grass weeds are alternative hosts for Fusarium spp. and may allow overwintering of Fusarium.
5Other pesticides without activity against Fusarium spp. were also reported to increase Fusarium mycotoxin contamination (Felix D’Mello et al., 1998).

SPlant growth regulator used to reduce stem length and lodging risk.

7Fungicides treatments often provide only partial and or variable control of FHB (Bernhoft et al., 2022).

8For example, spelt wheat (Triticum spelta).
9Especially if combined with high humidity/moisture during grain storage.

10Fungal infestation levels and mycotoxin concentrations are usually higher near the grain surface and lower in the endosperm.

that “the most important contributors to the chronic dietary
exposure to beauvericin and the sum of enniatins were grains
and grain-based products” and the panel concluded that
“acute exposure to beauvericin and enniatins do not indi-
cate concern for human health” and “that there might be a
concern with respect to chronic exposure but no firm conclu-
sion could be drawn, thus relevant in vivo toxicity data are
needed to perform a human risk assessment” (EFSA, 2014).
It is interesting to note that BEA was recently shown to
have an anticancer activity and is currently being inves-
tigated as a potential new cancer therapeutic (Wu et al.,
2019).

4.1.2 | Mycotoxins produced by
Aspergillus/Aspergillus molds

The overall trends found for Aspergillus/Penicillium myco-
toxins (OTA and AFL) were different to those detected
for Fusarium mycotoxins. When all available data were
used for meta-analyses no significant effects of pro-
duction systems on OTA and AFL concentrations were
detected (Tables 3 and 4), although OTA was more fre-
quently detected in organic, while AFLs were more fre-
quently detected in conventional grain and cereal products
(Table 2). However, a significantly higher incidence of
OTA contamination in organic samples was detected when
data collected before 2004 was compared and no signif-
icant difference in AFL concentrations between organic

and conventional comparators was detected in both the
weighted and unweighted meta-analyses (Tables 3 and 4).
It is important to note that modified forms of OTA and
AFL were not monitored in any of the comparative studies
included in meta-analyses (see also the discussion section
on “Study limitations” later).

Agronomic practices (rotation, tillage, fertilization, and
crop protection) used pre-harvest, are thought to have no
or only small effects on mold mycotoxin contamination
levels in cereals, but high OTA contamination has often
been linked to delayed or inefficient drying of harvested
grain and poor grain storage conditions (Magan & Aldred,
2005, 2007; Magan et al., 2010) (Table 7).

The importance of efficient post-harvest drying and stor-
age of cereal grain for minimizing OTA contamination may
also explain the finding that the incidence (% of samples
testing positive) of OTA contamination was significantly
higher in organic cereal grains/products only when com-
parative data published before 2004 were compared. This
view is supported by several comparative studies published
before 2004 (Jorgensen & Jacobsen, 2002; Jorgensen et al.,
1996) and a review by Kopke et al. (2007), which concluded
that the higher OTA contamination in organic grains was
due to poor grain drying and/or storage facilities available
on organic farms at that time.

Although analyses of more recent data did not detect
significant effects of production system, it is important
to highlight that meta-analyses of the most recent OTA
data (collected between 2016 and 2020) showed that mean
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Effect of production system (organic vs. conventional) and processing (refined vs. wholegrain) on concentrations of the

Fusarium mycotoxins (deoxynivalenol and H-2/HT-2), pesticide residues, and the mineral micronutrients Mg and Zn, and antioxidant
capacity/activity in wheat flour brands available in United Kingdom and German retail outlets. TEAC, antioxidant activity/capacity assessed
using the TEAC-assay. Bars labeled with the same letter are not significantly different (p < 0.05). Data are from Wang, Hasanalieva, Wood,
Markellou et al. (2020), Wang, Chatzidimitriou, Wood, Hasanalieva et al. (2020), Wang, Hasanaliyeva, Wood, Anagnostopoulos et al. (2020).

OTA concentrations in both conventional and organic
cereal grains were ~2.5 ug kg~! and therefore close to the
MCL set for older children and adults (3 ug/kg) and 5
times higher than MCL for cereal-based foods and baby
foods for infants and young children (0.5 ug/kg) set by
the EU for OTA (Table 1) (European Commission, 2006).

However, it is also important to consider that the com-
parative data available for baby food suggest that mean
OTA concentrations were <0.2 ug/kg in both organic and
conventional samples and below the EU-MCL, which
suggests that more stringent QA systems are applied to
cereal-based baby foods. Also mean AFL concentrations in
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both organic and conventional cereals were <0.5 ug/kg and
substantially lower than the MCL of 4 ug/kg set by the EU
for total AFL contamination (Table 1).

The results reported for OTA in this study are con-
sistent with the findings of the most recently published
European retail survey, which concluded that maintaining
OTA-contamination levels below the EU-MCL continues
to be a challenge in Europe (Wang, Hasanalieva, Wood,
Markellou et al., 2020). This should be of some concern to
EU regulators, because OTA was shown to be nephrotoxic,
immunosuppressive, carcinogenic, and teratogenic at rel-
atively low concentrations in all animal species used for
toxicity testing (Bui-Klimke & Wu, 2015; Walker, 2002). The
relatively low thresholds set for OTA reflect the consider-
able health risks and especially cancer-promoting activity
that were linked to even very small intakes of OTA (Bhat
et al., 2010; Bui-Klimke & Wu, 2015; Peraica et al., 1999;
Reddy et al., 2010; Walker, 2002).

A substantial proportion of cereals produced are cur-
rently rejected for use in human consumption due to high
OTA levels and are instead used as livestock feed, which
may have negative effects on animal health and product
safety (Bui-Klimke & Wu, 2015; Imade et al., 2021; Kabak
et al., 2006; Walker, 2002), see also discussions section on
“Relevance for livestock health and product quality” later). It
is therefore important to investigate how OTA levels can be
further reduced by innovations in crop breeding, primary
production protocols, and especially improvements in har-
vest and post-harvest grain drying protocols and storage
technology to minimize carry-over effects into livestock
production.

4.1.3 | Ergot mycotoxins produced by
Claviceps purpurea and other Claviceps spp

Ergotism (the oldest known mycotoxicosis) was a com-
mon acute mycotoxicosis in the middle ages (Agriopoulou,
2021). However, it is now very rare in Europe, primarily
because a large proportion of ergot sclerotia (the source of
ergot mycotoxins/alkaloids in cereal grain) can be removed
from harvested cereals by seed cleaning machines based
on photocells (Agriopoulou, 2021; Crews et al., 2009).
These machines are now routinely used in most European
countries for grain destined for both human consumption
(Agriopoulou, 2021), but their use is not a standard practice
in many low-income countries, and for cereals used as live-
stock feed (Agriopoulou, 2021; Imade et al., 2021). Cleaning
and processing of cereal grain can only remove up to 82%
of the sclerotia, and can therefore not completely elimi-
nate contamination of cereals and high ergot alkaloid (EA)
concentrations have occasionally been detected in Europe
(Agriopoulou, 2021).

in Food Science and Food Safely

There was insufficient comparative data to compare
ergot mycotoxin contamination in organic and conven-
tional cereal grain/products by meta-analyses. This is a
major gap in the evidence base, because EAs contami-
nation in European cereals has recently increased and
therefore remains a source of concern for human and
animal health (Agriopoulou, 2021; AHDB, 2021).

41.4 | Confounding effect of cereal
species/variety

Due to the low number of studies and comparative datasets
available for cereal species other than wheat and rye and
the relatively large variation between studies results for
DON and OTA contamination in oat, barley, and rice
species need to be interpreted with caution and cannot
be used to draw general conclusions on the effect of
production system in these species.

However, it is interesting to note that differences in
DON, and to a lesser extent, OTA concentrations between
wheat and rye were greater than the differences found
between organic and conventional grain of the same
cereal species. This indicates that the contrasting num-
bers of studies/data being available for different cereal
species (e.g., substantially more studies/data for wheat
than minor cereal species) may explain some of the vari-
ations and may have confounded the overall differences
found between organic and conventional cereals in the
standard model-based meta-analyses.

Specifically, DON contamination was higher in wheat
than rye and a significant effect of production system was
only detected for wheat. This is consistent with the well-
documented higher susceptibility of wheat to Fusarium
infection compared with rye (Bernhoft et al., 2022; Miel-
niczuk & Skwarylo-Bednarz, 2020). The susceptibility to
both Fusarium and Claviceps purpurea infection and asso-
ciated mycotoxin risks differs considerably between cereal
species. For example, maize and wheat are considered to be
more at risk from Fusarium infection/mycotoxins than rye,
barley, and oats (which have longer stems/straw than mod-
ern wheat varieties, and are produced with lower mineral
N fertilizer inputs and without growth regulator applica-
tions in conventional production systems), while rye is
most at risk from C. purpurea infection and ergot con-
tamination (Agriopoulou, 2021; AHDB, 2002, 2016, 2018;
Foroud & Eudes, 2009). There are also substantial differ-
ences in disease resistance between varieties of wheat, rye,
and other cereals and varieties used in different coun-
tries/region of Europe (Magistrali et al., 2020; Rempelos
et al., 2020; Tupits et al., 2022). For example, longer-straw
wheat varieties are thought to be less susceptible to Fusar-
ium infection/mycotoxin contamination (Foroud & Eudes,
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2009; Kopke et al., 2007), unless lodging occurs, which
increases the risk of (i) colonization of grains by Fusar-
ium, Aspergillus, and Penicillium species and (ii) both DON
and OTA contamination (Konvalina et al., 2016; Nakajima
et al., 2008). The higher density of tillers/stems within the
crop canopy of modern short-straw varieties generates a
more humid microclimate, which is known to enhance
Fusarium infection. Also, in short-straw varieties the ears
and grains are closer to the soil surface and this is thought
to facilitate a more rapid progress of infection from pri-
mary Fusarium inoculum on the soil surface to lower
leaves, from leaf to leaf, and eventually from the flag leaf
to the grain (Kopke et al., 2007). The use of plant growth
regulators (e.g., chlormequat) is thought to exacerbate
infection by further shortening the stem length (Kopke
et al., 2007).

In contrast, OTA concentrations were higher in rye com-
pared with wheat, but the reasons for this remain unclear.
However, differences in agronomic methods and/or post-
harvest processing and quality assurance protocols used
for wheat and rye may have been at least partially respon-
sible for the contrasting trends for DON and OTA con-
tamination observed (Bernhoft et al., 2022; Mielniczuk &
Skwaryto-Bednarz, 2020). It is also important to consider
that data available for wheat and rye were from stud-
ies in a different group of countries/climatic zones; this
may have confounded the differences in mycotoxin levels
between cereal species, since climatic background condi-
tions during the growing season and harvest are known
to substantially affect mycotoxin levels (see section on
“Confounding effects of climatic conditions” later).

41.5 | Confounding effects of climatic
conditions

Wet/humid and warm conditions during later growth
stages, harvest, and storage are known to increase the risk
of mycotoxin contamination of cereal grains. For example,
several studies reported that higher temperatures, relative
humility, and rainfall during cultivation (and especially
during flowering/anthesis) may significantly increase
Fusarium mycotoxin contamination (AHDB, 2021; Cheli
et al., 2017; Van Der Fels-Klerx et al., 2012). Specifically,
temperatures between 15 and 30°C and relative humid-
ity >90% between 10 days before and after anthesis are
considered as high-risk conditions for FHB and Fusarium
mycotoxin contamination in cereals and climatic condi-
tions during this period are used in FHB prediction models
(Matengu et al., 2023). In contrast, wet/humid conditions
during grain harvest and storage are known to increase
the risk of OTA and AFL contamination of cereal grains
(Kopke et al., 2007).

The finding of substantially higher overall DON and
OTA contamination in cereals grown in temperate and
continental climates with higher rainfall/humidity levels
compared with cereals grown in dry climates was there-
fore not surprising. However, it is interesting to note that
significant higher DON concentrations in conventional
compared with organic cereal samples were detected in
studies from temperate, continental, and polar/alpine, but
not dry climates, while no significant effect of produc-
tion system on OTA concentrations was detected in studies
from all climatic regions. Previous studies suggest that this
may be explained by high rainfall and humidity during
flowering being a major driver for Fusarium infection and
DON contamination, but not Aspergillus/Penicillium infec-
tion and OTA contamination in cereals (Aldred & Magan,
2004; Barugetal.,2006; Bhat et al., 2010; Magan et al., 2010;
Mielniczuk & Skwaryto-Bednarz, 2020).

Climate change may affect the overall risk of mycotoxin
contamination, the profile of mycotoxins found in cereals
and the relative difference in contamination between cere-
als from organic and conventional production systems; see
reviews by Paterson and Lima (2010) and Perrone et al.
(2020) for detailed descriptions of the potential effects of
climate change on mycotoxin contamination risks. Over-
all, they predict that in areas which become dryer and
hotter during the growing season mycotoxin contamina-
tion may decrease, while colder regions which become
temperate and wet will experience greater problems asso-
ciated with both Fusarium and Aspergillus/Penicillium
mycotoxins. For example, an increase of temperatures in
cold countries like Norway may cause an increase in both
Fusarium graminearum and Fusarium langsethiae infec-
tions resulting in higher levels of DON and HT-2/T-2
contamination, respectively (Bernhoft et al., 2012).

41.6 | Confounding effects of post-harvest
grain processing and QA protocols

The setting of MCLs by the EU in 2006, has resulted
in the development and widespread use of mycotoxin
testing-based quality assurance protocols, which involves
the analysis of all cereal batches that are delivered by
farmers to grain storage/processing companies for Fusar-
ium and Aspergillus/Penicillium mycotoxin contamination
(Bernhoft et al., 2022; Binder et al., 2007; Marin et al., 2013;
Rodrigues & Naehrer, 2012; Van Der Fels-Klerx et al., 2012;
Wang, Hasanalieva, Wood, Markellou et al., 2020).

This may, at least partially, explain why Fusarium
mycotoxins concentrations in small-grain cereals have
(i) decreased over time since the early 2000s and (ii)
are now very similar in both organic and conven-
tional production (Table 4 and Figure S1), since most
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comparative studies were carried out in Europe. Trends
toward a decrease in the concentrations of some mycotox-
ins in Europe have been reported previously and linked
to the development of (a) regulatory systems and testing
regimes for mycotoxins and/or (b) improved agricultural
and post-harvest processing/storage practices and/or (c)
application of improved HACCP-systems throughout the
grain supply chain (Aldred & Magan, 2004; Kabak et al.,
2006; van Egmond et al.,, 2007). For DON and other
Fusarium mycotoxins, changes in primary production pro-
tocols (use of more resistant varieties, FHB forecasting,
improved timing of harvests and in conventional systems
also improved fungicide treatments) may have also con-
tributed to reducing contamination (Powell & Vujanovic,
2021). However, some agronomic practices that increase
mycotoxin risk (e.g., minimum tillage in conventional
farming and growing wheat after wheat or maize pre-crops
in organic production) are thought to be used more widely
now than 20 years ago (Qiu et al., 2016; Rempelos et al.,
2020, 2021, 2023; Riley et al., 1994; Townsend et al., 2016).

The finding that mean concentrations of mycotoxins
in cereal grains assessed in farm surveys were 2—3 times
higher than those reported in cereal products in retail sur-
veys is also thought to be mainly due to QA protocols
preventing a proportion of harvested grain with too high
mycotoxin levels from entering the human food chain,
although milling/refining can also result in a reduction
of mycotoxin concentrations in processed cereal products
(Bernhotft et al., 2022; Wang, Hasanalieva, Wood, Markel-
lou et al., 2020). Since most of the grain rejected for human
consumption and milling waste is used as animal feed,
future studies should investigate whether the improve-
ment in QA-procedures for cereals entering the human
food chain, may have, inadvertently, increased the propor-
tion of harvested cereal crops that is (i) deemed unsuitable
for human consumption and used as animal feed or (ii)
discarded because it is unsuitable for both human and
livestock consumption.

Different to the Fusarium mycotoxins, results obtained
in different time periods indicate that concentrations of
the Aspergillus/Penicillium mold mycotoxins OTA have
slightly increased recently in both organic and conven-
tional production, but are also now very similar in organic
and conventional cereals/cereal products (Table 4 and
Table S12). While improvements in post-harvest storage
conditions and quality assurance in the organic sector
after 2004 may explain that there is now no significant
difference in OTA concentrations between organic and
conventional cereal grains/products, the reasons for the
increase in the latest time period (2016-2020) in both
systems are unknown.

It is important to note, that OTA incidence (% pos-
itive samples) was higher in organic, while AFL was

in Food Science and Food Safety

higher in conventional samples when data from all years
were included in the weighted odds ratio meta-analyses
(Table 2). This may be explained by differences in the pre-
and especially post-harvest environmental conditions in
the 18 studies which provided OTA data compared with
the 5 studies which provided AFL data; only 2 studies
assessed both OTA and AFL in the same sets of organic
and conventional cereal samples. However, contrasting
trends for OTA and AFL were also found in the two
studies which assessed both OTA and AFL incidence in
the same sets of (i) oat (Solarska et al., 2012) or (ii) bar-
ley and wheat (Bakutis et al., 2006) grain samples. It is
therefore more likely that overall the pre- and especially
post-harvest protocols used for organic cereals favored
the development of mold species linked to OTA produc-
tion (Aspergillus ochraceus, Aspergillus carbonarius, and
Penicillium verrucosum, Penicillium cyclopium, Penicillium
nordicum, Penicillium viridicatum) while protocols used
for conventional cereals favored species (Aspergillus flavus,
Aspergillus nomius, and Aspergillus parasiticus) linked to
AFL production (Deligeorgakis et al., 2023; Mukhtar et al.,
2023; Perrone et al., 2020). However, the exact reasons for
the different trends observed for OTA and AFL remain
unclear. Given the relatively high toxicity of both OTA and
AFL (Table 1), this should be further investigated in the
future.

Itis also important to consider that consumption of fruit
(especially dried fruit), vegetables, and nuts (especially
peanuts), can also significantly contribute to dietary myco-
toxin intakes, and that post-harvest quality assurance for
some of these crops may not be as efficient as those used
in cereals. For example, there are reports that inefficient
out-grading of apples with visible lesions/symptoms of
fungal infections (which is a good indicator for mycotoxin
contamination risk)(AHDB, 2002) has resulted in unac-
ceptably high levels of patulin (a mycotoxin produced by
Aspergillus, Penicillium, and Byssochlamys spp.) in organic
apple juice (Piemontese et al., 2005; Piqué et al., 2013; Piqué
etal., 2013).

4.2 | Strategies to reduce mycotoxin
contamination in organic and conventional
cereals

The methodologies and strategies currently available to
minimize the risk of mycotoxin contamination in primary
production, and during harvest and subsequent grain stor-
age and processing are summarized in Table 7 (for detailed
information see Agriopoulou, 2021; Aldred & Magan, 2004;
Barug et al., 2006; Bhat et al., 2010; Chandravarnan et al.,
2022; Cheli et al., 2017; Fumagalli et al., 2021; Gongalves
et al., 2019; Hamad et al., 2023; Kabak et al., 2006; Kopke
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et al., 2007; Liu et al., 2021; Magan & Aldred, 2005, 2007;
Mielniczuk & Skwarylo-Bednarz, 2020; Mohammadi Shad
et al., 2022; Rudd et al., 2001; Siddiq & Vemireddy, 2021).

