Acta Microbiologica Sinica
2017, 57(1): 24-32
http://journals.im.ac.cn/actamic
DOI: 10.13343/j.cnki.wsxb.201

rocn
60245

Mini-Review

El

EEIBRERESSYMHERERRLERK. FRANMEHESER
{

510640
2 100081
EHE:S
KHEIR:
(Aspergillus)
[1-4]
(aflatoxin, AF) (4. flavus) 20 90
(A. parasiticus) (A. nomius)
[5-6]
AFB1 AFB2 AFGl AFG2 AFM1  AFM2 =1
fas-14"
ppod  ppoB  ppoC  ppoD”
Aflox 1"
E&£mMA: (31500045) (2014A030310489)

“BIEYEE. Tel +86-10-82108563 E-mail liuchunming@caas.cn
Kris HEY: 2016-06-15 1EEIAHER: 2016-08-03 M&HERHER: 2016-10-13



,2017, 57(1)

25

ZmLOX3

(1]

(oxylipins)
20
1 BB EREREELEK. R 1974
MERCRE P
(polyunsaturated fatty acids PUFA)
Schultz
(saturated fatty acids SFA)
[12]
[13]
( )
[14]
[6]
[5.15]
[5,16]
[15]
Calvo PUFA
[12] (

[17]

[17-18]

70
Gupta
[19] Fanelli
[20]
PUFA  SFA
SFA PUFA
[21] Pyiyadarshini
SFA
PUFA
(221 Tiwari
[23]
SFA ( ) PUFA
)

SFA

http://journals.im.ac.cn/actamicrocn



26 Shijuan Yan et al. | Acta Microbiologica Sinica, 2017, 57(1)

(1] PUFA
( D (D
PUFA

2 AU EEREGAL. &
PUFA a HREELRE YWY

2.1
aflR
13S-HPOTE (C16:3) PUFA
9S-HPOTE 15
[24-26]
[11]
[27-28]
( ) 22
SFA BT Burow
SFA PUFA
Non-
enzymatic Enzymatic
reactions reactions
Extracellular

GPCR? | | p
il daaiaaaadaadad it diiabddddidddidii vwwv"uwu"wv"'
Intracellular -

o)
S}
A
s $ %,
& & %,
Aflatoxin biosynthesis Eimsgl grovs./th gutd
sporulation

1. AREEBERRMESEYEIIHEEEESREAN. BLEKN~RREE
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Effects of fatty acids and oxylipins on fungal growth, sporulation
and aflatoxin production in Aspergillus

Shijuan Yan', Wenjie Huang', Chun-Ming Liu*’

! Agro-biological Gene Research Center, Guangdong Academy of Agricultural Sciences, Guangzhou 510640, Guangdong Province,
China
? Institute of Crop Sciences, Chinese Academy of Agricultural Sciences, Beijing 100081, China

Abstract: Seeds with high oil contents are more susceptible to aflatoxin contamination after infected by Aspergillus
species. However, in vitro studies showed that different types of fatty acids have striking difference on fungal
growth, sporulation and aflatoxin biosynthesis in Aspergillus. Recent studies revealed that, although all fatty acids
examined promote aflatoxin production, oxidized polyunsaturated fatty acids inhibit aflatoxin biosynthesis. The
inhibiting effect is derived from oxylipins produced during autoxidation. In this article, we provide an overview for
recent progress in fatty acids and oxylipins on fungal growth, sporulation and aflatoxin production in Aspergillus
species.
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