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Detection of aflatoxin B, in wheaten and peanut productsin 2011~2015

CAO Yue", LIU Xiao-Li, CHEN Shi-Qiong, ZHANG Shan, CAI Xue-Feng, GENG Jian-Qiang

(Beijing Haidian District City Product Quality Supervision and Inspection Institute, Beijing 100094, China)

ABSTRACT: Objective To detect the aflatoxinB, in peanuts and wheat products in 2011~2015. Methods The
content of aflatoxin B;in 1140 peanut product samples and 6475 wheat product from 2011 to 2015 were detected by
ELISA. Result The qualification rate of peanut products were 95.5%, 98%, 97.4%, 98.3% and 98.7% from 2011 to
2015, respectively. All wheat products met the standard. Conclusion The qualification rate of peanut products is
increasing year by year, but there are still some quality hidden troubles. The qualification rate of wheat products is
high and the quality is within national limitation.
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2003 (FAO) , HPLC ,
(CAC) , 100
8 2 HHRETE
1~20 pg/ke, (AFB; B, G; Gy) 21 {y5& 5t
0~35 pg/kg 2011 GB
2761-2011 PowerWave XS (BioTek); (Gilson);
B, 20 pgke TPL-5-A (Anke); BS224S (Sartorius);
, (B, +By+G+Gy) B, (Europroxima)
0~15.0 pglkg, ( : ) ( :
4.0 ngkg B, 0~12.0 )
ng/kg, 2.0 pg/kg; 22 KWAHZE
, 221 HSHATAE
10pg/kg ,
(B1+By+G+G») 15 pg/kg! 1
B, S5g 25mL S 20 mL
(thin layer chromatography, TLC) 125 mL ,
(enzyme linked immunosorbent assay, ELISA) o] 25 mL 70% s 5 min, s
(gold immunochromatography assay, GIA) s 1 mL
(high performance liquid chromatography, HPLC) , 1 mL R 50 uL
- (liquid chromatograph mass spectrometry, 3g 50mL R 9mL
LC-MS)I' 80% , 10 min, 2000 g 10
ELISA min, 50 pL 150 puL ,
HPLC TLC , 50 uL
, , ; ; 222 KMFik
, ; ; GB/T 5009.22-2003
TLC  HPLC ELISA B, ( o
, HPLC
() ELISA 2011~2015 GB/T 18979-2003
[e] GB 2761-2011
B, (7] ) P
F1 HENETEE R/ NFELEER
Tablel Peanut and wheat samples
()
2011 2012 2013 2014 2015
23 18 32 28 37
13 9 29 30 27
71 82 109 199 184
8 14 19 12 25
20 32 45 36 38
135 155 234 305 311
78 156 389 704 758
140 124 204 130 220
836 764 785 620 340
21 19 26 37 28
16 14 24 22 20

1091 1077 1428 1513 1366




4 ., 12011~2015 B, 1481
R2 BRTEHBESEBIRERR HPLC

Table2 Limitindex of aflatoxin B4 in foods

3 #R5WE

C ) (ng /kg)
5.0 ey e = N
<o 31 HEXFMBAMBEFTEBWNER
20 2011~2015 B,
20 3 3 , 2011
( ) 50 95.5%, 2012 98%, 2013
97.4%, 2014 98.3%,
2 2015 98.7%
’ 50 UL 0~50 ng/mL 2011~2015 98.5%,
Al A2~F1 F2 50 uL 99.3%, 96.9%,
50 HL s s s 93.5%, 5
(25 C) 30 min, 3, . ,
, 100 uL , (25 C) B
15 min, 100 pL ; 450 32 NEXFIMBEMBEFTE BLANER
nm ’ 2011~2015 B,
2 ’ 4 4, 2011~2015
; 100 uL 0 ng/mL 6475 0, 100%,
Al A2, 50 uL 0~0.5 ng/mL Bl
B2~H1 H2, 50 uL , 25 L N - e .
N 33 FAtERTEHBEEBNEENRSIHIMN
1 min, 37 C 1h, 3, 2011~2015
, 100 pL , (25 C) B, ,
30 min, 100 pL , 450 nm B,
, 0.02% B,
3 2011~2015 FHEAEXHIMBEMBT R B mNER
Table3 Detection results of aflatoxin B; in peanut productsin 2011~2015
(%)
2011 2012 2013 2014 2015
95.7 100 96.8 100 100
100 100 96.6 100 100
95.8 97.6 96.3 97.4 97.8
75 92.9 100 100 100
100 100 100 100 100
95.5 98 97.4 98.3 98.7
F4 2011~2015 FEEXFIREMBSF R B mNER
Table4 Detection results of aflatoxin B; in wheat productsin 2011~2015
(%)
2011 2012 2013 2014 2015
100 100 100 100 100
100 100 100 100 100
100 100 100 100 100
100 100 100 100 100
100 100 100 100 100
100 100 100 100 100
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