In this section we therefore focus on summarizing (i) to
what extent existing mycotoxin risk mitigation strategies
are already implemented in the organic and conven-
tional sector and (ii) the methodologies/technologies that
have the greatest potential for further reducing myco-
toxin contamination in the organic and conventional
food supply chains. Strategies for primary production and
post-harvest storage/processing are described in separate
subsections.

4.2.1 | Strategies for primary production
Organic farming standards prohibit the use of inputs (e.g.,
mineral N fertilizers and stem shortening plant growth reg-
ulators) that were linked to an increased risk of mycotoxin
contamination in conventional cereal production (Table 7).
They also prescribe or recommend a range of practices
are known to reduce the risk of mycotoxin contamination
(e.g., use of diverse crop rotation with legume as fertility
building break crops, varieties with high levels of disease
resistance and competitiveness against weeds) (Table 7).
Since the use of herbicides is also not permitted, the use
of inversion ploughing for tillage/weed control (which
efficiently incorporates fungal inoculum present on plant
residues from preceding crop into the soil and thereby
reduces mycotoxin risk) is also more widely used in organic
farming, compared with intensive conventional produc-
tion, where the use of minimum and no tillage (practices
which are known to increase the risk of mycotoxin contam-
ination) has increased substantially (Table 7; (Benbrook,
2005; Bernhoft et al., 2012, 2022; Hasanaliyeva et al., 2023;
Rempelos et al., 2020, 2021, 2023).

In contrast, the use of fungicides with activity against
mycotoxin-producing fungi is only permitted in conven-
tional farming systems, where it can significantly reduce
mycotoxin grain contamination in wheat, rice, and other
cereals (AHDB, 2016, 2018; Gongalves et al., 2019; Kumar
et al., 2021; Poole & Arnaudin, 2014; Shah et al., 2018;
Wenda-Piesik et al., 2017). However, the correct timing
of fungicide application is known to be important for
achieving satisfactory levels of control in the field. For
example, for optimum control of FHB in wheat it is essen-
tial that all heads are emerged, especially when fungicides
that are not capable of translocating quickly are used.
However,wet weather conditions that provide favorable
conditions for infection by mycotoxin production fungi,
also create soil conditions unfavorable for ground spray-
ing. Farmers therefore often have trouble to achieve an
optimum timing of fungicide application under field con-

ditions. This is a main reason why fungicide efficiency
was often found to be extremely variable and often insuffi-
cient for controlling FHB in infected wheat (Bernhoft et al.,
2022; Shah et al., 2018). However, fungicide resistance in
important mycotoxin-producing fungi is also a growing
concern and may further reduce the efficacy of the cur-
rently used chemical treatments in the future (de Chaves
et al., 2022).

Multilevel meta-analyses in the study detected signif-
icantly higher concentrations of DON in conventional
grain in farm surveys and cereal products in retail surveys
(Table 5). In farm surveys only the climatic conditions dur-
ing the growing season (which can be assumed to have
been similar for both production systems in farm surveys)
and agronomic protocols (which differed between organic
and conventional production) used were explanatory fac-
tors/drivers for DON and other Fusarium mycotoxins.
This suggests that the (i) preventative management-based
crop-protection regimes used in organic farming provide
better control of Fusarium infection and mycotoxin pro-
duction compared with the (ii) fungicide and/or plant
growth regulator intervention-based protocols used in con-
ventional farming and confirms the conclusions of a recent
qualitative literature reviews of farm survey-based studies
(Bernhoft et al., 2022).

There is currently substantial research focused on fur-
ther reducing mycotoxin contamination in primary pro-
duction and this includes efforts to (i) breed and/or select
resistant/tolerant cereal varieties/cultivars, (ii) improve
crop management practices, and (iii) alternative treatment
methods that may further reduce mycotoxin contamina-
tion in primary production. The suitability of these meth-
ods/strategies for organic and conventional production
systems is summarized later.

Breeding for resistance/tolerance against mycotoxin
production fungi

The development of cereal varieties/cultivars with
improved resistance against mycotoxin-producing fungi is
widely recognized to be one of most promising strategies
for (i) reducing mycotoxin contamination in primary
cereal production globally and (ii) increasing the amount
of cereal grain fit for human consumption (Buerstmayr
etal., 2020; Ghimire et al., 2020; Jéon & Ordon, 2024; Rem-
pelos et al., 2023; Rudd et al., 2001; Siddiq & Vemireddy,
2021; Wolfe et al., 2008).

Until recently all conventional and organic small-grain
cereal production was based on varieties/cultivars from
conventional farming breeding programs which primarily
focused on improving grain yields in conventional high
input production systems (Petitti et al., 2023; Rempelos
et al., 2023). In rice and wheat (and to a lesser extent
in minor cereal species) this involved the introduction of
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semi-dwarfing genes to reduce stem/straw length which
(i) increased harvest index (grain/straw ration) and (ii)
reduced the risk of logging. However, the modern, short-
straw wheat and rice varieties require high mineral NPK
fertilizer and pesticide inputs to deliver their genetic yield
potential and are considered to not have important traits
(e.g., suppressiveness against weeds, high nutrient use
efficiency from organic fertilizers, and resistance against
foliar diseases including FHB) required in organic farming
systems (Petitti et al., 2023; Rempelos et al., 2023).

The profile of wheat varieties used in organic and
conventional farming has therefore diverged, with con-
ventional farmer using the most recently developed
modern cultivars from conventional breeding programs,
while organic farmers increasing use longer-straw vari-
eties released (i) by conventional wheat breeders between
the 1970s and 1990s or (ii) from organic farming-focused
breeding/selection programs (Murphy et al., 2007; Rem-
pelos et al., 2023). A trend toward diverging variety use
is also now emerging for rice (Petitti et al., 2023). For
wheat there is now increasing evidence that in organic
production longer-straw varieties deliver (i) similar or
higher grain yields/yield stability, (ii) greater competi-
tiveness against weeds, (iii) higher grain protein con-
tents and baking quality, (iv) reduced FHB susceptibil-
ity and mycotoxin contamination risk, and (v) without
substantially increasing the risk of lodging when com-
pared with modern short-straw varieties (Hasanaliyeva
et al., 2023; Rempelos et al.,, 2020, 2023; Wilkinson
et al., 2022).

In contrast, the use of straw length as a Fusarium myco-
toxin mitigation trait in conventional breeding programs
is not currently recommended (Buerstmayr et al., 2020)
because longer-straw varieties were shown to substantially
increase the risk of lodging in intensive conventional pro-
duction systems (due mainly to the high mineral N inputs
used) which leads to not only (i) lower yields and yield
stability but also (ii) an increased risk of mycotoxin con-
tamination (Nakajima et al., 2008; Rempelos et al., 2023).
However, there has been considerable progress in the iden-
tification of FHB-resistance QTLs and the understanding
of the role of other morphological and phenological traits
on FHB resistance that can be exploited in both conven-
tional and organic farming-focused breeding programs.
For a recent review of the “Efficiency of indirect selection
for fusarium head blight resistance and mycotoxin accu-
mulation in winter wheat” see Michel et al. (2024). The
most promising strategy to reduce mycotoxin contamina-
tion risks without reducing yields in conventional farming
is therefore the use of crop breeding/selection (including
molecular-assisted breeding and selection tools) to intro-
duce fungal resistance traits other than increased stem
length (Buerstmayr et al., 2020; Ghimire et al., 2020; Liu

in Food Science and Food Safety

et al., 2021; Rempelos et al., 2023; Siddiq & Vemireddy,
2021).

In this context it should be noted that the breed-
ing/selection methods used in organic and conventional
crop breeding have also diverged. Specifically, the use of
marker-assisted and/or genomic selection methods to tar-
get the introduction of specific traits/genes is becoming
increasingly important in conventional cereal breeding
programs (Buerstmayr et al., 2020). Also, selection is usu-
ally done using standardized conventional agronomic pro-
tocols which includes high mineral NPK fertilizer inputs
and on farms/fields owned or managed by breeding com-
panies. In contrast, in organic wheat breeding programs,
farmer participatory and/or evolutionary plant breeding
approaches are increasingly used to develop/select locally
adapted cultivars, variety mixtures, and/or “heteroge-
neous populations” that combine productivity, robustness,
resource use efficiency, and grain quality traits desired
by farmers and consumers (Rempelos et al., 2023). There
have now been several studies which reported that vari-
ety mixtures or populations resulting from evolutionary
plant breeding programs have lower disease and pest inci-
dence/severity compared with varieties from conventional
breeding programs in organic, “low-input” and/or regener-
ative farming backgrounds (Doring et al., 2015, 2011; Knapp
et al., 2020; Merrick et al., 2020; Vidal et al., 2020; Wuest
et al., 2021). However, there is to our knowledge no infor-
mation on the FHB and mycotoxin contamination levels in
wheat populations.

Crop management innovations to minimize mycotoxin
risk

Recent reviews and studies (e.g., AHDB, 2021; Bernhoft
et al., 2022; Edwards & Jennings, 2018; Gongalves et al.,
2019) concluded that there is considerable scope to reduce
mycotoxin contamination by avoiding practices known to
increase risk and/or adopting practices known to miti-
gate risk (see Table 7). For example, growing maize before
wheat (which was reported to more than double mycotoxin
concentrations in wheat grain), cereal monoculture or con-
secutive crops of the same cereal species have all been
described as significant risk factors for mycotoxin con-
tamination especially if combined with minimum tillage
systems (AHDB, 2021; Birzele et al., 2002; Edwards &
Jennings, 2018; Krebs et al., 2000; Pirgozliev et al., 2003;
Vogelgsang et al., 2019). Although the density of maize and
small-grain cereals is thought to be substantially higher in
conventional arable rotations, the need (and possibly grow-
ing need) to further diversify organic arable rotations has
also been recognized for some time (Robson et al., 2002).
For example, growing (i) two consecutive wheat crops (e.g.,
in years with high organic wheat prices) and (ii) growing
wheat after maize (e.g., on farms which grow maize for
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feed or use in biogas units) is thought to have become more
common in organic farming (Rempelos et al., 2021).

The biggest challenge for the intensive conventional
cereal sector is that many of the agronomic practices
(e.g., cereal dense rotations and maize-wheat/rice double
cropping rotations) and inputs (high mineral N fertilizer
inputs and use of plant growth regulators) that increase
mycotoxin risk, are also thought to be essential to main-
taining the current (i) grain yields per unit area and (ii)
cereal production volume from intensive conventional sys-
tems (Rempelos et al., 2021). However, a recent series of
field experiments by Drakopoulos, Gimeno et al. (2021),
Drakopoulos, Kégi, et al. (2021) demonstrated that innova-
tive use of break-, cover-, and intercrops can substantially
reduce mycotoxin contamination in intensive, cereal dense
and maize/wheat double cropping rotations. Specifically,
they showed that the use of (i) Indian mustard, white mus-
tard, or Berseem clover as “cut-and-carry” biofumigant
break crops in maize/wheat rotations, (ii) Indian mustard,
white mustard or winter pea as an interval cover-crop after
silage maize, and (iii) Indian mustard or white mustard as
intercrops in grain maize significantly reduced (by up to
87%) mycotoxin contamination in subsequent wheat crops.
Cut-and-carry biofumigation break crops and cover crops
also increased winter and spring wheat yields by 15% and
25%, respectively.

It is important to note that the use of minimum tillage,
which increases the risk of FHB and mycotoxin con-
tamination, is recommended and increasingly used in
both conventional and organic farming, due to its proven
economic, agronomic, and environmental benefits which
include reduced (i) labor and fuel costs, (ii) run-off and
nutrient/fertilizer losses from soil, (iii) damage to soil
structure and the soil biota, and (iv) soil carbon/organic
matter losses (Arshad et al., 2023; Khangura et al., 2023;
Krauss et al., 2020).

Novel treatment options for the control of toxigenic fungi
and mycotoxin biosynthesis

Fungicides are likely to remain an important component
of mycotoxin control in conventional small-grain cereal
production especially in regions with high Fusarium dis-
ease pressure (Cuperlovic-Culf et al., 2017). However, the
need to reduce the current reliance on azole fungicides,
due to the risk of resistance development, is also widely
recognized, and there is continuing research focused on
the development of new active compounds and formula-
tions for synthetic fungicides (e.g., pydiflumetofen, novel
triazoles, pydiflumetofen coformulated with prothiocona-
zole, and prothioconazole formulated with essential oil)
(Edwards, 2022; He et al., 2023; Wu et al., 2023; Xia et al.,
2021). More recently there has also been considerable
research effort on identifying antifungal microbial metabo-

lites that can be produced by fermentation technology
and some of these microbial fungicides (e.g., Frenolicin B
produced by Streptomyces strain NEAU-H;) have shown
activity against FHB similar to synthetic fungicides in field
trials (Han et al., 2021).

A range of alternative treatments inhibit infection
by mycotoxin-producing fungi (including Fusarium,
Aspergillus, Alternaria, and Penicillium spp.) and/or myco-
toxin biosynthesis in cereal crops and this includes that use
of (i) antifungal peptides and proteins (Martinez-Culebras
et al., 2021), (ii) biological control based on bacterial, yeast,
and fungal antagonists (Habschied et al., 2021; Powell
& Vujanovic, 2021), and nanomaterials (Abd-Elsalam
et al., 2017). Most of these treatments are in early stage
of development, currently not commercially available,
and/or licensed for use as crop-protection products.

The development of crop-protection products
for mycotoxin-producing fungi based on microbial
metabolite-based fungicides and biological control
agents may also provide an additional strategy for the
organic farming sector, because different to synthetic
fungicides they can be permitted/licensed for use under
organic farming standards (European Commission
2016). Integrated disease management based on (i) FHB-
resistant/tolerant varieties/populations with (ii) microbial
fermentation-derived fungicide, and/or (iii) biological
control treatments is thought to be a particularly promis-
ing strategy that should be explored in the future (Powell
& Vujanovic, 2021)

4.2.2 | Post-harvest control strategies

The most important methods to for avoiding increases in
mycotoxin contamination post-harvest are (i) immediate
drying of grain (especially when harvest is delayed and/or
has to occur under wet/humid conditions), (ii) physi-
cal decontamination/cleaning of grain to remove ergot
sclerotia and weed seed, (iii) the use of modern climate-
controlled grain storage facilities, and (iv) efficient control
of post-harvest storage pests in grain stores (see Table 7
for references that provide further details of the main
currently used post-harvest control methods).

In low-income countries the lack of appropriate grain
drying and storage facilities are contributing considerably
to high mycotoxin loads and this is thought to also have
been the case in the 1990s in the emerging and rapidly
growing organic cereal sector in Europe (Jorgensen &
Jacobsen, 2002). In the 1990s a large proportion of organic
wheat grain was produced by small-scale farmers which
had no immediate access to grain drying and this was
described as the main reason for higher OTA concentra-
tions found in organic compared with conventional grain
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at that time (Jorgensen & Jacobsen, 2002). This may also
explain the higher concentrations of OTA in organic com-
pared with conventional rice identified in the multilevel
model meta-analysis (Table 6). OTA is produced by A.
ochraceus in rice and generally considered to be a post-
harvest problem caused primarily by inadequate drying
and unsuitable storage facilities (Gongalves et al., 2019).

A range of new emerging methods and technolo-
gies are currently being investigated/developed for post-
harvest management of mycotoxins. This includes the (i)
use of ionizing and non-ionizing radiation, cold (atmo-
spheric) plasm, pulse light, ultrasound, pulse electric
field and high-pressure processing and (ii) treatment
with polyphenols/flavonoids, nanoparticles or natural
essential oils to remove fungal inoculum, and/or pre-
vent fungal growth and mycotoxin production and/or
to degrade/detoxify mycotoxins. Reviews by Abd-Elsalam
etal. (2017), Alizadeh et al. (2021), Hamad et al. (2023), and
Sipos et al. (2021) describe the relative effectiveness these
technologies and suggest that most can partially (i) reduce
the growth of mycotoxigenic fungi, and/or (ii) modify
the structure of mycotoxins, while maintaining nutri-
tional value of cereal grain, although none can achieve
complete decontamination. The authors also suggest that
considerable additional R&D (including post-treatment
toxicological and food quality assessments) and industrial
upscaling will be necessary before these technologies can
be safely and cost-effectively used in commercial grain
storage and processing.

Microbe-based (biological) strategies to control grain
infecting fungi and mycotoxins during storage have also
been investigated (e.g., for the control of AFL during rice
storage) and results of these studies were recently reviewed
by Mannaa and Kim (2016) and Nesi¢ et al. (2021). They
describe that, in laboratory studies, antagonistic bacte-
ria isolated from stored rice can inhibit the growth or
mycotoxin production by fungi under storage conditions,
or detoxify (or biodegrade) mycotoxins, but that consid-
erable additional research is required before commercial
bio-control products post-harvest use will be available.

4.3 | Potential impacts of the
meta-analyses results

The meta-analysis confirmed the main conclusion of most
previous qualitative literature reviews (e.g., Benbrook,
2005; Bernhoft et al., 2022) that (i) organic primary produc-
tion protocols result in lower Fusarium mycotoxin concen-
trations in cereal grain and (ii) mycotoxin concentrations
in organic and conventional cereal products entering the
human food chain are not significantly different and below
the EU-MRLs.

inFood Science and Food Safety

These findings are likely to further increase the demand
for organic foods, because (i) this study demonstrates
that concerns raised about higher mycotoxin loads in
organic cereals consumed in Europe and North America
(e.g., Avery, 2001; Trewavas, 2001, 2004) are unfounded,
while (ii) other literature reviews and meta-analysis found
that organic cereal production protocols results in higher
concentrations of nutritionally desirable phenolics and
antioxidants and, but lower concentrations of nutrition-
ally undesirable pesticides and Cd in cereals (in particular
wheat) (Baranski et al., 2014; Mie et al., 2016).

Also, a recent retail survey of wheat flour, found that
mineral micronutrient concentrations (Cu, Mg, and Zn)
are also significantly higher in organic compared with con-
ventional wheat flour (Wang, Chatzidimitriou et al., 2020).
This survey, uniquely, monitored simultaneously (i) myco-
toxin concentrations, (ii) pesticide residues, (iii) phenolic
concentrations and profiles, (iv) antioxidant activity, and
(v) mineral micronutrient concentrations in all brands of
wholegrain and refined flour made from common and
spelt wheat (T. aestivum and T. spelta) available in the
United Kingdom and German supermarkets. Results sug-
gest that following dietary recommendations to increase
wholegrain consumption, results in significantly higher
intakes of some Fusarium mycotoxins (DON, H-2/HT-
2) and pesticides with conventional, but not organic
cereal products, when compared with products made from
refined (white) cereal flour (Figure 1; Wang, Chatzidim-
itriou et al., 2020, 2020, 2020). This study also confirmed
the results of the meta-analysis by Baranski et al. (2014)
which found significantly higher concentrations of phe-
nolic and antioxidant concentrations in organic cereals,
but also demonstrated, for the first time, that differences
between organic and conventional cereal products were
larger in wholegrain compared with refined flour for
many nutritionally relevant parameters (Figure 1; (Wang,
Chatzidimitriou et al., 2020, 2020, 2020).

