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Mycotoxin Contamination Status and Risk Analysis in Aquaculture Feed
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Abstract This paper mainly introduced some main mycotoxins contamination in aquatic feed and its harm to aquatic animal ,and risked preven-
tion and control of aquatic feed. Mycotoxins were investigated on the basis of it. It also suggested the government need to strengthen the supervision
of a large number of aquaculture enterprises,to promote GMP and HACCP management system implementation,and to build information platform

to promote information sharing. And it will make the aquaculture and aquatic feed in a better way in the future.
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