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Preparation for the certified reference material of aflatoxin B, in corn powder
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ABSTRACT: Objective To prepare a standard substance for the analysis of aflatoxin B, in corn powder. Methods
The homogeneity and stability of the reference material was inspected by high performance liquid chromatography.
The property value was analyzed by 8 laboratories with abundant experiences in characterization of reference
material. Results The homogeneity was tested by the analysis of variance, and the result was Fyigic value<Fcritical
value- Analysis of stability monitoring results showed that no instability was observed in aflatoxin By. The reference
material had good uniformity and could be stored at room temperature (<25 °C) and transported at less than 60 °C.
The value of aflatoxin B in corn powder was (27£3) pg/kg, &=2 (95%CI). Conclusion The uniformity and stability
of the reference material are good, and the result of determination is accurate
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Fig.1 Chromatogram of aflatoxin B,, B, standard solution.
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Fig.2 Chromatogram of aflatoxin B, in corn powder
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Table 1 Results of uniformity test on aflatoxin B, content in
corn powder

*3 REMAREKMEEREASH

Table 3 Linear regression analysis of the term stability

Y

e 5 i W5 i W e (E T

1/(ug/kg) 2/(ug/ke) 3/(nglkg) /(ng/kg)
1 28.0 26.0 28.1 27.4
2 27.0 27.7 25.7 26.8
3 26.9 28.4 29.1 28.1
4 28.0 28.5 27.1 27.9
5 27.8 29.4 28.1 28.4
6 28.4 28.2 27.2 27.9
7 27.9 28.8 28.2 283
8 29.4 28.6 273 28.4
9 27.7 275 27.4 27.6
10 27.9 30.1 275 28.5
11 26.5 28.8 28.1 27.8
12 30.1 28.7 28.0 289
13 29.7 27.1 27.9 283
14 289 299 28.3 29.0
15 29.1 283 30.4 293

311 0 1T R B 51V O 3 e
W5 A
0 26.3 0 26.7
1 27.1 1 285
2 26.4 3 275
3 27.5 5 28.7
6 26.3 7 28.2

Kifaer: MM 267 mifaEt: FME 27.9

pi o 0.0208 by 0.158
Bo 26.77 by 27.42
5 0.00756 s 0.304

s(B)  0.138 s(by) 0.135

loosnz  3.18 109502 3.18

w2 AENRER

Table 2 Results for analysis of variance

ZESFUR ZETTM AME Jr2E Fauts gt PE FORSRE

18 18.039 14 1.289  1.312 0.258 2.037
19 29473 30 0.982

Bt 47512 44
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IO A, X 2 HcE A BA 3T (Grubbs) fi U AN K b gh
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Table 4 Results of aflatoxin B; content in corn powder

sls WEREUGeke 0K RERR

Nug/kg)  /(nglkg)
1 25.5,259,25.7,23.8,26.0,23.7  25.1 1.05
2 263,26.1,28.1,28.6,30.9,29.5 283 1.85
3 264,29.0,25.6,27.4,26.6,254 267 1.33
4 25.7,27.1,26.6,29.5,26.9,30.5 27.7 1.86
5 253,29.6,29.0,23.7,27.0,25.8 267 2.26
6 24.2,27.7,23.5,24.7,27.4,23.5 252 1.91
7 25.0,23.9.24.5,26.1,28.5,25.0 25.5 1.64
8 29.4,27.7,30.1,28.9,283,26.8 285 1.18
B X 26.7 1.36
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Table 5 Source of uncertainty for reference material
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