Both the meta-analyses results reported here and the
recent retail survey by Wang, Hasanalieva, Wood, Markel-
lou et al. (2020) suggest that Fusarium and mold mycotoxin
levels are well below the MCLs set by European regulators
and this may help to increase whole-grain consumption
by consumers currently concerned about higher myco-
toxin concentrations in wholegrain products (Mukhtar
et al., 2023; Ragona, 2016). Also, results from Wang,
Chatzidimitriou et al. (2020) suggest that switching from
conventional to organic whole-grain consumption allows
consumers to increase antioxidant/phenolic and min-
eral micronutrient intake without a significant increase
in dietary intake of both mycotoxins and pesticides
(Figure 1).

In this context it should be considered that (i) refining
not only removes most micronutrients but also 20%-30%
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TABLE 8 Maximum contamination levels (MCLs) allowed in cereal-based human foods and livestock feeds in the EU, United States,

and China.

Maximum contamination levels permitted in:

Human food products Livestock feed

EU! Us? China? EU! Us? China?
Fusarium mycotoxins
Deoxynivalenol (DON) 1250-1750* 1000 1000 8000 5000-10,000% 1000-5000*
Zearalenone (ZEA) 100-350* NR 60 2000-3000* NR 100-500#
Fumonisins B, + B, (FUM) 1000-4000* 2000-4000* NR 60,000 5000-10,0000%  5000-50,000%*
Mould mycotoxins
Ochratoxin A (OTA) 0.5-5* NR 5 250 NR 100
Aflatoxin B; 2-5% 20 5-20* 20 10-50*
Total aflatoxins (AFL) 4-10* 20 20 50 20-300%

*Range of MCLs set for grain and different food types (excluding baby food).
#Range of MCLs set for feeds used for different livestock species.

1European Commission (2006).

2Yu & Petrosa (2023).

of energy and protein from grains and that (ii) organic
food consumers were reported to consume not only more
wholegrain but also less meat (Baudry et al., 2015; Eisinger-
Watzl et al., 2015). Both increased whole-grain and organic
food consumption may therefore, indirectly reduce the
pressure on crop production to increase grain yields, by
(i) utilizing more the harvest energy and protein in grain
in human diets and (ii) reducing the amount of cereal
required for livestock production.

4.4 | Relevance for livestock health and
product quality

Consumption of cereals with high mycotoxin concentra-
tions can have significant negative effects on the health
and performance of livestock and product quality and the
effects of mycotoxins found in cereals on different live-
stock species has been reviewed extensively (Felix D’Mello
et al., 1999; Iheshiulor et al., 2011; Xu et al., 2022; Yu &
Pedroso, 2023). Briefly, mycotoxins were shown to impair
the function of kidneys, liver and/or the reproductive,
digestive, neurological, and/or immune systems and that
this leads to reduced productivity and reproductive capac-
ity and increased incidence of infectious diseases and/or
animal death (Yu & Pedroso, 2023). It is important to note
that the sensitivity to specific mycotoxins differs between
livestock species (Yu & Pedroso, 2023), and this is reflected
in the MCL set for different livestock species by regulatory
authorities (Table 8). However, MCLs set for livestock feed
are between 2 and 50 times higher than those set for food
(Table 8).

Since cereals that are rejected for human consumption
due to high mycotoxin loads, are widely used as live-

stock feed, the higher Fusarium mycotoxin concentrations
found in conventional compared with organic cereal grains
may indicate that the risk of negative health impacts from
exposure to Fusarium mycotoxins in concentrate feeds
is greater in conventional livestock production systems.
In ruminant livestock production the difference in myco-
toxin exposure may be particularly large, since the use
of cereal-based concentrate feeds is substantially higher
in conventional compared with organic ruminant meat
and dairy production systems in Europe (Srednicka-Tober
et al., 2016).

Multi-mycotoxin occurrence in animal feeds (Daud
et al., 2023) can also result in carry-over to animal-derived
food products and thereby contribute to dietary mycotoxin
intakes, This issue has recently been reviewed by Tolosa
et al. (2022) who describe that mycotoxin concentrations
found in animal-derived foods can sometimes exceed the
MCL set for food and that there is particular concern
about AFL in milk and dairy products, and OTA in meat
byproducts.

4.5 | Studylimitations

An important limitation of this study was that data
from a large proportion of published articles could not
be included in the weighted meta-analysis because (a)
they did not report measures of variation and (b) very
few authors replied and provided this information after
they were contacted to request a “measure of variation”
for the means they published. Also, many of these arti-
cles (e.g., Bernhoft et al., 2012) were large, well-designed
studies and would have been graded as having high or
satisfactory quality if measures of variation could have
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been obtained. This significantly reduced the statistical
power of the weighted meta-analyses, and may explain
why the unweighted meta-analyses (sensitivity analysis
1) detected significant effects of productions system for a
wider range of Fusarium mycotoxins.

The small number of studies reporting comparative
datasets for mycotoxins other than DON and OTA and
the fact that modified mycotoxins were not monitored in
any of the studies are other important limitation. This
was emphasized by a recently published farm survey-based
study (Daud et al., 2023), which for the first time, mea-
sured both the free DON, NIV, and H-2/HT-2 and plant
sugar-conjugated glucoside forms of the parent mycotoxins
in both organic and conventional oat samples. Specifically,
they reported that (i) H-2/HT-2 (not DON) was the most
frequently detected mycotoxin and present in the highest
concentrations in both organic and conventional samples,
(ii) concentrations of the glucoside forms were substan-
tially lower than those recorded for the parent compounds,
but accounted for a larger proportion of total concentra-
tions (free + conjugated) for DON compared with NIV and
H-2/HT-2, and (iii) the proportion of positive samples and
concentrations for DON, NIV, and H-2/HT-2 were higher
in conventional oat samples, although the difference in
concentrations between organic and conventional samples
was only significant for H-2, HT-2, and T-2 glycoside (Daud
et al., 2023).

Organic food fraud, which is defined as the fraudu-
lent mislabeling and/or selling of or conventional foods
as “certified organic” is also now recognized as a signif-
icant problem (Manning & Kowalska, 2021; van Ruth &
de Pagter-de Witte, 2020) and should be considered as a
potential study limitation because it may have confounded
the mean incidence and concentration values obtained
for organic, but not conventional, samples in some of
the retail and farm survey-based studies included in the
meta-analyses. This is because, it can be assumed that con-
ventional samples collected in farm and retail surveys were
produced with conventional farming protocols, because it
makes no commercial sense for conventional cereal pro-
ducers to use organic production protocols or for certified
organic cereals to be sold into the conventional food sec-
tor. In contrast, there have been well-documented cases of
organic food fraud which involved either (i) cereals pro-
duced on conventional farms being sold as labeled and sold
as “organic” or (ii) organic farmers using prohibited inputs
(e.g., mineral NPK fertilizers or synthetic chemical pesti-
cides) for cereal production (Berezow, 2018; Manning &
Kowalska, 2021; Roseboro, 2023; van Ruth & de Pagter-de
Witte, 2020). However, since there are no reliable esti-
mates of the extent of fraud it is not possible to estimate
to what extent it was a confounding factor in the farm
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and retail survey-based studies that provided data for the
meta-analyses in this study.

A limitation of the replicated field experiment-based
studies that provided data for the meta-analyses was that
the organically managed plots were not certified to organic
farming standards. This was primarily because, the land,
labor, and financial resources available to researchers
make it virtually impossible to comply with the (i) large
(=6 m) separation distance between certified organic and
conventionally managed agricultural land and (ii) a 2—3
year conversion period (during which land has to be man-
aged to organic farming standards, but foods produced
cannot be marketed as organic) prescribed under organic
farming legislation (European Commission, 2016; USDA,
2024). It is therefore possible that greater interference
between organically and conventionally managed experi-
mental crops (e.g., cross contamination of organic crops
with fungicides applied in conventional plots and cross
contamination of conventional crops with fungal inocu-
lum produced in organic plots) was a confounding factor in
field experiments. Similarly, the relatively short length of
time that soils were managed to organic farming standards
in field experiments (compared with soils on commer-
cial organic farms that had to go through a 2—3 year
conversion period) may potentially have had a confound-
ing effect on the relative difference in mycotoxin inci-
dence/concentrations between organic and conventional
crops (e.g., by affecting crop physiological parameters
linked to foliar disease resistance).

5 | CONCLUSION

Overall, the results of the meta-analysis reported here sug-
gest that historically conventional cereal grains/products
used for human consumption had higher concentrations
of Fusarium mycotoxin, while the incidence of OTA
contamination was higher in organic cereals. Our find-
ings also confirm previous studies which reported that
Fusarium mycotoxin loads have decreased over time and
that both Fusarium and Aspergillus/Fusarium mycotox-
ins are now broadly similar in organic and conventional
cereals and lower than the MCL levels set by the EC
for grains/products destined for human consumption,
although maintaining OTA levels below the MCL remains
a challenge.

The decrease in Fusarium contamination since the
well-documented FHB epidemics in the late 1990s/early
2000s can be attributed to improvements in both (i) pri-
mary cereal production and (ii) post-harvest drying, and
quality assurance protocols (e.g., introduction of detailed
mycotoxin testing) since the early 2000s.
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However, it remains unclear whether this also applies to
cereals used as livestock feeds, because the improvements
in QA systems may have resulted in a larger proportion of
cereal batches with high mycotoxin loads being rejected
for human consumption and used as livestock feed. Myco-
toxin contamination therefore remains a serious challenge
in livestock production.

Results from this and previous systematic literature
reviews/meta-analyses that compared nutritionally rele-
vant compounds in organic and conventional foods suggest
that organic cereal product consumption may allow an
increased intake of nutritionally desirable compounds
(e.g., phenolics, antioxidants, and mineral micronutrients)
without an increase in dietary mycotoxin and pesticide
exposure.

Future research should therefore focus on improv-
ing agronomic protocols and genetic resistance against
mycotoxin-producing fungi, especially in regions for
which climate change is predicted to increase mycotoxin
pressure.

One particular area of concern is that, average concen-
trations of OTA in both organic and conventional cereal
grains/products in the last time period examined (2010 to
2015) were still higher than the MCL set by the EC for
cereal-based foods and baby foods for infants and young
children.

Also, the risk of exposure to mixtures of mycotoxins has
rarely been investigated and exposure to mixtures of myco-
toxins may still affect human and animal health, even if
concentrations for each individual mycotoxin are below
the EC threshold.

AUTHOR CONTRIBUTIONS

Juan Wang: Conceptualization; methodology; data cura-
tion; investigation; validation; formal analysis; writing—
original draft; visualization. Enas Khalid Sufar: Inves-
tigation; writing—review and editing. Aksel Bernhoft:
Validation; investigation; formal analysis; writing—review
and editing. Chris Seal: Validation; supervision; writing—
review and editing. Leonidas Rempelos: Methodol-
ogy; data curation; software; investigation; validation;
formal analysis; writing—review and editing. Gultekin
Hasanaliyeva: Investigation; formal analysis; writing—
review and editing. Binggiang Zhao: Conceptualiza-
tion; investigation; writing—review and editing; valida-
tion. Per Ole Iversen: Validation; writing—review and
editing. Marcin Baranski: Conceptualization; software;
methodology; data curation; investigation; formal anal-
ysis; supervision; writing—review and editing; visual-
ization. Nikolaos Volakakis: Investigation; validation;
writing—review and editing. Carlo Leifert: Conceptual-
ization; methodology; data curation; investigation; vali-
dation; formal analysis; supervision; funding acquisition;

project administration; resources; writing—original draft;
writing—review and editing.

ACKNOWLEDGMENTS

The research was funded by European Union’s sixth (NUE-
crops Grant agreement 222—645) and seventh (HealthyMi-
norCereals, Grant agreement 613609) Framework Program
and the Sheepdrove Trust (a registered UK charity). Proof
reading of the article by Catherine Leifert is gratefully
acknowledged.

CONFLICT OF INTEREST STATEMENT
Carlo Leifert owns conventionally managed farm land in
Germany and organically managed farm land in Greece.
Nicholaos Volakakis owns and managed organic farmland
in Greece. All other authors declare no conflicts of interest.
The funders of the research had no role in the design of
the study; in the collection, analyses, or interpretation of
data; in the writing of the manuscript; or in the decision to
publish the results.

DATA AVAILABILITY STATEMENT
Data will be made available upon reasonable request by the
first author Juan Wang.

ORCID
Carlo Leifert © https://orcid.org/0000-0002-2974-3612
REFERENCES

Abd-Elsalam, K. A., Hashim, A. F., Alghuthaymi, M. A., & Said-
Galiev, E. (2017). 10 - Nanobiotechnological strategies for toxigenic
fungi and mycotoxin control. In A. M. Grumezescu (Ed.), Food
preservation (pp. 337-364). Academic Press. https://doi.org/10.
1016/B978-0-12-804303-5.00010-9

Adhikari, M., Negi, B., Kaushik, N., Adhikari, A., Al-Khedhairy,
A. A., Kaushik, N. K, & Choi, E. H. (2017). T-2 myco-
toxin: Toxicological effects and decontamination strategies. Onco-
target, 8(20), 33933-33952. https://doi.org/10.18632/oncotarget.
15422

Agriopoulou, S. (2021). Ergot alkaloids mycotoxins in cereals and
cereal-derived food products: Characteristics, toxicity, prevalence,
and control strategies. Agronomy, 11(5), 931. https://doi.org/10.
3390/agronomy11050931

AHDB. (2002). Apple best practice guide—Patulin in apple juice.
http://apples.ahdb.org.uk/patulin-apple-juice.asp

AHDB. (2016). Guidelines to minimise the risk of Fusarium myco-
toxins in cereals. https://cereals.ahdb.org.uk/media/179727/g69-
guidelines-to-minimise-the-risk-of-fusarium-mycotoxins-in-
cereals.pdf

AHDB. (2018). Ergot in cereals. https://cereals.ahdb.org.uk/media/
487937/is33-ergot-in-cereals-2018-web-edition-.pdf

AHDB. (2021). Risk assessment for fusarium mycotoxins in wheat.
https://redtractorassurance.org.uk/wp-content/uploads/2021/09/
Risk-assessment-for-fusarium-mycotoxins-in-wheat.pdf

Aldred, D., & Magan, N. (2004). The use of HACCP in the control of
mycotoxins: The case of cereals. In N. Magan & M. Olsen (Eds.),

85U8017 SUOLILLIOD @A 18810 3|ced!dde 8Ly Aq peusenob ae sajoie YO ‘85N JO s3I 10} ARIqiT8UIIUO AB]IM UO (SUOTHIPUOO-PUR-SWBH 00" A8 1M AReql 18U [UO//:SdNL) SUORIPUOD pUe Swid | 8u188S *[7202/50/02] Uo AriqiTauliuo A1 ‘AiseAlun aiseomeN Ad €98ET LEE-THST/TTTT OT/I0PAU0D A8 W Akeiq 1 |Bu U0} 1//:SANY Wou) papeojumod ‘€ ‘720z ‘LESyTYST


https://orcid.org/0000-0002-2974-3612
https://orcid.org/0000-0002-2974-3612
https://doi.org/10.1016/B978-0-12-804303-5.00010-9
https://doi.org/10.1016/B978-0-12-804303-5.00010-9
https://doi.org/10.18632/oncotarget.15422
https://doi.org/10.18632/oncotarget.15422
https://doi.org/10.3390/agronomy11050931
https://doi.org/10.3390/agronomy11050931
http://apples.ahdb.org.uk/patulin-apple-juice.asp
https://cereals.ahdb.org.uk/media/179727/g69-guidelines-to-minimise-the-risk-of-fusarium-mycotoxins-in-cereals.pdf
https://cereals.ahdb.org.uk/media/179727/g69-guidelines-to-minimise-the-risk-of-fusarium-mycotoxins-in-cereals.pdf
https://cereals.ahdb.org.uk/media/179727/g69-guidelines-to-minimise-the-risk-of-fusarium-mycotoxins-in-cereals.pdf
https://cereals.ahdb.org.uk/media/487937/is33-ergot-in-cereals-2018-web-edition-.pdf
https://cereals.ahdb.org.uk/media/487937/is33-ergot-in-cereals-2018-web-edition-.pdf
https://redtractorassurance.org.uk/wp-content/uploads/2021/09/Risk-assessment-for-fusarium-mycotoxins-in-wheat.pdf
https://redtractorassurance.org.uk/wp-content/uploads/2021/09/Risk-assessment-for-fusarium-mycotoxins-in-wheat.pdf

Mycotoxin contamination in organic and conventional cereal grain and products; a systematic literature review and meta-analysis

Comprehensive

REVIEWS _| 3sof«

Mycotoxins in food: Detection and control (pp. 139-173). CRC Press.
https://doi.org/10.1201/9781439823361

Alizadeh, A. M., Hashempour-Baltork, F., Khaneghah, A. M., &
Hosseini, H. (2021). New perspective approaches in controlling
fungi and mycotoxins in food using emerging and green technolo-
gies. Current Opinion in Food Science, 39, 7-15. https://doi.org/10.
1016/j.cofs.2020.12.006

Arcella, D., Gergelova, P., Innocenti, M. L., Steinkellner, H., & EFSA.
(2017). Human and animal dietary exposure to T-2 and HT-2
toxin. EFSA Journal, 15(8), €04972. https://doi.org/10.2903/j.efsa.
2017.4972

Arshad, T., Nagve, M., Mukhtiar, A., Javaid, M. M., Mahmood, A.,
Nadeem, M. A., & Khan, B. A. (2023). Conservation tillage for sus-
tainable agriculture. In M. Hasanuzzaman (Ed.), Climate-resilient
agriculture. Vol. 1: Crop responses and agroecological perspectives
(pp. 313-327). Springer International Publishing. https://doi.org/
10.1007/978-3-031-37424-1_15

Aureli, G., Amoriello, T., Belocchi, A., D’Egidio, M., Fornara, M.,
Melloni, S., & Quaranta, F. (2015). Preliminary survey on the co-
occurrence of DON and T2+ HT2 toxins in durum wheat in Italy.
Cereal Research Communications, 43(3), 481-491. https://doi.org/
10.1556/0806.43.2015.010

Avery, D. T. (2001). Why should the world want organic farming?
Pesticide Outlook, 12(3), 114-115.

Ayalew, A., Fehrmann, H., Lepschy, J., Beck, R., & Abate, D. (2006).
Natural occurrence of mycotoxins in staple cereals from Ethiopia.
Mycopathologia, 162(1), 57-63. https://doi.org/10.1007/s11046-006-
0027-8

Baker, B. (2015). A comparison of European and North Amer-
ican organic agriculture research policies. Proceedings of the
Organic Agriculture Research Symposium, LaCrosse, Wiscon-
sin. https://eorganic.info/sites/eorganic.info/files/u27/02-Baker-
EU&NA_Comparison-Final.pdf

Baker, B. P., Benbrook, C. M., Iii, E. G., & Benbrook, K. L. (2002).
Pesticide residues in conventional, integrated pest management
(IPM)-grown and organic foods: Insights from three US data sets.
Food Additives & Contaminants, 19(5), 427-446. https://doi.org/10.
1080/02652030110113799

Bakutis, B., Baliukoniené, V., & Lugauskas, A. (2006). Factors prede-
termining the abundance of fungi and mycotoxins in grain from
organic and conventional farms. Ekologija, 3, 122-127.

