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Abstract

With the increasing progress of science about the health-giving effects of probiotics, the consumption of fermented
foods, including kombucha drink, has been noticed and studies have been conducted on its effects in the fields of
therapy, nutritional supplements, etc., especially detoxification. The presence of mycotoxins in the entire food
chain, the resistant structure and the harm they have, require various detoxification methods. Biological methods
of reducing mycotoxins based on the use of microorganisms and their metabolites are among the most important
methods of reducing mycotoxins due to the reasons of being safe, maintaining the quality of food and cost-
effectiveness. Studies have been conducted on the ability of kombucha to reduce mycotoxins such as aflatoxin
B1, patulin, and the inhibitory effect on the growth of mycotoxin-producing fungi. Based on the positive results
obtained from the studies and considering the ingredients of this very special drink, Kombucha drink can be
considered an effective combination in reducing mycotoxins.

Keywords: Kombucha, Mycotoxin, Detoxification, Probiotic

Kombucha

Mycotoxins

Bio binder

Toxigenic fungi

lons  polyphenols

Ethanol
Changing structure

Graphical abstract

* m.larypoor@iau-tnb.ac.ir

vy


https://amfi.ir/article-1-81-fa.html
http://www.tcpdf.org

