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Progress on biosynthesis of beauvericin and enniatins for
important toxin-producing Fusarium species
HAN Xiaomin, LI Fengqin, XU Wenjing, WANG Meimei, XIAN Tingting
(NHC Key Laboratory of Food Safety Risk Assessment, China National Center for Food Safety
Risk Assessment, Beijing 100021, China)

Abstract; Beauvericin (BEA) and enniatins (ENNs) are a group of hexadepsipeptides mycotoxins produced by several
species of Fusarium, which show strong toxic effects on epithelial cells, immune cells and ovarian cells. The morphology
and the molecular genetic characteristics of toxin-producing Fusarium species are introduced, as well as the environmental
conditions, such as temperature and substrate, which can influence BEA and ENNs production. The differences in genetic
level and the amino acid level about synthetase of two types of mycotoxins, and their influencing factors about mycotoxin-

producing Fusarium species are expounded emphatically. It will provide a theoretical basis for the prevention and control of

two types of mycotoxin and mycotoxin-producing Fusarium species.

Key words: Fusarium; beauvericin; enniatins; hexadepsipeptides mycotoxins; toxin-producing characteristics
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Research progress on the health effects of coffee
ZHU Xiao'?, FANG Haiqin', ZHANG Lishi*, LIU Aidong'
(1. China National Center for Food Safety Risk Assessment, Beijing 100022, China;
2. West China School of Public Health, Sichuan University, Sichuan Chengdu 610041, China)

Abstract; Coffee is one of the three largest beverages in the world, which has been drinking for more than 1 000 years.
With the change of dietary habits and the influence of western culture, coffee has become more and more popular in China.
This article reviews the production and consumption of coffee, the main bioactive components of coffee, the health
promotion and the potential risk of drinking coffee, which aims to provide a reference for a deeper understanding of the

relationship between coffee and health and the value of coffee.

Key words: Coffee; bioactive components; disease; health
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