Baranski, M., Srednicka-Tober, D., Volakakis, N., Seal, C., Sanderson,
R., Stewart, G. B., Benbrook, C., Biavati, B., Markellou, E., Giotis,
C., Gromadzka-Ostrowska, J., Rembialkowska, E., Skwarlo-Sonta,
K., Tahvonen, R., Janovska, D., Niggli, U., Nicot, P., & Leifert,
C. (2014). Higher antioxidant and lower cadmium concentra-
tions and lower incidence of pesticide residues in organically
grown crops: A systematic literature review and meta-analyses.
British Journal of Nutrition, 112(5), 794-811. https://doi.org/10.1017/
s0007114514001366

Barug, D., Bhatnagar, D., Egmond, H. P. v,, Kamp, J. W. V. D,,
Osenbruggen, W. A. V., & Visconti, A. (2006). The mycotoxin
factbook. Wageningen Academic Publishers.

Baudry, J., Méjean, C., Péneau, S., Galan, P., Hercberg, S., Lairon,
D., & Kesse-Guyot, E. (2015). Health and dietary traits of organic
food consumers: Results from the NutriNet-Santé study. British
Journal of Nutrition, 114(12), 2064-2073. https://doi.org/10.1017/
S0007114515003761

in Food Science and Food Safety

Benbrook, C. M. (2005). Breaking the mold: Impacts of organic and
conventional farming systems on mycotoxins in food and live-
stock feed. Organic Center State of Science Review, 58, 00. https://
organic-center.org/reportfiles/MycotoxinReport.pdf

Berezow, A. (2018). Fraud: Farmers caught selling conventional
crops as organic. https://www.acsh.org/news/2018/10/12/fraud-
farmers-caught-selling-conventional-crops-organic-13506

Bernhoft, A., Torp, M., Clasen, P.-E., Loes, A.-K., & Kristoffersen, A.
B. (2012). Influence of agronomic and climatic factors on Fusarium
infestation and mycotoxin contamination of cereals in Norway.
Food Additives & Contaminants: Part A, 29(7), 1129-1140. https://
doi.org/10.1080/19440049.2012.672476

Bernhoft, A., Wang, J., & Leifert, C. (2022). Effect of organic and con-
ventional cereal production methods on Fusarium head blight and
mycotoxin contamination levels. Agronomy, 12(4), 797. https://doi.
org/10.3390/agronomy12040797

Bhat, R., Rai, R. V., & Karim, A. A. (2010). Mycotoxins in food and
feed: Present status and future concerns. Comprehensive Reviews
in Food Science and Food Safety, 9(1), 57-81. https://doi.org/10.1111/
j-1541-4337.2009.00094.x

Binder, E., Tan, L., Chin, L., Handl, J., & Richard, J. (2007).
Worldwide occurrence of mycotoxins in commodities, feeds and
feed ingredients. Animal Feed Science and Technology, 137(3-4),
265-282. https://doi.org/10.1016/j.anifeedsci.2007.06.005

Birzele, B., Meier, A., Hindorf, H., Krdmer, J., & Dehne, H. W. (2002).
Epidemiology of Fusarium infection and deoxynivalenol content
in winter wheat in the Rhineland, Germany. In A. Logrieco, J. A.
Bailey, L. Corazza, & B. M. Cooke (Eds.), Mycotoxins in plant dis-
ease (pp. 667-673). Springer Science+Business Media Dordrecht.
https://doi.org/10.1007/978-94-010-0001-7_9

Birzele, B., Prange, A., & KrAmer, J. (2000). Deoxynivalenol and
ochratoxin A in German wheat and changes of level in rela-
tion to storage parameters. Food Additives & Contaminants, 17(12),
1027-1035. https://doi.org/10.1080/02652030050207828

Blajet-Kosicka, A., Twaruzek, M., Kosicki, R., Sibiorowska, E., &
Grajewski, J. (2014). Co-occurrence and evaluation of mycotoxins
in organic and conventional rye grain and products. Food Control,
38, 61-66. https://doi.org/10.1016/j.foodcont.2013.10.003

Borenstein, M., Hedges, L. V., Higgins, J. P. T., & Rothstein, H. R.
(2009). Introduction to meta-analysis. John Wiley & Sons, Ltd.
https://doi.org/10.1002/9780470743386

Borutova, R., Aragon, Y. A., Nihrer, K., & Berthiller, F. (2012).
Co-occurrence and statistical correlations between mycotoxins in
feedstuffs collected in the Asia-Oceania in 2010. Animal Feed
Science and Technology, 178(3), 190-197. https://doi.org/10.1016/j.
anifeedsci.2012.09.015

Brandt, K., Srednicka-Tober, D., Barafiski, M., Sanderson, R., Leifert,
C., & Seal, C. (2013). Methods for comparing data across differently
designed agronomic studies: Examples of different meta-analysis
methods used to compare relative composition of plant foods
grown using organic or conventional production methods and a
protocol for a systematic review. Journal of Agricultural and Food
Chemistry, 61(30), 7173-7180. https://doi.org/10.1021/jf4008967

Brodal, G., Hofgaard, I. S., Eriksen, G. S., Bernhoft, A., & Sundheim,
L. (2016). Mycotoxins in organically versus conventionally pro-
duced cereal grains and some other crops in temperate regions.
World Mycotoxin Journal, 9(5), 755-770. https://doi.org/10.3920/
wm;j2016.2040

85U8017 SUOLILLIOD @A 18810 3|ced!dde 8Ly Aq peusenob ae sajoie YO ‘85N JO s3I 10} ARIqiT8UIIUO AB]IM UO (SUOTHIPUOO-PUR-SWBH 00" A8 1M AReql 18U [UO//:SdNL) SUORIPUOD pUe Swid | 8u188S *[7202/50/02] Uo AriqiTauliuo A1 ‘AiseAlun aiseomeN Ad €98ET LEE-THST/TTTT OT/I0PAU0D A8 W Akeiq 1 |Bu U0} 1//:SANY Wou) papeojumod ‘€ ‘720z ‘LESyTYST


https://doi.org/10.1201/9781439823361
https://doi.org/10.1016/j.cofs.2020.12.006
https://doi.org/10.1016/j.cofs.2020.12.006
https://doi.org/10.2903/j.efsa.2017.4972
https://doi.org/10.2903/j.efsa.2017.4972
https://doi.org/10.1007/978-3-031-37424-1_15
https://doi.org/10.1007/978-3-031-37424-1_15
https://doi.org/10.1556/0806.43.2015.010
https://doi.org/10.1556/0806.43.2015.010
https://doi.org/10.1007/s11046-006-0027-8
https://doi.org/10.1007/s11046-006-0027-8
https://eorganic.info/sites/eorganic.info/files/u27/02-Baker-EU&NA_Comparison-Final.pdf
https://eorganic.info/sites/eorganic.info/files/u27/02-Baker-EU&NA_Comparison-Final.pdf
https://doi.org/10.1080/02652030110113799
https://doi.org/10.1080/02652030110113799
https://doi.org/10.1017/s0007114514001366
https://doi.org/10.1017/s0007114514001366
https://doi.org/10.1017/S0007114515003761
https://doi.org/10.1017/S0007114515003761
https://organic-center.org/reportfiles/MycotoxinReport.pdf
https://organic-center.org/reportfiles/MycotoxinReport.pdf
https://www.acsh.org/news/2018/10/12/fraud-farmers-caught-selling-conventional-crops-organic-13506
https://www.acsh.org/news/2018/10/12/fraud-farmers-caught-selling-conventional-crops-organic-13506
https://doi.org/10.1080/19440049.2012.672476
https://doi.org/10.1080/19440049.2012.672476
https://doi.org/10.3390/agronomy12040797
https://doi.org/10.3390/agronomy12040797
https://doi.org/10.1111/j.1541-4337.2009.00094.x
https://doi.org/10.1111/j.1541-4337.2009.00094.x
https://doi.org/10.1016/j.anifeedsci.2007.06.005
https://doi.org/10.1007/978-94-010-0001-7_9
https://doi.org/10.1080/02652030050207828
https://doi.org/10.1016/j.foodcont.2013.10.003
https://doi.org/10.1002/9780470743386
https://doi.org/10.1016/j.anifeedsci.2012.09.015
https://doi.org/10.1016/j.anifeedsci.2012.09.015
https://doi.org/10.1021/jf4008967
https://doi.org/10.3920/wmj2016.2040
https://doi.org/10.3920/wmj2016.2040

Comprehensive

seof4s | REVIEWS

Mycotoxin contamination in organic and conventional cereal grain and products; a systematic literature review and meta-analysis

in Food Science and Food Safely

Bryla, M., Waskiewicz, A., Podolska, G., Szymczyk, K., Jedrzejczak,
R., Damaziak, K., & Sulek, A. (2016). Occurrence of 26 myco-
toxins in the grain of cereals cultivated in Poland. Toxins, 8(6),
160.

Buerstmayr, M., Steiner, B., & Buerstmayr, H. (2020). Breeding for
Fusarium head blight resistance in wheat—Progress and chal-
lenges. Plant Breeding, 139(3), 429-454. https://doi.org/10.1111/pbr.
12797

Buerstmayr, M., Wagner, C., Nosenko, T., Omony, J., Steiner, B.,
Nussbaumer, T., Mayer, K. F. X., & Buerstmayr, H. (2021). Fusar-
ium head blight resistance in European winter wheat: Insights
from genome-wide transcriptome analysis. BMC Genomics, 22(1),
470. https://doi.org/10.1186/s12864-021-07800-1

Bui-Klimke, T. R., & Wu, F. (2015). Ochratoxin A and human health
risk: A review of the evidence. Critical Reviews in Food Science
and Nutrition, 55(13),1860-1869. https://doi.org/10.1080/10408398.
2012.724480

Carvajal-Moreno, M. (2022). Mycotoxin challenges in maize produc-
tion and possible control methods in the 21st century. Journal
of Cereal Science, 103, 103293. https://doi.org/10.1016/j.jcs.2021.
103293

Champeil, A., Fourbet, J. F., Doré, T., & Rossignol, L. (2004). Influ-
ence of cropping system on Fusarium head blight and mycotoxin
levels in winter wheat. Crop Protection, 23(6), 531-537. https://doi.
org/10.1016/j.cropro.2003.10.011

Chandravarnan, P., Agyei, D., & Ali, A. (2022). Green and sustainable
technologies for the decontamination of fungi and mycotoxins in
rice: A review. Trends in Food Science & Technology, 124, 278-295.
https://doi.org/10.1016/].tifs.2022.04.020

Cheli, F., Pinotti, L., Novacco, M., Ottoboni, M., Tretola, M., &
Dell’Orto, V. (2017). Mycotoxins in wheat and mitigation mea-
sures. In W. Ruth & O. James (Eds.), Wheat improvement,
management and utilization. IntechOpen. https://doi.org/10.5772/
67240

Chen, Y., Kistler, H. C., & Ma, Z. (2019). Fusarium graminearum
trichothecene mycotoxins: Biosynthesis, regulation, and manage-
ment. Annual Review of Phytopathology, 57(1), 15-39. https://doi.
org/10.1146/annurev-phyto-082718-100318

Cooper, J., Leifert, C., & Niggli, U. (2007). Handbook of organic food
safety and quality (1 ed.). Woodhead Publishing.

Crews, C., Anderson, W. A. C., Rees, G., & Krska, R. (2009). Ergot
alkaloids in some rye-based UK cereal products. Food Addi-
tives & Contaminants: Part B, 2(1), 79-85. https://doi.org/10.1080/
02652030903042509

Cuperlovic-Culf, M., Loewen, M., Rajagopalan, N., & Surendra, A.
(2017). Perspectives on the specific targeting of Fusarium gramin-
earum for the development of alternative head blight treatment
approaches. Plant Pathology, 66(9), 1391-1403. https://doi.org/10.
1111/ppa.12726

Dall’Asta, C., & Berthiller, F. (2015). Masked mycotoxins in food: For-
mation, occurrence and toxicological relevance. Royal Society of
Chemistry. https://doi.org/10.1039/9781782622574

Daud, N., Currie, V., Duncan, G., Filipe, J. A. N., Yoshinari, T,
Stoddart, G., Roberts, D., & Gratz, S. W. (2023). Free and mod-
ified mycotoxins in organic and conventional oats (Avena sativa
L.) grown in Scotland. Toxins, 15(4), 247. https://doi.org/10.3390/
toxins15040247

de Chaves, M. A., Reginatto, P., da Costa, B. S., de Paschoal, R. I,
Teixeira, M. L., & Fuentefria, A. M. (2022). Fungicide resistance

in Fusarium graminearum species complex. Current Microbiology,
79(2), 62. https://doi.org/10.1007/s00284-021-02759-4

Deligeorgakis, C., Magro, C., Skendi, A., Gebrehiwot, H. H.,
Valdramidis, V., & Papageorgiou, M. (2023). Fungal and toxin
contaminants in cereal grains and flours: Systematic review
and meta-analysis. Foods, 12(23), 4328. https://doi.org/10.3390/
foods12234328

de Ponti, T., Rijk, B., & van Ittersum, M. K. (2012). The crop yield
gap between organic and conventional agriculture. Agricultural
Systems, 108, 1-9. https://doi.org/10.1016/j.agsy.2011.12.004

Dill-Macky, R., & Jones, R. (2000). The effect of previous crop
residues and tillage on Fusarium head blight of wheat. Plant
Disease, 84(1), 71-76. https://doi.org/10.1094/PDIS.2000.84.1.71

Déring, T. F., Annicchiarico, P., Clarke, S., Haigh, Z., Jones, H. E.,
Pearce, H., Snape, J., Zhan, J., & Wolfe, M. S. (2015). Compara-
tive analysis of performance and stability among composite cross
populations, variety mixtures and pure lines of winter wheat in
organic and conventional cropping systems. Field Crops Research,
183, 235-245. https://doi.org/10.1016/j.fcr.2015.08.009

Doring, T. F., Knapp, S., Kovacs, G., Murphy, K., & Wolfe, M. S.
(2011). Evolutionary plant breeding in cereals—Into a new era.
Sustainability, 3(10), 1944-1971. https://doi.org/10.3390/su3101944

Drakopoulos, D., Gimeno, A., Kigi, A., Jenny, E., Binziger, 1., Musa,
T., Forrer, H.-R., & Vogelgsang, S. (2021). Innovative cropping sys-
tems to reduce Fusarium mycotoxins in wheat. Agrarforschung
Schweiz, 12,16-23. https://doi.org/10.34776/afs12-16e

Drakopoulos, D., Kigi, A., Six, J., Zorn, A., Wettstein, F. E., Bucheli, T.
D., Forrer, H.-R., & Vogelgsang, S. (2021). The agronomic and eco-
nomic viability of innovative cropping systems to reduce Fusarium
head blight and related mycotoxins in wheat. Agricultural Systems,
192,103198. https://doi.org/10.1016/j.agsy.2021.103198

Duba, A., Goriewa-Duba, K., & Wachowska, U. (2018). A review of the
interactions between wheat and wheat pathogens: Zymoseptoria
tritici, Fusarium spp. and Parastagonospora nodorum. Interna-
tional Journal of Molecular Sciences, 19(4), 1138. https://doi.org/10.
3390/1jms19041138

Edwards, S. G. (2022). Pydiflumetofen co-formulated with proth-
ioconazole: A novel fungicide for Fusarium head blight and
deoxynivalenol control. Toxins, 14(1), 34. https://doi.org/10.3390/
toxins14010034

Edwards, S. G., & Jennings, P. (2018). Impact of agronomic factors
on fusarium mycotoxins in harvested wheat. Food Additives &
Contaminants: Part A, 35(12), 2443-2454. https://doi.org/10.1080/
19440049.2018.1543954

EFSA. (2013). Scientific opinion on the risks for animal and public
health related to the presence of T-2 and HT-2 toxin in food and
feed. EFSA Journal, 9(12), 2481. https://doi.org/10.2903/j.efsa.2011.
2481

EFSA. (2014). Scientific opinion on the risks to human and animal
health related to the presence of beauvericin and enniatins in food
and feed. EFSA Journal, 12(8), 3802. https://doi.org/10.2903/j.efsa.
2014.3802

Eisinger-Watzl, M., Wittig, F., Heuer, T., & Hoffmann, 1. (2015). Cus-
tomers purchasing organic food-do they live healthier? Results of
the German National Nutrition Survey II. European Journal of
Nutrition and Food Safety, 5(1), 59-71.

