Mycotoxin

A mycotoxin (from Greek μύκης (mykes, mukos) "fungus" and τοξικόν (toxikon) "poison")[1]

 HYPERLINK "http://en.wikipedia.org/wiki/Mycotoxin" \l "cite_note-2" [2] is a toxic secondary metabolite produced by organisms of the fungi kingdom, commonly known as molds.[3] The term 'mycotoxin' is usually reserved for the toxic chemical products produced by fungi that readily colonize crops.[4] One mold species may produce many different mycotoxins, and the same mycotoxin may be produced by several species.[5]
Mycotoxicology is the branch of mycology that focuses on analyzing and studying the toxins produced by fungus, known as Mycotoxins. 
Major groups
Aflatoxins are a type of mycotoxin produced by Aspergillus species of fungi, such as A. flavus and A. parasiticus.[17] 

Ochratoxin is a mycotoxin that comes in three secondary metabolite forms, A, B, and C. All are produced by Penicillium and Aspergillus species.

Citrinin is a toxin that was first isolated from Penicillium citrinum, but has been identified in over a dozen species of Penicillium and several species of Aspergillus.
Ergot Alkaloids are compounds produced as a toxic mixture of alkaloids in the sclerotia of species of Claviceps, which are common pathogens of various grass species. 

Patulin is a toxin produced by the P. expansum, Aspergillus, Penicillium, and Paecilomyces fungal species. P. expansum is especially associated with a range of moldy fruits and vegetables, in particular rotting apples and figs.[22]

 HYPERLINK "http://en.wikipedia.org/wiki/Mycotoxin" \l "cite_note-Trucksess08-23" [23]
Fusarium toxins are produced by over 50 species of Fusarium and have a history of infecting the grain of developing cereals such as wheat and maize.[24]

 HYPERLINK "http://en.wikipedia.org/wiki/Mycotoxin" \l "cite_note-25" [25] They include a range of mycotoxins, such as: the fumonisins, which affect the nervous systems of horses and may cause cancer in rodents; the trichothecenes, which are most strongly associated with chronic and fatal toxic effects in animals and humans; and zearalenone, which is not correlated to any fatal toxic effects in animals or humans.

Types of Mycotoxins
Citrinin: Citrinin was first isolated from Penicillium citrinum prior to World War II;

Aflatoxins: The aflatoxins were isolated and characterized after the death of more than 100,000 turkey poults (turkey X disease) was traced to the consumption of a mold-contaminated peanut meal.[
The four major aflatoxins are called B1, B2, G1, and G2 based on their fluorescence under UV light (blue or green) and relative chromatographic mobility during thin-layer chromatography. Aflatoxin B1 is the most potent natural carcinogen known [9] and is usually the major aflatoxin produced by toxigenic strains.
Fumonisins: Fumonisins were first described and characterized in 1988. The most abundantly produced member of the family is fumonisin B1. They are thought to be synthesized by condensation of the amino acid alanine into an acetate-derived precursor. notably Fusarium verticillioides (formerly Fusarium moniliforme = Gibberella fujikuroi), Fusarium proliferatum, and Fusarium nygamai, as well as Alternaria alternata f. sp. lycopersici. 

Ochratoxin: Ochratoxin A was discovered as a metabolite of Aspergillus ochraceus in 1965 during a large screen of fungal metabolites that was designed specifically to identify new mycotoxins.

Patulin: Patulin, 4-hydroxy-4H-furo [3,2c]pyran-2(6H)-one, is produced by many different molds but was first isolated as an antimicrobial active principle during the 1940s from Penicillium patulum (later called Penicillium urticae, now Penicillium griseofulvum).

Trichothecenes: The trichothecenes constitute a family of more than sixty sesquiterpenoid metabolites produced by a number of fungal genera, including Fusarium, Myrothecium, Phomopsis, Stachybotrys, Trichoderma, Trichothecium, and others.

