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Filame nt ous fu ng i are ub iquit ous in Nature and may be found in any food crop, 

e ither in the field or during storage . With the exponential growt h o f t he populat ion, 

there is a worldwid e challe nge t o reduce food losse s. Food cont3m ina t ion by fungi 

causes grea t e conomic costs and seve ral healt h threats due to the t oxici t y and 

pa t hogenicit y of some species . The biodiversi t y o f th is communit y, and t he 

dynam ics of t he water act ivit y, temperature and availabilit y of carbon sources 

e volu t ion, du rillg the growing season, as we ll as in st orage, d etermines the 

compet it iveness of each spec ies against o t her co-occurring fungai specie s. 

Some of t hese fung i are capable of producing a wide range of secondary 

metaboli tes - mycotoxins, which may accumulate in food chain, be resilient du ring 

food proce ss ing, and persist in the final food product . Contam inat ion of food 

product s wit h fungi is fre que nt , affe ct ing food securit y and food safety. lhe abili t y 

of the diffe re nt fungai species t o compete unde r available conditions w ill influe nce 

the cockt ail o f mycotoxin that may occur. 

lhe st udy of the funqal biodive rsi ty have bee n ma inly carrie d out by surveyinq 

cult urable stra ins (cul t ure -de pende nt approaches), but recently met age nomics 

approaches have bee n use d, e nabl ing t he possibili t y of spo tti ng mycot oxig enic 

fungai st rains, t ha t are not easy t o d etect and isola te by conve nt ional m eans. 

In t his prese nt a t ion, t he biodive rsity o f fungai species in t he food chain will be 

discussed, under a perspect ive of t he co-occurre nce of mycotoxins. 

This st udy was supported by the Portuguese Foundat ion for Science and lechnology (FCT) 
under t he scope of the strategic funding of UIDB/04469!1020 (CEB) and UID/AGR/oo69o!101.9 
(CIMO) unit s. We also thank the FCl for t he Ph.D. s.cholarship given to Teresa Vale Dias 
(202o.oS849·BD). 

'0 