Ekwomadu, T. 1., Akinola, S. A., & Mwanza, M. (2021). Fusar-
ium mycotoxins, their metabolites (free, emerging, and masked).
Food safety concerns, and health impacts. International Journal of

85U8017 SUOLILLIOD @A 18810 3|ced!dde 8Ly Aq peusenob ae sajoie YO ‘85N JO s3I 10} ARIqiT8UIIUO AB]IM UO (SUOTHIPUOO-PUR-SWBH 00" A8 1M AReql 18U [UO//:SdNL) SUORIPUOD pUe Swid | 8u188S *[7202/50/02] Uo AriqiTauliuo A1 ‘AiseAlun aiseomeN Ad €98ET LEE-THST/TTTT OT/I0PAU0D A8 W Akeiq 1 |Bu U0} 1//:SANY Wou) papeojumod ‘€ ‘720z ‘LESyTYST


https://doi.org/10.1111/pbr.12797
https://doi.org/10.1111/pbr.12797
https://doi.org/10.1186/s12864-021-07800-1
https://doi.org/10.1080/10408398.2012.724480
https://doi.org/10.1080/10408398.2012.724480
https://doi.org/10.1016/j.jcs.2021.103293
https://doi.org/10.1016/j.jcs.2021.103293
https://doi.org/10.1016/j.cropro.2003.10.011
https://doi.org/10.1016/j.cropro.2003.10.011
https://doi.org/10.1016/j.tifs.2022.04.020
https://doi.org/10.5772/67240
https://doi.org/10.5772/67240
https://doi.org/10.1146/annurev-phyto-082718-100318
https://doi.org/10.1146/annurev-phyto-082718-100318
https://doi.org/10.1080/02652030903042509
https://doi.org/10.1080/02652030903042509
https://doi.org/10.1111/ppa.12726
https://doi.org/10.1111/ppa.12726
https://doi.org/10.1039/9781782622574
https://doi.org/10.3390/toxins15040247
https://doi.org/10.3390/toxins15040247
https://doi.org/10.1007/s00284-021-02759-4
https://doi.org/10.3390/foods12234328
https://doi.org/10.3390/foods12234328
https://doi.org/10.1016/j.agsy.2011.12.004
https://doi.org/10.1094/PDIS.2000.84.1.71
https://doi.org/10.1016/j.fcr.2015.08.009
https://doi.org/10.3390/su3101944
https://doi.org/10.34776/afs12-16e
https://doi.org/10.1016/j.agsy.2021.103198
https://doi.org/10.3390/ijms19041138
https://doi.org/10.3390/ijms19041138
https://doi.org/10.3390/toxins14010034
https://doi.org/10.3390/toxins14010034
https://doi.org/10.1080/19440049.2018.1543954
https://doi.org/10.1080/19440049.2018.1543954
https://doi.org/10.2903/j.efsa.2011.2481
https://doi.org/10.2903/j.efsa.2011.2481
https://doi.org/10.2903/j.efsa.2014.3802
https://doi.org/10.2903/j.efsa.2014.3802

Mycotoxin contamination in organic and conventional cereal grain and products; a systematic literature review and meta-analysis

Comprehensive

REVIEWS _| 7of+

Environmental Research and Public Health, 18(22), 11741. https://
doi.org/10.3390/ijerph182211741

European Commission. (2006). Commission Regulation (EC) No
1881/2006 of 19 December 2006 setting maximum levels for cer-
tain contaminants in foodstuffs. https://eur-lex.europa.eu/legal-
content/EN/TXT/PDF/?uri=CELEX:32006R1881&from=EN

European Commission. (2016). Commission Implementation Regu-
lation (EU) 2016/673 of 29 April 2016 Amending Regulation (EC)
No 889/2008 Laying Down Detailed Rules for the Implementation
of Council Regulation (EC) No 834/2007 on Organic Production
and Labelling of Organic Products with Regard to Organic Produc-
tion, Labelling and Control 2016. https://eur-lex.europa.eu/legal-
content/EN/TXT/PDF/?uri=CELEX:32016R0673

European Commission. (2021). Commission Regulation (EU)
2021/1399 of 24 August 2021 amending Regulation (EC) No
1881/2006 as regards maximum levels of ergot sclerotia and ergot
alkaloids in certain foodstuffs. https://eur-lex.europa.eu/legal-
content/EN/TXT/PDF/?uri=CELEX:32021R1399&from=EN

Felix D’Mello, J. P., Macdonald, A. M. C., Postel, D., Dijksma, W. T. P.,
Dujardin, A., & Placinta, C. M. (1998). Pesticide use and mycotoxin
production in Fusarium and Aspergillus phytopathogens. Euro-
pean Journal of Plant Pathology, 104(8), 741-751. https://doi.org/
10.1023/A:1008621505708

Felix D’Mello, J. P., Placinta, C. M., & Macdonald, A. M. C. (1999).
Fusarium mycotoxins: A review of global implications for animal
health, welfare and productivity. Animal Feed Science and Technol-
ogy, 80(3), 183-205. https://doi.org/10.1016/S0377-8401(99)00059-
0

Ferrigo, D., Raiola, A., & Causin, R. (2016). Fusarium toxins in cere-
als: Occurrence, legislation, factors promoting the appearance and
their management. Molecules, 21(5), 627. https://doi.org/10.3390/
molecules21050627

Food and Agriculture Organization of the United Nations (FAO).
(2020). Data. http://www.fao.org/faostat/en/#data

Food and Agriculture Organization of the United Nations (FAO).
(2022). World of food and agriculture-Statistical yearbook 2022.
https://www.fao.org/3/cc2211en/cc2211en.pdf

Food Standards Agency. (2007). The UK code of good storage practice
to reduce Ochratoxin A in cereals. https://www.food.gov.uk/sites/
default/files/media/document/ochratoxinacop.pdf

Foroud, N. A., & Eudes, F. (2009). Trichothecenes in cereal grains.
International Journal of Molecular Sciences, 10(1), 147-173.

Fumagalli, F., Ottoboni, M., Pinotti, L., & Cheli, F. (2021). Inte-
grated mycotoxin management system in the feed supply chain:
Innovative approaches. Toxins, 13(8), 572. https://doi.org/10.3390/
toxins13080572

Gaikpa, D. S., Lieberherr, B., Maurer, H. P., Longin, C. F. H,, &
Miedaner, T. (2020). Comparison of rye, triticale, durum wheat
and bread wheat genotypes for Fusarium head blight resis-
tance and deoxynivalenol contamination. Plant Breeding, 139(2),
251-262. https://doi.org/10.1111/pbr.12779

Ghimire, B., Sapkota, S., Bahri, B. A., Martinez-Espinoza, A. D., Buck,
J. W., & Mergoum, M. (2020). Fusarium head blight and rust dis-
eases in soft red winter wheat in the Southeast United States: State
of the art, challenges and future perspective for breeding. Frontiers
in Plant Science, 11, 1080. https://doi.org/10.3389/fpls.2020.01080

Gomiero, T. (2018). Food quality assessment in organic vs. con-
ventional agricultural produce: Findings and issues. Applied Soil
Ecology, 123, 714-728. https://doi.org/10.1016/j.aps0il.2017.10.014

{n Food Science and Food Safety

Gongalves, A., Gkrillas, A., Dorne, J. L., Dall’Asta, C., Palumbo, R.,
Lima, N., Battilani, P., Venancio, A., & Giorni, P. (2019). Pre- and
postharvest strategies to minimize mycotoxin contamination in
the rice food chain. Comprehensive Reviews in Food Science and
Food Safety, 18(2), 441-454. https://doi.org/10.1111/1541-4337.12420

Gottschalk, C., Barthel, J., Engelhardt, G., Bauer, J., & Meyer, K.
(2007). Occurrence of type a trichothecenes in conventionally and
organically produced oats and oat products. Molecular Nutrition
and Food Research, 51(12),1547-1553. https://doi.org/10.1002/mnfr.
200700146

Gourama, H. (2015). A preliminary mycological evaluation of organic
and conventional foods. Food Protection Trends, 35(5), 385-391.

Guyatt, G., Oxman, A. D., Akl E. A., Kunz, R., Vist, G., Brozek, JI.,
Norris, S., Falck-Ytter, Y., Glasziou, P., deBeer, H., Jaeschke, R.,
Rind, D., Meerpohl, J., Dahm, P., & Schiinemann, H. J. (2011).
GRADE guidelines: 1. Introduction—GRADE evidence profiles
and summary of findings tables. Journal of Clinical Epidemiology,
64(4), 383-394. https://doi.org/10.1016/j.jclinepi.2010.04.026

Habschied, K., Krstanovi¢, V., Zduni¢, Z., Babi¢, J., Mastanjevi¢, K.,
& Sari¢, G. K. (2021). Mycotoxins biocontrol methods for healthier
crops and stored products. Journal of Fungi, 7(5), 348. https://doi.
org/10.3390/jof7050348

Hamad, G. M., Mehany, T., Simal-Gandara, J., Abou-Alella, S., Esua,
0. J., Abdel-Wahhab, M. A., & Hafez, E. E. (2023). A review of
recent innovative strategies for controlling mycotoxins in foods.
Food Control, 144,109350. https://doi.org/10.1016/j.foodcont.2022.
109350

Han, C., Yu, Z., Zhang, Y., Wang, Z., Zhao, J., Huang, S.-X., Ma, Z.,
Wen, Z., Liu, C., & Xiang, W. (2021). Discovery of frenolicin B as
potential agrochemical fungicide for controlling fusarium head
blight on wheat. Journal of Agricultural and Food Chemistry, 69(7),
2108-2117. https://doi.org/10.1021/acs.jafc.0c04277

Hansen, A. L. (2010). The organic farming manual: A comprehensive
guide to starting and running a certified organic farm. Workman
Publishing.

Hasanaliyeva, G., Sufar, E. K., Wang, J., Rempelos, L., Volakakis, N.,
Iversen, P. O., & Leifert, C. (2023). Effects of agricultural intensifi-
cation on Mediterranean diets: A narrative review. Foods, 12(20),
3779. https://doi.org/10.3390/foods12203779

He, D., Shi, J,, Qiu, J., Hou, Y., Du, Y., Gao, T., Huang, W., Wu, J., Lee,
Y.-W., Mohamed, S. R., Liu, X., & Xu, J. (2023). Antifungal activi-
ties of a novel triazole fungicide, mefentrifluconazole, against the
major maize pathogen Fusarium verticillioides. Pesticide Biochem-
istry and Physiology, 192, 105398. https://doi.org/10.1016/].pestbp.
2023.105398

Heier, T., Jain, S. K., Kogel, K. H., & Pons-Kithnemann, J. (2005).
Influence of N-fertilization and fungicide strategies on Fusar-
ium head blight severity and mycotoxin content in winter wheat.
Journal of Phytopathology, 153(9), 551-557. https://doi.org/10.1111/
j-1439-0434.2005.01021.x

Higgins, J. P. T., & Thompson, S. G. (2002). Quantifying heterogeneity
in a meta-analysis. Statistics in Medicine, 21(11), 1539-1558. https://
doi.org/10.1002/sim.1186

Higgins, J. P. T., Thompson, S. G., Deeks, J. J., & Altman, D. G. (2003).
Measuring inconsistency in meta-analyses. BMJ, 327(7414), 557-
560. https://doi.org/10.1136/bmj.327.7414.557

Hope, R., Aldred, D., & Magan, N. (2005). Comparison of envi-
ronmental profiles for growth and deoxynivalenol production by
Fusarium culmorum and F. graminearum on wheat grain. Letters

85U8017 SUOLILLIOD @A 18810 3|ced!dde 8Ly Aq peusenob ae sajoie YO ‘85N JO s3I 10} ARIqiT8UIIUO AB]IM UO (SUOTHIPUOO-PUR-SWBH 00" A8 1M AReql 18U [UO//:SdNL) SUORIPUOD pUe Swid | 8u188S *[7202/50/02] Uo AriqiTauliuo A1 ‘AiseAlun aiseomeN Ad €98ET LEE-THST/TTTT OT/I0PAU0D A8 W Akeiq 1 |Bu U0} 1//:SANY Wou) papeojumod ‘€ ‘720z ‘LESyTYST


https://doi.org/10.3390/ijerph182211741
https://doi.org/10.3390/ijerph182211741
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:32006R1881&from=EN
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:32006R1881&from=EN
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:32016R0673
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:32016R0673
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:32021R1399&from=EN
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:32021R1399&from=EN
https://doi.org/10.1023/A:1008621505708
https://doi.org/10.1023/A:1008621505708
https://doi.org/10.1016/S0377-8401(99)00059-0
https://doi.org/10.1016/S0377-8401(99)00059-0
https://doi.org/10.3390/molecules21050627
https://doi.org/10.3390/molecules21050627
http://www.fao.org/faostat/en/#data
https://www.fao.org/3/cc2211en/cc2211en.pdf
https://www.food.gov.uk/sites/default/files/media/document/ochratoxinacop.pdf
https://www.food.gov.uk/sites/default/files/media/document/ochratoxinacop.pdf
https://doi.org/10.3390/toxins13080572
https://doi.org/10.3390/toxins13080572
https://doi.org/10.1111/pbr.12779
https://doi.org/10.3389/fpls.2020.01080
https://doi.org/10.1016/j.apsoil.2017.10.014
https://doi.org/10.1111/1541-4337.12420
https://doi.org/10.1002/mnfr.200700146
https://doi.org/10.1002/mnfr.200700146
https://doi.org/10.1016/j.jclinepi.2010.04.026
https://doi.org/10.3390/jof7050348
https://doi.org/10.3390/jof7050348
https://doi.org/10.1016/j.foodcont.2022.109350
https://doi.org/10.1016/j.foodcont.2022.109350
https://doi.org/10.1021/acs.jafc.0c04277
https://doi.org/10.3390/foods12203779
https://doi.org/10.1016/j.pestbp.2023.105398
https://doi.org/10.1016/j.pestbp.2023.105398
https://doi.org/10.1111/j.1439-0434.2005.01021.x
https://doi.org/10.1111/j.1439-0434.2005.01021.x
https://doi.org/10.1002/sim.1186
https://doi.org/10.1002/sim.1186
https://doi.org/10.1136/bmj.327.7414.557

Comprehensive

sof4s | REVIEWS

Mycotoxin contamination in organic and conventional cereal grain and products; a systematic literature review and meta-analysis

i Food Science and Food Safefy

in Applied Microbiology, 40(4), 295-300. https://doi.org/10.1111/j.
1472-765X.2005.01674.x

Theshiulor, O., Esonu, O. K., Chuwuka, A. A. O., Okoli, I. C., &
Ogbuewu, L. P. (2011). Effects of mycotoxins in animal nutrition:
A review. Asian Journal of Animal Science, 5(1), 19-33. https://doi.
org/10.3923/ajas.2011.19.33

Imade, F., Ankwasa, E. M., Geng, H., Ullah, S., Ahmad, T., Wang, G.,
Zhang, C., Dada, O., Xing, F., Zheng, Y., & Liu, Y. (2021). Updates
on food and feed mycotoxin contamination and safety in Africa
with special reference to Nigeria. Mycology, 12(4), 245-260. https://
doi.org/10.1080/21501203.2021.1941371

Jéon, J., & Ordon, B. F. (2024). Special Issue: Breeding and breed-
ing research for resistance to fusarium diseases in cereals. Plant
Breeding, 143(1). https://doi.org/10.1111/pbr.13105

Ji, F., He, D., Olaniran, A. O., Mokoena, M. P., Xu, J., & Shi, J. (2019).
Occurrence, toxicity, production and detection of Fusarium myco-
toxin: A review. Food Production, Processing and Nutrition, 1(1), 6.
https://doi.org/10.1186/s43014-019-0007-2

Johns, L. E., Bebber, D. P., Gurr, S. J., & Brown, N. A. (2022). Emerging
health threat and cost of Fusarium mycotoxins in European wheat.
Nature Food, 3(12), 1014-1019. https://doi.org/10.1038/s43016-022-
00655-z

Jorgensen, K., & Jacobsen, J. (2002). Occurrence of ochratoxin A in
Danish wheat and rye, 1992-99. Food Additives & Contaminants,
19(12), 1184-1189. https://doi.org/10.1080/0265203021000012376

Jorgensen, K., Rasmussen, G., & Thorup, I. (1996). Ochratoxin A in
Danish cereals 1986-1992 and daily intake by the Danish popu-
lation. Food Additives & Contaminants, 13(1), 95-104. https://doi.
0rg/10.1080/02652039609374384

Joshi, Y., & Rahman, Z. (2015). Factors affecting green purchase
behaviour and future research directions. International Strategic
Management Review, 3(1), 128-143. https://doi.org/10.1016/j.ism.
2015.04.001

Kabak, B., Dobson, A. D., & Var, 1. L. (2006). Strategies to prevent
mycotoxin contamination of food and animal feed: A review. Crit-
ical Reviews in Food Science and Nutrition, 46(8), 593-619. https://
doi.org/10.1080/10408390500436185

Kamle, M., Mahato, D. K., Devi, S,, Lee, K. E., Kang, S. G., & Kumar,
P. (2019). Fumonisins: Impact on agriculture, food, and human
health and their management strategies. Toxins, 11(6), 328. https://
doi.org/10.3390/toxins11060328

Kelly, A. C., Clear, R. M., O’Donnell, K., McCormick, S., Turkington,
T. K., Tekauz, A., Gilbert, J., Kistler, H. C., Busman, M., & Ward,
T. J. (2015). Diversity of Fusarium head blight populations and tri-
chothecene toxin types reveals regional differences in pathogen
composition and temporal dynamics. Fungal Genetics and Biology,
82, 22-31. https://doi.org/10.1016/j.fgh.2015.05.016

Khaneghah, M., Amin Es, I, Raeisi, S., & Fakhri, Y. (2018). Aflatoxins
in cereals: State of the art. Journal of Food Safety, 38(6), €12532.
https://doi.org/10.1111/jfs.12532

Khangura, R., Ferris, D., Wagg, C., & Bowyer, J. (2023). Regenerative
agriculture—A literature review on the practices and mechanisms
used to improve soil health. Sustainability, 15(3), 2338. https://doi.
0rg/10.3390/su15032338

Knapp, S., Doring, T. F., Jones, H. E., Snape, J., Wingen, L. U., Wolfe,
M. S., Leverington-Waite, M., & Griffiths, S. (2020). Natural selec-
tion towards wild-type in composite cross populations of winter
wheat. Frontiers in Plant Science, 10, 1757. https://doi.org/10.3389/
fpls.2019.01757

Knutsen, H.-K., Alexander, J., Barregird, L., Bignami, M.,
Briischweiler, B., Ceccatelli, S., Cottrill, B., Dinovi, M., Edler,
L., Grasl-Kraupp, B., Hogstrand, C., Hoogenboom, L., Nebbia,
C. S., Petersen, A., Rose, M., Roudot, A.-C., Schwerdtle, T.,
Vleminckx, C., Vollmer, G., Oswald, I. P.,, ... EFSA. (2017).
Risks for animal health related to the presence of zearalenone
and its modified forms in feed. EFSA Journal, 15(7), e04851.
https://doi.org/10.2903/].efsa.2017.4851

Knutsen, H. K., Alexander, J., Barregdrd, L., Bignami, M.,
Briischweiler, B., Ceccatelli, S., Cottrill, B., Dinovi, M.,
Grasl-Kraupp, B., Hogstrand, C., Hoogenboom, L., Nebbia,
C. S., Oswald, I. P., Petersen, A., Rose, M., Roudot, A.-C.,
Schwerdtle, T., Vleminckx, C., Vollmer, G., Edler, L.,
EFSA. (2017). Risks to human and animal health related to
the presence of deoxynivalenol and its acetylated and mod-
ified forms in food and feed. EFSA Journal, 15(9), e04718.
https://doi.org/10.2903/j.efsa.2017.4718

Kolawole, O., Meneely, J., Petchkongkaew, A., & Elliott, C. (2021). A
review of mycotoxin biosynthetic pathways: Associated genes and
their expressions under the influence of climatic factors. Fungal
Biology Reviews, 37, 8-26. https://doi.org/10.1016/].fbr.2021.04.003

Konvalina, P., Stérba, Z., Vlasek, O., Moudry Jr, J., Capouchova, 1., &
Stehno, Z. (2016). Fusarium spp. occurrence in grains of ancient
wheat species. Romanian Agricultural Research, 33, 307-311.

Kopke, U., Thiel, B., & Elmbholt, S. (2007). 17 - Strategies to reduce
mycotoxin and fungal alkaloid contamination in organic and
conventional cereal production systems. In J. Cooper, U. Niggli
& C. Leifert (Eds.), Handbook of organic food safety and qual-
ity (pp. 353-391). Woodhead Publishing. https://doi.org/10.1533/
9781845693411.3.353

Krauss, M., Berner, A., Perrochet, F., Frei, R., Niggli, U., & Mider,
P. (2020). Enhanced soil quality with reduced tillage and solid
manures in organic farming—A synthesis of 15 years. Scientific
Reports, 10(1), 4403. https://doi.org/10.1038/s41598-020-61320-8

Krebs, H., Dubois, D., Kiilling, C., & Forrer, H. R. (2000). Effects
of preceding crop and tillage on the incidence of Fusarium spp.
and mycotoxin deoxynivalenol content in winter wheat grain.
Agrarforschung, 7(6), 264-268.

