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PRODUCTION OF BOUND DEOXYNIVALENOL BY FUSARIUM GRAMINEARUM IN WHEAT
GRAIN

CUI Li, LIU Yang, XING Fu-guo

Institute of Agro-products Processing Science & Technology, Chinese Academy of Agricultural
Sciences/Key Laboratory of Agro-products processing comprehensive laboratory, Ministry of Agriculture,
Beijing 100193, China

Abstract: In this paper, bound Deoxynivalenol (DON) production by Fusarium graminearum in wheat
grain was evaluated. After being hydrolyzed by trifluoromethanesulfonic acid (TFMSA), bound DON
production in wheat grains, which were inoculated artificially with F. graminearum 18.7, was determined
by ELISA. The results showed that the content of free DON increased gradually with time at 15C and
20°C, but it increased maximum and then decreased at 25°C. However, the content of bound DON

increased gradually with time at all culture temperatures. And the highest bound DON content was

129.20 ng * g'l at 15°C after 40 days. So it can be considered that F. graminearum 18.7 initially
produced free DON which then was conjugated with compositions in wheat grain to form insoluble bound
DON.
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