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Abstract: Mycotoxin contamination poses serious threats to agro-product safety and human health; therefore, exploring
green and efficient detoxification strategies is imperative. Photocatalytic techniques, characterized by environmental friendliness,
high efficiency, and sustainability, show considerable potential for mycotoxin degradation. This review systematically outlines
the fundamental principles of photocatalytic reactions, key factors influencing reaction outcomes, and strategies for technique
modification. In addition, advances in the photocatalytic degradation of mycotoxins-including aflatoxin, deoxynivalenol, zearalenone,
and patulin-are examined, with emphasis on photocatalyst development, reaction efficiency enhancement, degradation mechanisms,
and practical applications. Finally, current challenges and future prospects for photocatalytic mycotoxin degradation are discussed.
This review provides theoretical guidance for advancing research on mycotoxin degradation in agro-products.
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Table 1 Research examples of photocatalytic degradation of mycotoxins
HE HEACF it MRt R Xk
AFB, g-CN, 2>400 nm, 0.5mg-L" 2 h AR 70.2% [21]
AFB, WO,/RGO/g-C;N, J>420nm, 0.54 mg'L' 2 h Mfi# 92.4% [22]
AFB, CdS/WO, 2>420 nm, 0.54 mg-L" 80 min 4% 95.5% [23]
AFB, 7Zn0 UV, 10pgL’ 90 min /% 100% [24]
AFB, ZIF-8/Zn0O UV, 5mgL’ 35 min 4% 98.6% [25]
AFB, CeO,/ BT 2=400nm, 1mgL" 3 h A% 93.3% [26]
AFB, PCL-g-C;N,/CQDs J>400 nm, 0.5 mg-L’ 30 min 7% 96.88%  [27]
AFB, ¢-C;N,/MoS, J>400 nm, 0.5 mg-L’ 60 min %A% 96.8% [28]
AFB, E A ITIO, 350~450 nm, 1 mg-L’ 30 min 7% 98% [29]
AFB, Fe,0,/GO/TiO, UV-Vis, 0.2mgL" 120 min [4#% 96.4%  [30]
AFB, CN/GO/SA J>420nm, 0.2 mg-L" 120 min [4#% 98.4%  [31]
AFB, MGO/TiO,- i& Btk UV-Vis, 0.04 mg-L" 120 min /% 77.3%  [32]
AFB, MAgPW/ % Bt I fie 2=420nm, 0.2mg-L" 100 min & 95% [33]
DON GO/ZnO UV, 15mgL" 30 min [4#% 99% [34]
DON ZnO/g-C,N,/RGO 2=420nm, 10 mg-L" 120 min f4#% 53% [35]
DON Ce #%2: TiO, UV, Smg-L’ 4 h A7 96% [36]
DON HT-rGO/TiO, UV, 15mgL" 18 h 4/ 78.56% [37]
DON NaYF4:Yb,Tm@TiO, UV, 10mg-L" 90 min f4 /% 72.8%  [38-40]
DON 0-Fe,0, J>420 nm, 4 mgL’ 2 h 4% 90.3% [41]
DON CuO-Cu,0/WO; +1.0V 1&/&, A>420nm, 4 mg-L’ 3 h Efg 87.6% [42]
DON WO, +0.3V {&/E, A>420nm, 4 mg-L’ 2 h 44 86.4% [43]
ZEN g-C,N, UV, 0.5mgL" 1 h A% 96% [44]
ZEN BWO-U =420 nm, 2mgL’ 90 min 7% 90% [45]
ZEN Au-BWO-OV =420 nm, 2mgL’ 50 min % 100% [46]
ZEN TiO,-GCN UV, 10mgL" 45 min 4% 97.7% [47]
PAT N %4 % 4% -TiO, UV, 0.5mgL" 35 min FfF 100%  [48,49]
PAT TiO, 4 K% UV, 1mgL’ 20 min /% 100% [50]
PAT g-C;N,-SH@KG LED, 5mgL" 264 h [fE 100% [51]
OTA TiO,/Si0,/g-C;N, 2 =420nm, 0.5mgL" 2 h 5F# 98.5% [52]
FB,/FB; TiO, UV, 1.39/0.425 pmol-L" 30/20 min /% 99% [53]
HwhER a-Fe,0, Arask, 10°CFU/mL 7 h #4) 60% [54]
FmER 2-C;N,/NiFe,0, J>420 nm, 10’ CFU/mL 90 min 47 4] 90% [55]
TwER Ag-AgCl/a-Fe,0, 2>420 nm, 10"CFU/mL 50 min 494 90% [56]
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