Kumar, A., Pathak, H., Bhadauria, S., & Sudan, J. (2021). Aflatoxin
contamination in food crops: Causes, detection, and manage-
ment: A review. Food Production, Processing and Nutrition, 3(1),
17. https://doi.org/10.1186/s43014-021-00064-y

Kumar, P., Gupta, A., Mahato, D. K., Pandhi, S., Pandey, A. K.,
Kargwal, R., Mishra, S., Suhag, R., Sharma, N., Saurabh, V.,
Paul, V., Kumar, M., Selvakumar, R., Gamlath, S., Kamle, M.,
Enshasy, H. A. E., Mokhtar, J. A., & Harakeh, S. (2022). Afla-
toxins in cereals and cereal-based products: Occurrence, toxicity,
impact on human health, and their detoxification and man-
agement strategies. Toxins, 14(10), 687. https://doi.org/10.3390/
toxins14100687

Lairon, D. (2010). Nutritional quality and safety of organic food.
A review. Agronomy for Sustainable Development, 30(1), 33-41.
https://doi.org/10.1051/agro/2009019

Lajeunesse, M. J. (2013). Recovering missing or partial data from stud-
ies: A survey of conversions and imputations for meta-analysis.
In J. Koricheva, J. Gurevitch, & K. Mengersen (Eds.), Hand-
book of meta-analysis in ecology and evolution (pp. 195-206).
Princeton University Press. http://www.jstor.org/stable/j.ctt24-
hgén.16

85U8017 SUOLILLIOD @A 18810 3|ced!dde 8Ly Aq peusenob ae sajoie YO ‘85N JO s3I 10} ARIqiT8UIIUO AB]IM UO (SUOTHIPUOO-PUR-SWBH 00" A8 1M AReql 18U [UO//:SdNL) SUORIPUOD pUe Swid | 8u188S *[7202/50/02] Uo AriqiTauliuo A1 ‘AiseAlun aiseomeN Ad €98ET LEE-THST/TTTT OT/I0PAU0D A8 W Akeiq 1 |Bu U0} 1//:SANY Wou) papeojumod ‘€ ‘720z ‘LESyTYST


https://doi.org/10.1111/j.1472-765X.2005.01674.x
https://doi.org/10.1111/j.1472-765X.2005.01674.x
https://doi.org/10.3923/ajas.2011.19.33
https://doi.org/10.3923/ajas.2011.19.33
https://doi.org/10.1080/21501203.2021.1941371
https://doi.org/10.1080/21501203.2021.1941371
https://doi.org/10.1111/pbr.13105
https://doi.org/10.1186/s43014-019-0007-2
https://doi.org/10.1038/s43016-022-00655-z
https://doi.org/10.1038/s43016-022-00655-z
https://doi.org/10.1080/0265203021000012376
https://doi.org/10.1080/02652039609374384
https://doi.org/10.1080/02652039609374384
https://doi.org/10.1016/j.ism.2015.04.001
https://doi.org/10.1016/j.ism.2015.04.001
https://doi.org/10.1080/10408390500436185
https://doi.org/10.1080/10408390500436185
https://doi.org/10.3390/toxins11060328
https://doi.org/10.3390/toxins11060328
https://doi.org/10.1016/j.fgb.2015.05.016
https://doi.org/10.1111/jfs.12532
https://doi.org/10.3390/su15032338
https://doi.org/10.3390/su15032338
https://doi.org/10.3389/fpls.2019.01757
https://doi.org/10.3389/fpls.2019.01757
https://doi.org/10.2903/j.efsa.2017.4851
https://doi.org/10.2903/j.efsa.2017.4718
https://doi.org/10.1016/j.fbr.2021.04.003
https://doi.org/10.1533/9781845693411.3.353
https://doi.org/10.1533/9781845693411.3.353
https://doi.org/10.1038/s41598-020-61320-8
https://doi.org/10.1186/s43014-021-00064-y
https://doi.org/10.3390/toxins14100687
https://doi.org/10.3390/toxins14100687
https://doi.org/10.1051/agro/2009019
http://www.jstor.org/stable/j.ctt24hq6n.16
http://www.jstor.org/stable/j.ctt24hq6n.16

Mycotoxin contamination in organic and conventional cereal grain and products; a systematic literature review and meta-analysis

Comprehensive

EVIEWS _| 3ot

Lauber, U., Schnaufer, R., Gredziak, M., & Kiesswetter, Y. (2005).
Analysis of rye grains and rye meals for ergot alkaloids. Myco-
toxin Research, 21(4), 258-262. https://doi.org/10.1007/BF0295-
7588

Leblanc, J.-C., Tard, A., Volatier, J.-L., & Verger, P. (2005). Esti-
mated dietary exposure to principal food mycotoxins from the first
French Total Diet Study. Food Additives and Contaminants, 22(7),
652-672. https://doi.org/10.1080/02652030500159938

Liu, Z., Zhu, Y., Shi, H., Qiu, J,, Ding, X., & Kou, Y. (2021). Recent
progress in rice broad-spectrum disease resistance. International
Journal of Molecular Sciences, 22(21), 11658. https://doi.org/10.
3390/ijms222111658

Lu, Q. Qin, J.-A., Fu, Y.-W,, Luo, J.-Y,, Lu, J.-H., Logrieco, A. F., &
Yang, M.-H. (2020). Modified mycotoxins in foodstuffs, animal
feed, and herbal medicine: A systematic review on global occur-
rence, transformation mechanism and analysis methods. Trends
in Analytical Chemistry, 133, 116088. https://doi.org/10.1016/j.trac.
2020.116088

Magan, N., & Aldred, D. (2005). Conditions of formation of ochra-
toxin A in drying, transport and in different commodities. Food
Additives & Contaminants, 22, 10-16. https://doi.org/10.1080/
02652030500412154

Magan, N., & Aldred, D. (2007). Post-harvest control strategies: Mini-
mizing mycotoxins in the food chain. International Journal of Food
Microbiology, 119(1), 131-139. https://doi.org/10.1016/j.ijfoodmicro.
2007.07.034

Magan, N., Aldred, D., Mylona, K., & Lambert, R. J. W. (2010). Lim-
iting mycotoxins in stored wheat. Food Additives & Contaminants:
Part A, 27(5), 644-650. https://doi.org/10.1080/19440040903514523

Magan, N., Hope, R., Colleate, A., & Baxter, E. (2002). Relationship
between growth and mycotoxin production by Fusarium species,
biocides and environment. In Mycotoxins in plant disease (pp. 685-
690). Springer.

Magistrali, A., Vavera, R., Janovska, D., Rempelos, L., Cakmak,
I, Leifert, C., Grausgruber, H., Butler, G., Wilkinson, A.,
& Bilsborrow, P. (2020). Evaluating the effect of agronomic
management practices on the performance of differing spelt
(Triticum spelta) cultivars in contrasting environments. Field
Crops Research, 255, 107869. https://doi.org/10.1016/].fcr.2020.
107869

Magkos, F., Arvaniti, F., & Zampelas, A. (2006). Organic food: Buying
more safety or just peace of mind? A critical review of the litera-
ture. Critical Reviews in Food Science and Nutrition, 46(1), 23-56.
https://doi.org/10.1080/10408690490911846

Malysheva, S. V., Larionova, D. A., Di Mavungu, J. D., & De Saeger,
S. (2014). Pattern and distribution of ergot alkaloids in cereals
and cereal products from European countries. World Mycotoxin
Journal, 7(2), 217-230. https://doi.org/10.3920/wm;j2013.1642

Mankeviciené, A., Suproniené, S., Dabkevicius, Z., & Auskalniené, O.
(2008). The incidence of Fusarium fungi and mycotoxins in wheat
grain as affected by growth regulators. Zemdirbyste Agriculture, 95,
251-258.

Mannaa, M., & Kim, K. D. (2016). Microbe-mediated control of
mycotoxigenic grain fungi in stored rice with focus on aflatoxin
biodegradation and biosynthesis inhibition. Mycobiology, 44(2),
67-78. https://doi.org/10.5941/MYCO0.2016.44.2.67

Manning, L., & Kowalska, A. (2021). Considering fraud vulnerabil-
ity associated with credence-based products such as organic food.
Foods, 10(8), 1879. https://doi.org/10.3390/foods10081879

in Food Science and Food Safely

Marin, S., Ramos, A., Cano-Sancho, G., & Sanchis, V. (2013). Myco-
toxins: Occurrence, toxicology, and exposure assessment. Food
and Chemical Toxicology, 60, 218-237. https://doi.org/10.1016/j.fct.
2013.07.047

Martinez-Culebras, P. V., Gandia, M., Garrigues, S., Marcos, J. F., &
Manzanares, P. (2021). Antifungal peptides and proteins to control
toxigenic fungi and mycotoxin biosynthesis. International Jour-
nal of Molecular Sciences, 22(24), 13261. https://doi.org/10.3390/
ijms222413261

Matengu, T. T., Bullock, P. R., Mkhabela, M. S., Zvomuya, F.,
Henriquez, M. A., Ojo, E. R., & Fernando, W. G. D. (2023).
Weather-based models for forecasting Fusarium head blight risks
in wheat and barley: A review. Plant Pathology, 73, 492-505.
https://doi.org/10.1111/ppa.13839

McKevith, B. (2004). Nutritional aspects of cereals. Nutrition Bulletin,
29(2), 111-142. https://doi.org/10.1111/j.1467-3010.2004.00418.x

Medina, A., & Magan, N. (2011). Temperature and water activity
effects on production of T-2 and HT-2 by Fusarium langsethiae
strains from north European countries. Food Microbiology, 28(3),
392-398. https://doi.org/10.1016/j.fm.2010.09.012

Merrick, L. F.,, Lyon, S. R., Balow, K. A., Murphy, K. M., Jones, S. S.,
& Carter, A. H. (2020). Utilization of evolutionary plant breeding
increases stability and adaptation of winter wheat across diverse
precipitation zones. Sustainability, 12(22), 9728. https://doi.org/10.
3390/sul2229728

Michel, S., Steiner, B., & Buerstmayr, H. (2024). Efficiency of indirect
selection for fusarium head blight resistance and mycotoxin accu-
mulation in winter wheat (Triticum aestivum L.). Plant Breeding,
143(1), 34-43. https://doi.org/10.1111/pbr.13136

Mie, A., Kesse-Guyot, E., Kahl, J., Rembiatkowska, E., Andersen,
H. R, Grandjean, P, & Gunnarsson, S. (2016). Human
health implications of organic food and organic agricul-
ture. STOA—Science and Technology Options Assessment.
https://www.europarl.europa.eu/RegData/etudes/STUD/2016/
581922/EPRS_STU(2016)581922_EN.pdf

Mielniczuk, E., & Skwarylo-Bednarz, B. (2020). Fusarium head
blight, mycotoxins and strategies for their reduction. Agronomy,
10(4), 509. https://doi.org/10.3390/agronomy10040509

Mohammadi Shad, Z., Venkitasamy, C., & Atungulu, G. G. (2022).
Fungi and mycotoxin in rice: Concerns, causes, and prevention
strategies. In V. R. Rajpal, I. Singh, & S. S. Navi (Eds.), Fungal diver-
sity, ecology and control management (pp. 61-78). Springer Nature.
https://doi.org/10.1007/978-981-16-8877-5_4

Moraes, W. B., Madden, L. V., & Paul, P. A. (2022). Efficacy of genetic
resistance and fungicide application against fusarium head blight
and mycotoxins in wheat under persistent pre-and postanthe-
sis moisture. Plant Disease, 106(11), 2839-2855. https://doi.org/10.
1094/PDIS-02-22-0263-RE

Mukhtar, K., Nabi, B. G., Ansar, S., Bhat, Z. F., Aadil, R. M., &
Khaneghah, M. A. (2023). Mycotoxins and consumers’ aware-
ness: Recent progress and future challenges. Toxicon, 232, 107227.
https://doi.org/10.1016/j.toxicon.2023.107227

Miillenborn, C., Steiner, U., Ludwig, M., & Oerke, E.-C. (2008).
Effect of fungicides on the complex of Fusarium species and
saprophytic fungi colonizing wheat kernels. European Journal
of Plant Pathology, 120(2), 157-166. https://doi.org/10.1016/j.ram.
2019.12.005

Murphy, K. M., Campbell, K. G., Lyon, S. R., & Jones, S. S. (2007).
Evidence of varietal adaptation to organic farming systems. Field

85U8017 SUOLILLIOD @A 18810 3|ced!dde 8Ly Aq peusenob ae sajoie YO ‘85N JO s3I 10} ARIqiT8UIIUO AB]IM UO (SUOTHIPUOO-PUR-SWBH 00" A8 1M AReql 18U [UO//:SdNL) SUORIPUOD pUe Swid | 8u188S *[7202/50/02] Uo AriqiTauliuo A1 ‘AiseAlun aiseomeN Ad €98ET LEE-THST/TTTT OT/I0PAU0D A8 W Akeiq 1 |Bu U0} 1//:SANY Wou) papeojumod ‘€ ‘720z ‘LESyTYST


https://doi.org/10.1007/BF02957588
https://doi.org/10.1007/BF02957588
https://doi.org/10.1080/02652030500159938
https://doi.org/10.3390/ijms222111658
https://doi.org/10.3390/ijms222111658
https://doi.org/10.1016/j.trac.2020.116088
https://doi.org/10.1016/j.trac.2020.116088
https://doi.org/10.1080/02652030500412154
https://doi.org/10.1080/02652030500412154
https://doi.org/10.1016/j.ijfoodmicro.2007.07.034
https://doi.org/10.1016/j.ijfoodmicro.2007.07.034
https://doi.org/10.1080/19440040903514523
https://doi.org/10.1016/j.fcr.2020.107869
https://doi.org/10.1016/j.fcr.2020.107869
https://doi.org/10.1080/10408690490911846
https://doi.org/10.3920/wmj2013.1642
https://doi.org/10.5941/MYCO.2016.44.2.67
https://doi.org/10.3390/foods10081879
https://doi.org/10.1016/j.fct.2013.07.047
https://doi.org/10.1016/j.fct.2013.07.047
https://doi.org/10.3390/ijms222413261
https://doi.org/10.3390/ijms222413261
https://doi.org/10.1111/ppa.13839
https://doi.org/10.1111/j.1467-3010.2004.00418.x
https://doi.org/10.1016/j.fm.2010.09.012
https://doi.org/10.3390/su12229728
https://doi.org/10.3390/su12229728
https://doi.org/10.1111/pbr.13136
https://www.europarl.europa.eu/RegData/etudes/STUD/2016/581922/EPRS_STU(2016)581922_EN.pdf
https://www.europarl.europa.eu/RegData/etudes/STUD/2016/581922/EPRS_STU(2016)581922_EN.pdf
https://doi.org/10.3390/agronomy10040509
https://doi.org/10.1007/978-981-16-8877-5_4
https://doi.org/10.1094/PDIS-02-22-0263-RE
https://doi.org/10.1094/PDIS-02-22-0263-RE
https://doi.org/10.1016/j.toxicon.2023.107227
https://doi.org/10.1016/j.ram.2019.12.005
https://doi.org/10.1016/j.ram.2019.12.005

Comprehensive

soofss | REVIEWS

Mycotoxin contamination in organic and conventional cereal grain and products; a systematic literature review and meta-analysis

in Food Science and Food Safefy

Crops Research, 102(3), 172-177. https://doi.org/10.1016/j.fcr.2007.
03.011

Nakajima, T., Yoshida, M., & Tomimura, K. (2008). Effect of lodg-
ing on the level of mycotoxins in wheat, barley, and rice infected
with the Fusarium graminearum species complex. Journal of Gen-
eral Plant Pathology, 74(4), 289. https://doi.org/10.1007/s10327-
008-0103-7

Nandi, R., Bokelmann, W., Gowdru, N. V., & Dias, G. (2016).
Consumer motives and purchase preferences for organic food
products: Empirical evidence from a consumer survey in Banga-
lore, South India. Journal of International Food & Agribusiness
Marketing, 28(1), 74-99. https://doi.org/10.1080/08974438.2015.103
5470

Nesi¢, K., Habschied, K., & Mastanjevi¢, K. (2021). Possibilities for the
biological control of mycotoxins in food and feed. Toxins, 13(3),198.
https://doi.org/10.3390/toxins13030198

Nleya, N., Adetunji, M. C., & Mwanza, M. (2018). Current status
of mycotoxin contamination of food commodities in Zimbabwe.
Toxins, 10(5), 89. https://doi.org/10.3390/toxins10050089

Nugmanov, A., Beishova, I., Kokanov, S., Lozowicka, B., Kaczynski,
P., Konecki, R., Snarska, K., Wolejko, E., Sarsembayeva, N., &
Abdigaliyeva, T. (2018). Systems to reduce mycotoxin contamina-
tion of cereals in the agricultural region of Poland and Kazakhstan.
Crop Protection, 106, 64-71. https://doi.org/10.1016/j.cropro.2017.
12.014

Oerke, E. C., Meier, A., Dehne, H.-W., Sulyok, M., Krska, R., &
Steiner, U. (2010). Spatial variability of fusarium head blight
pathogens and associated mycotoxins in wheat crops. Plant
Pathology, 59(4), 671-682. https://doi.org/10.1111/j.1365-3059.2010.
02286.x

Oldenburg, E., Brunotte, J., & Weinert, J. (2007). Strategies to reduce
DON contamination of wheat with different soil tillage and variety
systems. Mycotoxin Research, 23(2), 73-77. https://doi.org/10.1007/
BF02946029

Paterson, R. R. M., & Lima, N. (2010). How will climate change affect
mycotoxins in food? Food Research International, 43(7), 1902-1914.
https://doi.org/10.1016/j.foodres.2009.07.010

Peel, M. C., Finlayson, B. L., & McMahon, T. A. (2007). Updated
world map of the Koppen-Geiger climate classification. Hydrol-
ogy and Earth System Sciences, 11(5), 1633-1644. https://doi.org/10.
5194/hess-11-1633-2007

Peraica, M., Radi¢, B., Luci¢, A., & Pavlovi¢, M. (1999). Toxic effects of
mycotoxins in humans. Bulletin of the World Health Organization,
77(9), 754.

Perrone, G., Ferrara, M., Medina, A., Pascale, M., & Magan, N.
(2020). Toxigenic fungi and mycotoxins in a climate change sce-
nario: Ecology, genomics, distribution, prediction and prevention
of the risk. Microorganisms, 8(10), 1496. https://doi.org/10.3390/
microorganisms8101496

Petitti, M., Santis, G. D., Ceccarelli, S., Stentella, R., Salvan,
M., Bussi, B., Bocci, R., & Ponzini, D. (2023). Rice diversity
from seed to fork: A living lab for organic rice in North-
ern Italy. Organic Rice Farming and Production Systems,
Sendai, Japan. https://liveseeding.eu/wp-content/uploads/2023/
08/ORP2023_RSR_Petitti-_FNL.pdf

Piemontese, L., Solfrizzo, M., & Visconti, A. (2005). Occurrence of
patulin in conventional and organic fruit products in Italy and
subsequent exposure assessment. Food Additives & Contaminants,
22(5), 437-442. https://doi.org/10.1080/02652030500073550

Piqué, E., Vargas-Murga, L., Gémez-Catalan, J., Lapuente, J. d., &
Llobet, J. M. (2013). Occurrence of patulin in organic and con-
ventional apple-based food marketed in Catalonia and exposure
assessment. Food and Chemical Toxicology, 60, 199-204. https://
doi.org/10.1016/j.fct.2013.07.052

Piqué, E., Vargas-Murga, L., Gdmez-Cataldn, J., & Llobet, J. M. (2013).
Occurrence of patulin in organic and conventional apple juice.
Risk assessment. In D. Mufioz-Torrero, A. Cortés, & E. L. Mar-
ifio (Eds.), Recent advances in pharmaceutical sciences IIT (pp.
131-144). Transworld Research Network. https://diposit.ub.edu/
dspace/bitstream/2445/47000/1/RAPS_III_Ch8.pdf

Pirgozliev, S., Edwards, S., Hare, M., & Jenkinson, P. (2003). Strate-
gies for the control of Fusarium head blight in cereals. European
Journal of Plant Pathology, 109(7), 731-742. https://doi.org/10.1023/
A:1026034509247

Pitt, J. I, Wild, C. P, Baan, R. A., Gelderblom, W. C. A., Miller,
J. D, T Riley, R., & Wu, F. (2012). Improving public health
through mycotoxin control. The Internatinal Agency for Research
on Cancer.

