Abstract – Dr Oliver Watkins
Emerging mycotoxins: Do we underestimate risk?

Mycotoxins are toxic fungal metabolites commonly found in food. Acute exposure causes hepatotoxic and nephrotoxic poisoning, whilst low dose chronic exposure is associated with immunosuppressant, carcinogenic and teratogenic effects. Indeed, the ‘First Total Diet Study of Aflatoxins in Singapore’ suggested that consumption of aflatoxin contaminated foods like satay-sauce is associated with additional liver cancer cases in Singapore.
Mycotoxins can emerge during crop growth, food storage or during processing but cannot easily be removed due to metabolite stability. Thus, risk reduction relies on reliable mycotoxin detection and on regulatory frameworks that prevent the sale of contaminated food. However, current regulations only monitor a small proportion of mycotoxins, and many mycotoxins are not quantified by commercial methods. Furthermore, even regulated mycotoxins are often “modified” with sulphate or sugar derivatisations rendering them invisible to accredited quantification methods. However, such masking does not abate risk, since gut bacteria may cleave these attachments, releasing the parent toxin. 
In this talk we discuss how to assess the risks of modified and emerging mycotoxins and explore how better quantification can improve safety. In particular, we focus on how new methods are essential in a world where changing climate, shifting diet and novel foods bring novel risks. We also discuss how biomonitoring can be utilised to better assess mycotoxin consumption and  how diet, gut enterotype and hepatitis B prevalence may modify mycotoxin risks. 