Poole, N. F., & Arnaudin, M. E. (2014). The role of fungicides for
effective disease management in cereal crops. Canadian Journal of
Plant Pathology, 36(1), 1-11. https://doi.org/10.1080/07060661.2013.
870230

Popovski, S., & Celar, F. A. (2013). The impact of environmental
factors on the infection of cereals with Fusarium species and
mycotoxin production—A review [Vpliv okoljskih dejavnikov na
okuzbo zit z glivami Fusarium spp. in tvorbo mikotoksinov-
pregledni clanek]. Acta Agriculturae Slovenica, 101(1), 105. https://
doi.org/10.14720/aas.2013.101.1.14952

Poutanen, K. S., Karlund, A. O., Gémez-Gallego, C., Johansson, D.
P., Scheers, N. M., Marklinder, I. M., Eriksen, A. K., Silventoinen,
P. C.,, Nordlund, E., Sozer, N., Hanhineva, K. J., Kolehmainen,
M., & Landberg, R. (2022). Grains—A major source of sustainable
protein for health. Nutrition Reviews, 80(6), 1648-1663. https://doi.
org/10.1093/nutrit/nuab084

Powell, A. J., & Vujanovic, V. (2021). Evolution of Fusarium head
blight management in wheat: Scientific perspectives on biologi-
cal control agents and crop genotypes protocooperation. Applied
Sciences, 11(19), 8960. https://doi.org/10.3390/app11198960

Prosperini, A., Berrada, H., Ruiz, M. J., Caloni, F., Coccini, T., Spicer,
L.J., Perego, M. C., & Lafranconi, A. (2017). A review of the myco-
toxin enniatin B. Frontiers in Public Health, 5,304. https://doi.org/
10.3389/fpubh.2017.00304

Qiu, J., Dong, F., Yu, M., Xu, J., & Shi, J. (2016). Effect of preceding
crop on Fusarium species and mycotoxin contamination of wheat
grains. Journal of the Science of Food and Agriculture, 96(13), 4536—
4541. https://doi.org/10.1002/jsfa.7670

R Core Team. (2017). R: A Language and Environment for Statisti-
cal Computing. Vienna: R foundation for Statistical Computing.
Retrieved https://www.R-project.org/

Ragona, M. (2016). Mycotoxins, the unknowns: Trends in food avail-
ability and consumer perceptions. World Mycotoxin Journal, 9(5),
813-830. https://doi.org/10.3920/WMJ2016.2054

Reddy, K., Salleh, B., Saad, B., Abbas, H., Abel, C., & Shier, W. (2010).
An overview of mycotoxin contamination in foods and its impli-
cations for human health. Toxin Reviews, 29(1), 3-26. https://doi.
0rg/10.3109/15569541003598553

Rempelos, L., Almuayrifi, M. S. B., Baranski, M., Tetard-Jones, C.,
Barkla, B., Cakmak, I., Ozturk, L., Cooper, J., Volakakis, N.,

85U8017 SUOLILLIOD @A 18810 3|ced!dde 8Ly Aq peusenob ae sajoie YO ‘85N JO s3I 10} ARIqiT8UIIUO AB]IM UO (SUOTHIPUOO-PUR-SWBH 00" A8 1M AReql 18U [UO//:SdNL) SUORIPUOD pUe Swid | 8u188S *[7202/50/02] Uo AriqiTauliuo A1 ‘AiseAlun aiseomeN Ad €98ET LEE-THST/TTTT OT/I0PAU0D A8 W Akeiq 1 |Bu U0} 1//:SANY Wou) papeojumod ‘€ ‘720z ‘LESyTYST


https://doi.org/10.1016/j.fcr.2007.03.011
https://doi.org/10.1016/j.fcr.2007.03.011
https://doi.org/10.1007/s10327-008-0103-7
https://doi.org/10.1007/s10327-008-0103-7
https://doi.org/10.1080/08974438.2015.1035470
https://doi.org/10.1080/08974438.2015.1035470
https://doi.org/10.3390/toxins13030198
https://doi.org/10.3390/toxins10050089
https://doi.org/10.1016/j.cropro.2017.12.014
https://doi.org/10.1016/j.cropro.2017.12.014
https://doi.org/10.1111/j.1365-3059.2010.02286.x
https://doi.org/10.1111/j.1365-3059.2010.02286.x
https://doi.org/10.1007/BF02946029
https://doi.org/10.1007/BF02946029
https://doi.org/10.1016/j.foodres.2009.07.010
https://doi.org/10.5194/hess-11-1633-2007
https://doi.org/10.5194/hess-11-1633-2007
https://doi.org/10.3390/microorganisms8101496
https://doi.org/10.3390/microorganisms8101496
https://liveseeding.eu/wp-content/uploads/2023/08/ORP2023_RSR_Petitti-_FNL.pdf
https://liveseeding.eu/wp-content/uploads/2023/08/ORP2023_RSR_Petitti-_FNL.pdf
https://doi.org/10.1080/02652030500073550
https://doi.org/10.1016/j.fct.2013.07.052
https://doi.org/10.1016/j.fct.2013.07.052
https://diposit.ub.edu/dspace/bitstream/2445/47000/1/RAPS_III_Ch8.pdf
https://diposit.ub.edu/dspace/bitstream/2445/47000/1/RAPS_III_Ch8.pdf
https://doi.org/10.1023/A:1026034509247
https://doi.org/10.1023/A:1026034509247
https://doi.org/10.1080/07060661.2013.870230
https://doi.org/10.1080/07060661.2013.870230
https://doi.org/10.14720/aas.2013.101.1.14952
https://doi.org/10.14720/aas.2013.101.1.14952
https://doi.org/10.1093/nutrit/nuab084
https://doi.org/10.1093/nutrit/nuab084
https://doi.org/10.3390/app11198960
https://doi.org/10.3389/fpubh.2017.00304
https://doi.org/10.3389/fpubh.2017.00304
https://doi.org/10.1002/jsfa.7670
https://www.R-project.org/
https://doi.org/10.3920/WMJ2016.2054
https://doi.org/10.3109/15569541003598553
https://doi.org/10.3109/15569541003598553

Mycotoxin contamination in organic and conventional cereal grain and products; a systematic literature review and meta-analysis

Comprehensive

REVIEWS _|_<1of«

Hall, G., Zhao, B., Rose, T. J., Wang, J., Kalee, H. A., Sufar, E.,
Hasanalieya, G., Bilsborrow, P., & Leifert, C. (2020). The effect
of agronomic factors on crop health and performance of winter
wheat varieties bred for the conventional and the low input farm-
ing sector. Field Crops Research, 254, 107822. https://doi.org/10.
1016/j.fcr.2020.107822

Rempelos, L., Baranski, M., Wang, J., Adams, T. N., Adebusuyi, K.,
Beckman, J.J., Brockbank, C. J., Douglas, B. S., Feng, T., Greenway,
J. D, Giir, M., Iyaremye, E., Kong, C. L., Korkut, R., Kumar, S.
S., Kwedibana, J., Masselos, J., Mutalemwa, B. N., Nkambule, B.
S., ... Leifert, C. (2021). Integrated soil and crop management
in organic agriculture: A logical framework to ensure food qual-
ity and human health? Agronomy, 11(12), 2494. https://doi.org/10.
3390/agronomy11122494

Rempelos, L., Wang, J., Sufar, E. K., Almuayrifi, M. S. B, Knutt, D.,
Leifert, H., Leifert, A., Wilkinson, A., Shotton, P., Hasanaliyeva,
G., Bilsborrow, P., Wilcockson, S., Volakakis, N., Markellou, E.,
Zhao, B., Jones, S., Iversen, P. O., & Leifert, C. (2023). Breeding
bread-making wheat varieties for organic farming systems: The
need to target productivity, robustness, resource use efficiency
and grain quality traits. Foods, 12(6), 1209. https://doi.org/10.3390/
foods12061209

Riley, H., Borresen, T., Ekeberg, E., & Rydberg, T. (1994). Trends
in reduced tillage research and practice in Scandinavia. In M.
R. Carter (Ed.), Conservation tillage in temperate agroecosys-
tems (pp. 33-56). CRC Press. https://doi.org/10.4324/978131515
0529

Ritchie, H., & Roser, M. (2024). Environmental impacts of food
production. Our world in data. https://ourworldindata.org/
environmental-impacts-of-food

Robson, M. C., Fowler, S. M., Lampkin, N. H., Leifert, C., Leitch,
M., Robinson, D., Watson, C. A., & Litterick, A. M. (2002). The
agronomic and economic potential of break crops for ley/arable
rotations in temperate organic agriculture. In D. L. Sparks (Ed.),
Advances in agronomy (Vol. 77, pp. 369-427). Academic Press.
https://doi.org/10.1016/S0065-2113(02)77018-1

Rocha, O., Ansari, K., & Doohan, F. M. (2005). Effects of tri-
chothecene mycotoxins on eukaryotic cells: A review. Food
Additives & Contaminants, 22(4), 369-378. https://doi.org/10.1080/
02652030500058403

Rodrigues, I, & Naehrer, K. (2012). A three-year survey on the world-
wide occurrence of mycotoxins in feedstuffs and feed. Toxins, 4(9),
663-675. https://doi.org/10.3390/toxins4090663

Rojas, E. C., Sapkota, R., Jensen, B., Jorgensen, H. J. L., Henriksson,
T., Jorgensen, L. N., Nicolaisen, M., & Collinge, D. B. (2020).
Fusarium head blight modifies fungal endophytic communi-
ties during infection of wheat spikes. Microbial Ecology, 79(2),
397-408. https://doi.org/10.1007/s00248-019-01426-3

Roseboro, K. (2023). Fraud is “unquestionably, the biggest threat
to  organic”.
unquestionably-the-biggest-threat-to-organic/

Rudd, J. C., Horsley, R. D., McKendry, A. L., & Elias, E. M. (2001).
Host plant resistance genes for Fusarium head blight: Sources,
mechanisms, and utility in conventional breeding systems.
Crop Science, 41(3), 620-627. https://doi.org/10.2135/cropsci2001.
413620x

Sanders, M., De Middeleer, G., Vervaet, S., Walravens, J., Van de
Velde, M., Detavernier, C., De Saeger, S., & Sas, B. (2015). The
awareness about mycotoxin contamination of food and feed: A

https://non-gmoreport.com/articles/fraud-is-

in Food Sciexce and Food Safety

survey in the Flemish population. World Mycotoxin Journal, 8(3),
375-380. https://doi.org/10.3920/WMJ2014.1743

Scarpino, V., Sulyok, M., Krska, R., Reyneri, A., & Blandino, M.
(2022). The role of nitrogen fertilization on the occurrence of
regulated, modified and emerging mycotoxins and fungal metabo-
lites in maize kernels. Toxins, 14(7), 448. https://doi.org/10.3390/
toxins14070448

Schaarschmidt, S., & Fauhl-Hassek, C. (2018). The fate of mycotoxins
during the processing of wheat for human consumption. Compre-
hensive Reviews in Food Science and Food Safety, 17(3), 556-593.
https://doi.org/10.1111/1541-4337.12338

Seufert, V., Ramankutty, N., & Foley, J. A. (2012). Comparing the
yields of organic and conventional agriculture. Nature, 485(7397),
229-232. https://doi.org/10.1038/naturel1069

Shah, L., Ali, A., Yahya, M., Zhu, Y., Wang, S., Si, H., Rahman, H.,
& Ma, C. (2018). Integrated control of fusarium head blight and
deoxynivalenol mycotoxin in wheat. Plant Pathology, 67(3), 532-
548. https://doi.org/10.1111/ppa.12785

Shewry, P. R., & Halford, N. G. (2002). Cereal seed storage pro-
teins: Structures, properties and role in grain utilization. Journal
of Experimental Botany, 53(370), 947-958. https://doi.org/10.1093/
jexbot/53.370.947

Siddiq, E., & Vemireddy, L. R. (2021). Advances in genetics and
breeding of rice: An overview. In: J. Ali & S. H. Wanni (Eds.),
Rice Improvement: Physiological, Molecular Breeding and Genetic
Perspectives (pp. 1-29). Springer, Cham.

Simpson, D. R., Weston, G. E., Turner, J. A., Jennings, P., & Nicholson,
P. (2001). Differential control of head blight pathogens of wheat
by fungicides and consequences for mycotoxin contamination
of grain. European Journal of Plant Pathology, 107(4), 421-431.
https://doi.org/10.1023/A:1011225817707

Sipos, P., Peles, F., Brasso, D. L., Béri, B., Pusztahelyi, T., Pécsi, L., &
Gy6ri, Z. (2021). Physical and chemical methods for reduction in
aflatoxin content of feed and food. Toxins, 13(3), 204. https://doi.
0rg/10.3390/toxins13030204

Smith, L. G., Kirk, G. J. D,, Jones, P. J., & Williams, A. G. (2019). The
greenhouse gas impacts of converting food production in England
and Wales to organic methods. Nature Communications, 10(1),
4641. https://doi.org/10.1038/s41467-019-12622-7

Smith-Spangler, C., Brandeau, M. L., Hunter, G. E., Bavinger, J. C.,
Pearson, M., Eschbach, P. J., Sundaram, V., Liu, H., Schirmer, P.,
Stave, C., Olkin, I., & Bravata, D. M. (2012). Are organic foods
safer or healthier than conventional alternatives? Annals of Inter-
nal Medicine, 157(5), 348-366. https://doi.org/10.7326/0003-4819-
157-5-201209040-00007

Solarska, E., Marzec, M., Kuzdralinski, A., & Muszynska, M. (2012).
The occurrence of mycotoxins in organic spelt products. Journal of
Plant Protection Research, 52(2), 190-195. https://doi.org/10.2478/
v10045-0125-0029-0

Srednicka-Tober, D., Baranski, M., Seal, C., Sanderson, R., Benbrook,
C., Steinshamn, H., Gromadzka-Ostrowska, J., Rembiatkowska,
E., Skwarlo-Sonta, K., Eyre, M., Cozzi, G., Krogh Larsen, M.,
Jordon, T., Niggli, U., Sakowski, T., Calder, P. C., Burdge, G. C.,
Sotiraki, S., Stefanakis, A., ... Leifert, C. (2016). Composition dif-
ferences between organic and conventional meat: A systematic
literature review and meta-analysis. British Journal of Nutrition,
115(6), 994-1011. https://doi.org/10.1017/S0007114515005073

Stolz, H., Stolze, M., Hamm, U., Janssen, M., & Ruto, E. (2011).
Consumer attitudes towards organic versus conventional food

85U8017 SUOLILLIOD @A 18810 3|ced!dde 8Ly Aq peusenob ae sajoie YO ‘85N JO s3I 10} ARIqiT8UIIUO AB]IM UO (SUOTHIPUOO-PUR-SWBH 00" A8 1M AReql 18U [UO//:SdNL) SUORIPUOD pUe Swid | 8u188S *[7202/50/02] Uo AriqiTauliuo A1 ‘AiseAlun aiseomeN Ad €98ET LEE-THST/TTTT OT/I0PAU0D A8 W Akeiq 1 |Bu U0} 1//:SANY Wou) papeojumod ‘€ ‘720z ‘LESyTYST


https://doi.org/10.1016/j.fcr.2020.107822
https://doi.org/10.1016/j.fcr.2020.107822
https://doi.org/10.3390/agronomy11122494
https://doi.org/10.3390/agronomy11122494
https://doi.org/10.3390/foods12061209
https://doi.org/10.3390/foods12061209
https://doi.org/10.4324/9781315150529
https://doi.org/10.4324/9781315150529
https://ourworldindata.org/environmental-impacts-of-food
https://ourworldindata.org/environmental-impacts-of-food
https://doi.org/10.1016/S0065-2113(02)77018-1
https://doi.org/10.1080/02652030500058403
https://doi.org/10.1080/02652030500058403
https://doi.org/10.3390/toxins4090663
https://doi.org/10.1007/s00248-019-01426-3
https://non-gmoreport.com/articles/fraud-is-unquestionably-the-biggest-threat-to-organic/
https://non-gmoreport.com/articles/fraud-is-unquestionably-the-biggest-threat-to-organic/
https://doi.org/10.2135/cropsci2001.413620x
https://doi.org/10.2135/cropsci2001.413620x
https://doi.org/10.3920/WMJ2014.1743
https://doi.org/10.3390/toxins14070448
https://doi.org/10.3390/toxins14070448
https://doi.org/10.1111/1541-4337.12338
https://doi.org/10.1038/nature11069
https://doi.org/10.1111/ppa.12785
https://doi.org/10.1093/jexbot/53.370.947
https://doi.org/10.1093/jexbot/53.370.947
https://doi.org/10.1023/A:1011225817707
https://doi.org/10.3390/toxins13030204
https://doi.org/10.3390/toxins13030204
https://doi.org/10.1038/s41467-019-12622-7
https://doi.org/10.7326/0003-4819-157-5-201209040-00007
https://doi.org/10.7326/0003-4819-157-5-201209040-00007
https://doi.org/10.2478/v10045-012-0029-0
https://doi.org/10.2478/v10045-012-0029-0
https://doi.org/10.1017/S0007114515005073

Comprehensive

22of43 | REVIEWS

Mycotoxin contamination in organic and conventional cereal grain and products; a systematic literature review and meta-analysis

i Faod Science and Fond Safety

with specific quality attributes. NJAS: Wageningen Journal of Life
Sciences, 58(3-4), 67-72. https://doi.org/10.1016/j.njas.2010.10.002

Streit, E., Schatzmayr, G., Tassis, P., Tzika, E., Marin, D., Taranu, 1.,
Tabuc, C., Nicolau, A., Aprodu, I., & Puel, O. (2012). Current sit-
uation of mycotoxin contamination and co-occurrence in animal
feed—Focus on Europe. Toxins, 4(10), 788-809. https://doi.org/10.
3390/toxins4100788

Suproniene, S. (2006). The effects of growth regulators on spring
barley (Hordeum vulgare L.) morphological indicators and grain
contamination with fungi and mycotoxins. Agronomy Research,
4(Special issue), 397-401. https://agronomy.emu.ee/vol04Spec/
p4S56.pdf

Supronieng, S., Mankeviciené, A., KadZiené, G., Kacergius, A., Feiza,
V., Feiziené, D., Semaskiené, R., Dabkevicius, Z., & Tamositnas,
K. (2012). The impact of tillage and fertilization on Fusarium
infection and mycotoxin production in wheat grains. Zemdirbyste-
Agriculture, 99(3), 265-272.

Thielecke, F., & Nugent, A. P. (2018). Contaminants ingGrain—A
major risk for whole grain safety? Nutrients, 10(9), 1213. https://
doi.org/10.3390/nu10091213

Tolosa, J., Rodriguez-Carrasco, Y., Ruiz, M., & Vila-Donat, P. (2022).
Multi-mycotoxin occurrence in feed, metabolism and carry-over
to animal-derived food products: A review. AFMA Matrix, 31(2),
35-39. https://doi.org/10.1016/].fct.2021.112661

Townsend, T. J., Ramsden, S. J., & Wilson, P. (2016). How do we culti-
vate in England? Tillage practices in crop production systems. Soil
Use and Management, 32(1), 106-117. https://doi.org/10.1111/sum.
12241

Trewavas, A. (2001). Urban myths of organic farming. Nature,
410(6827), 409-410. https://doi.org/10.1038/35068639

Trewavas, A. (2004). A critical assessment of organic farming-and-
food assertions with particular respect to the UK and the potential
environmental benefits of no-till agriculture. Crop Protection,
23(9), 757-781. https://doi.org/10.1016/j.cropro.2004.01.009

Tupits, I., Tamm, I., Magistrali, A., Rempelos, L., Cakmak, L., Leifert,
C., Grausgruber, H., Wilkinson, A., Butler, G., & Bilsborrow, P.
(2022). Evaluating the effect of nitrogen fertilizer rate and source
on the performance of open-pollinated rye (Secale cereale L.) cul-
tivars in contrasting European environments. Crop Science, 62(2),
928-946. https://doi.org/10.1002/csc2.20687

Twaruzek, M., Blajet-Kosicka, A., Wenda-Piesik, A., Palubicki, J., &
Grajewski, J. (2013). Statistical comparison of Fusarium mycotox-
ins content in oat grain and related products from two agricultural
systems. Food Control, 34(2), 291-295. https://doi.org/10.1016/j.
foodcont.2013.05.010

USDA. (2024). About the organic standards. USDA. https://www.ams.
usda.gov/grades-standards/organic-standards

Van Der Fels-Klerx, J. H., Klemsdal, S., Hietaniemi, V., Lindblad,
M, L-K. E., & Van Asselt, E. D. (2012). Mycotoxin contamination
of cereal grain commodities in relation to climate in North West
Europe. Food Additives & Contaminants: Part A, 29(10), 1581-1592.
https://doi.org/10.1080/19440049.2012.689996

van Egmond, H. P., Schothorst, R. C., & Jonker, M. A. (2007). Regu-
lations relating to mycotoxins in food: Perspectives in a global and
European context. Analytical and Bioanalytical Chemistry, 389(1),
147-157. https://doi.org/10.1007/s00216-007-1317-9

van Ruth, S. M., & de Pagter-de Witte, L. (2020). Integrity of organic
foods and their suppliers: Fraud vulnerability across chains. Foods,
9(2), 188. https://doi.org/10.3390/f00ds9020188

Vidal, T., Saint-Jean, S., Lusley, P., Leconte, M., Ben Krima, S., Boixel,
A.-L., Consortium, W., & de Vallavieille-Pope, C. (2020). Culti-
var mixture effects on disease and yield remain despite diversity
in wheat height and earliness. Plant Pathology, 69(6), 1148-1160.
https://doi.org/10.1111/ppa.13200

Vogelgsang, S., Beyer, M., Pasquali, M., Jenny, E., Musa, T., Bucheli,
T. D., Wettstein, F. E., & Forrer, H.-R. (2019). An eight-year survey
of wheat shows distinctive effects of cropping factors on different
Fusarium species and associated mycotoxins. European Journal of
Agronomy, 105, 62-77. https://doi.org/10.1016/j.€ja.2019.01.002

Walker, R. (2002). Risk assessment of ochratoxin: Current views of
the European Scientific Committee on Food, the JECFA and the
Codex Committee on Food Additives and Contaminants. In J. W.
DeVries, M. W. Trucksess, & L. S. Jackson (Eds.), Mycotoxins and
food safety (pp. 249-255). Springer. https://doi.org/10.1007/978-1-
4615-0629-4_26

Wang, J., Baranski, M., Leifert, C., Stewart, G. B., & Seal, C.
(2018). The Protocol: Mycotoxin content in organically versus con-
ventionally cultivated crops: A systematic literature review and
meta-analysis. OSF. https://osf.io/pvgyn/

Wang, J., Chatzidimitriou, E., Wood, L., Hasanalieva, G., Markellou,
E., Iversen, P. O., Seal, C., Baranski, M., Vigar, V., Ernst, L.,
Willson, A., Thapa, M., Barkla, B. J., Leifert, C., & Rempelos, L.
(2020). Effect of wheat species (Triticum aestivum vs T. spelta),
farming system (organic vs conventional) and flour type (whole-
grain vs white) on composition of wheat flour—Results of a retail
survey in the UK and Germany -2. Antioxidant activity, and phe-
nolic and mineral content. Food Chemistry: X, 6, 100091. https://
doi.org/10.1016/j.fochx.2020.100091

Wang, J., Hasanalieva, G., Wood, L., Anagnostopoulos, C.,
Ampadogiannis, G., Bempelou, E., Kiousi, M., Markellou,
E., Iversen, P. O., Seal, C., Baranski, M., Vigar, V., Leifert, C.,
& Rempelos, L. (2020). Effect of wheat species (Triticum aes-
tivum vs T. spelta), farming system (organic vs conventional)
and flour type (wholegrain vs white) on composition of wheat
flour—Results of a retail survey in the UK and Germany -
3. Pesticide residue content. Food Chemistry: X, 7, 100089.
https://doi.org/10.1016/j.fochx.2020.100089

Wang, J., Hasanalieva, G., Wood, L., Markellou, E., Iversen, P. O.,
Bernhoft, A., Seal, C., Baranski, M., Vigar, V., Ernst, L., Willson,
A., Barkla, B. J., Leifert, C., & Rempelos, L. (2020). Effect of
wheat species (Triticum aestivum vs T. spelta), farming system
(organic vs conventional) and flour type (wholegrain vs white) on
composition of wheat flour; results of a retail survey in the UK
and Germany -1. Mycotoxin content. Food Chemistry, 327, 127011.
https://doi.org/10.1016/j.foodchem.2020.127011

Wegulo, S. N., Bockus, W. W., Nopsa, J. H., De Wolf, E. D., Eskridge, K.
M., Peiris, K. H. S., & Dowell, F. E. (2011). Effects of integrating cul-
tivar resistance and fungicide application on Fusarium head blight
and deoxynivalenol in winter wheat. Plant Disease, 95(5), 554-560.
https://doi.org/10.1094/pdis-07-10-0495

Wenda-Piesik, A., Lemanczyk, G., Twaruzek, M., Blajet-Kosicka, A.,
Kazek, M., & Grajewski, J. (2017). Fusarium head blight inci-
dence and detection of Fusarium toxins in wheat in relation to
agronomic factors. European Journal of Plant Pathology, 149(3),
515-531. https://doi.org/10.1007/s10658-017-1200-2

Wier, M., & Calverley, C. (2002). Market potential for organic foods
in Europe. British Food Journal, 104(1), 45-62. https://doi.org/10.
1108/00070700210418749

85U8017 SUOLILLIOD @A 18810 3|ced!dde 8Ly Aq peusenob ae sajoie YO ‘85N JO s3I 10} ARIqiT8UIIUO AB]IM UO (SUOTHIPUOO-PUR-SWBH 00" A8 1M AReql 18U [UO//:SdNL) SUORIPUOD pUe Swid | 8u188S *[7202/50/02] Uo AriqiTauliuo A1 ‘AiseAlun aiseomeN Ad €98ET LEE-THST/TTTT OT/I0PAU0D A8 W Akeiq 1 |Bu U0} 1//:SANY Wou) papeojumod ‘€ ‘720z ‘LESyTYST


https://doi.org/10.1016/j.njas.2010.10.002
https://doi.org/10.3390/toxins4100788
https://doi.org/10.3390/toxins4100788
https://agronomy.emu.ee/vol04Spec/p4S56.pdf
https://agronomy.emu.ee/vol04Spec/p4S56.pdf
https://doi.org/10.3390/nu10091213
https://doi.org/10.3390/nu10091213
https://doi.org/10.1016/j.fct.2021.112661
https://doi.org/10.1111/sum.12241
https://doi.org/10.1111/sum.12241
https://doi.org/10.1038/35068639
https://doi.org/10.1016/j.cropro.2004.01.009
https://doi.org/10.1002/csc2.20687
https://doi.org/10.1016/j.foodcont.2013.05.010
https://doi.org/10.1016/j.foodcont.2013.05.010
https://www.ams.usda.gov/grades-standards/organic-standards
https://www.ams.usda.gov/grades-standards/organic-standards
https://doi.org/10.1080/19440049.2012.689996
https://doi.org/10.1007/s00216-007-1317-9
https://doi.org/10.3390/foods9020188
https://doi.org/10.1111/ppa.13200
https://doi.org/10.1016/j.eja.2019.01.002
https://doi.org/10.1007/978-1-4615-0629-4_26
https://doi.org/10.1007/978-1-4615-0629-4_26
https://osf.io/pvgyn/
https://doi.org/10.1016/j.fochx.2020.100091
https://doi.org/10.1016/j.fochx.2020.100091
https://doi.org/10.1016/j.fochx.2020.100089
https://doi.org/10.1016/j.foodchem.2020.127011
https://doi.org/10.1094/pdis-07-10-0495
https://doi.org/10.1007/s10658-017-1200-2
https://doi.org/10.1108/00070700210418749
https://doi.org/10.1108/00070700210418749

Mycotoxin contamination in organic and conventional cereal grain and products; a systematic literature review and meta-analysis

Comprehensive

EVIEWS _| +°f+

Wier, M., O’Doherty Jensen, K., Andersen, L. M., & Millock, K.
(2008). The character of demand in mature organic food markets:
Great Britain and Denmark compared. Food Policy, 33(5), 406-421.
https://doi.org/10.1016/j.foodpol.2008.01.002

Wild, C. P., & Gong, Y. Y. (2009). Mycotoxins and human disease:
A largely ignored global health issue. Carcinogenesis, 31(1), 71-82.
https://doi.org/10.1093/carcin/bgp264

Wilkinson, A., Wilkinson, J. N., Shotton, P., Eyre, M., Hasanaliyeva,
G., Bilsborrow, P., Leifert, C., & Rempelos, L. (2022). Effect of
clover sward management on nitrogen fixation and performance
of following spring- and winter wheat crops; results of a 3-
year pilot study. Agronomy, 12(9), 2085. https://doi.org/10.3390/
agronomy12092085

Willer, H., Schlatter, B., & Travnicek, J. (2023). The world of organic
agriculture statistics and emerging trends 2023. Research Insti-
tute of Organic Agriculture FiBL. https://www.fibl.org/fileadmin/
documents/shop/1254-organic-world-2023.pdf

Wolfe, M. S., Baresel, J. P.,, Desclaux, D., Goldringer, 1., Hoad, S.,
Kovacs, G., Loschenberger, F., Miedaner, T., Ostergard, H., &
Lammerts van Bueren, E. T. (2008). Developments in breeding
cereals for organic agriculture. Euphytica, 163(3), 323-346. https://
doi.org/10.1007/s10681-008-9690-9

Wu, Q., Patocka, J., & Kuca, K. (2019). Beauvericin, a Fusarium myco-
toxin: Anticancer activity, mechanisms, and human exposure risk
assessment. Mini Reviews in Medicinal Chemistry, 19(3), 206-214.
https://doi.org/10.2174/1389557518666180928161808

Wu, Q., Patocka, J., Nepovimova, E., & Kuca, K. (2018). A review on
the synthesis and bioactivity aspects of beauvericin, a fusarium
mycotoxin. Front Pharmacology, 9, 1338. https://doi.org/10.3389/
fphar.2018.01338

Wu,Y.,Yin, Y., Chen, X., Zhou, Y., Jiang, S., Zhang, M., Cai, G., & Gao,
Q. (2023). Effect of novel botanical synergist on the effectiveness
and residue behavior of prothioconazole in wheat field. Scientific
Reports, 13(1), 20353. https://doi.org/10.1038/s41598-023-47797-z

Wuest, S. E., Peter, R., & Niklaus, P. A. (2021). Ecological and
evolutionary approaches to improving crop variety mixtures.
Nature Ecology & Evolution, 5(8), 1068-1077. https://doi.org/10.
1038/s41559-021-01497-x

Xia, R., Schaafsma, A. W., Limay-Rios, V., & Hooker, D. C. (2021).
Effectiveness of a novel fungicide pydiflumetofen against Fusar-

i Food Science and Food Safefy

ium head blight and mycotoxin accumulation in winter wheat.
World Mycotoxin Journal, 14(4), 477-493. https://doi.org/10.3920/
‘WMJ2020.2637

Xu, R., Kiarie, E. G., Yiannikouris, A., Sun, L., & Karrow, N. A.
(2022). Nutritional impact of mycotoxins in food animal produc-
tion and strategies for mitigation. Journal of Animal Science and
Biotechnology, 13(1), 69. https://doi.org/10.1186/s40104-022-00714-
2

Yadav, R., & Pathak, G. S. (2016). Intention to purchase organic food
among young consumers: Evidences from a developing nation.
Appetite, 96, 122-128. https://doi.org/10.1016/j.appet.2015.09.017

Yu, J., & Pedroso, I. R. (2023). Mycotoxins in cereal-based products
and their impacts on the health of humans, livestock animals and
pets. Toxins, 15(8), 480. https://doi.org/10.3390/toxins15080480

Zhang, G. L., Feng, Y. L., Song, J. L., & Zhou, X. S. (2018). Zearalenone:
A mycotoxin with different toxic effect in domestic and laboratory
animals’ granulosa cells. Frontiers in Genetics, 9, 667. https://doi.
0rg/10.3389/fgene.2018.00667

SUPPORTING INFORMATION

Additional supporting information can be found online
in the Supporting Information section at the end of this
article.

How to cite this article: Wang, J., Sufar, E. K.,
Bernhoft, A., Seal, C., Rempelos, L., Hasanaliyeva,
G., Zhao, B., Iversen, P. O., Baranski, M., Volakakis,
N., & Leifert, C. (2024). Mycotoxin contamination
in organic and conventional cereal grain and
products: A systematic literature review and
meta-analysis. Comprehensive Reviews in Food
Science and Food Safety, 23, €13363.
https://doi.org/10.1111/1541-4337.13363

85U8017 SUOLILLIOD @A 18810 3|ced!dde 8Ly Aq peusenob ae sajoie YO ‘85N JO s3I 10} ARIqiT8UIIUO AB]IM UO (SUOTHIPUOO-PUR-SWBH 00" A8 1M AReql 18U [UO//:SdNL) SUORIPUOD pUe Swid | 8u188S *[7202/50/02] Uo AriqiTauliuo A1 ‘AiseAlun aiseomeN Ad €98ET LEE-THST/TTTT OT/I0PAU0D A8 W Akeiq 1 |Bu U0} 1//:SANY Wou) papeojumod ‘€ ‘720z ‘LESyTYST


https://doi.org/10.1016/j.foodpol.2008.01.002
https://doi.org/10.1093/carcin/bgp264
https://doi.org/10.3390/agronomy12092085
https://doi.org/10.3390/agronomy12092085
https://www.fibl.org/fileadmin/documents/shop/1254-organic-world-2023.pdf
https://www.fibl.org/fileadmin/documents/shop/1254-organic-world-2023.pdf
https://doi.org/10.1007/s10681-008-9690-9
https://doi.org/10.1007/s10681-008-9690-9
https://doi.org/10.2174/1389557518666180928161808
https://doi.org/10.3389/fphar.2018.01338
https://doi.org/10.3389/fphar.2018.01338
https://doi.org/10.1038/s41598-023-47797-z
https://doi.org/10.1038/s41559-021-01497-x
https://doi.org/10.1038/s41559-021-01497-x
https://doi.org/10.3920/WMJ2020.2637
https://doi.org/10.3920/WMJ2020.2637
https://doi.org/10.1186/s40104-022-00714-2
https://doi.org/10.1186/s40104-022-00714-2
https://doi.org/10.1016/j.appet.2015.09.017
https://doi.org/10.3390/toxins15080480
https://doi.org/10.3389/fgene.2018.00667
https://doi.org/10.3389/fgene.2018.00667
https://doi.org/10.1111/1541-4337.13363

	Mycotoxin contamination in organic and conventional cereal grain and products: A systematic literature review and meta-analysis
	Abstract
	1 | INTRODUCTION
	2 | MATERIAL AND METHODS
	2.1 | Literature search strategy
	2.2 | Criteria for including and excluding studies
	2.2.1 | Types of study designs
	2.2.2 | Types of product (grain crops and processed foods)
	2.2.3 | Types of comparisons
	2.2.4 | Types of outcome measures

	2.3 | Data management, coding categories, and meta-analyses
	2.3.1 | Screening and data extraction
	2.3.2 | Climate classification
	2.3.3 | Dealing with missing data, “not detected” and “zero” values
	2.3.4 | Dealing with other unclear information
	2.3.5 | Assessment of risk of bias

	2.4 | Data synthesis
	2.4.1 | Weighted meta-analysis
	2.4.2 | Tests of homogeneity
	2.4.3 | Identifying changes in mycotoxin concentration over time
	2.4.4 | Assessment of publication bias and strength of evidence
	2.4.5 | Sensitivity analyses


	3 | RESULTS
	3.1 | Literature search
	3.2 | Effect of production system on mycotoxin incidence and concentrations
	3.2.1 | Mycotoxins produced by Fusarium spp
	3.2.2 | Mycotoxins produced by Aspergillus/Penicillium molds
	3.2.3 | Ergot mycotoxins produced by Claviceps purpurea and other Claviceps spp

	3.3 | Strength of evidence

	4 | DISCUSSION
	4.1 | Effects of cereal production system (organic vs. conventional)
	4.1.1 | Fusarium mycotoxins
	4.1.2 | Mycotoxins produced by Aspergillus/Aspergillus molds
	4.1.3 | Ergot mycotoxins produced by Claviceps purpurea and other Claviceps spp
	4.1.4 | Confounding effect of cereal species/variety
	4.1.5 | Confounding effects of climatic conditions
	4.1.6 | Confounding effects of post-harvest grain processing and QA protocols

	4.2 | Strategies to reduce mycotoxin contamination in organic and conventional cereals
	4.2.1 | Strategies for primary production
	4.2.2 | Post-harvest control strategies

	4.3 | Potential impacts of the meta-analyses results
	4.4 | Relevance for livestock health and product quality
	4.5 | Study limitations

	5 | CONCLUSION
	AUTHOR CONTRIBUTIONS
	ACKNOWLEDGMENTS
	CONFLICT OF INTEREST STATEMENT
	DATA AVAILABILITY STATEMENT

	ORCID
	REFERENCES
	SUPPORTING INFORMATION


