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Determination methods of aflatoxin B, in tea

WU Guo-Hua', ZHAO Rong', LI Nan’, WANG Xiong”"

(1. Beijing Centers for Diseases Control and Prevention, Beijing 100013, China;
2. Beijing Clovertech Limited Company, Beijing 100044, China)

ABSTRACT: Objectives To compare the three different methods for the determination of aflatoxin B, in tea
samples, including gold immune chromatography assay (GICA), high performance liquid chromatography
(HPLC) and enzyme-linked immunosorbent assay (ELISA). Methods Method validation was done based on
black tea, green tea and jasmine tea. And black tea, green tea, oolong tea, jasmine tea, extracted tea, medicinal
health tea as representatives were detected with different methods. Results Both of optimized GICA and
HPLC achieved high accuracy and precision. ELISA assay produced fake positive. Only one of eleven tested
samples had aflatoxin B, inrandom test.
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Table 1 Recovery results of aflatoxin B, spiked tea (n=3)

XM EMEFEH B, IFRERLE R(=3)

(ng/kg)

(ng/ke) (%) RSD(%) (ng/ke) (%) RSD(%)
10 9.37 93.7 5.74 9.43 94.3 8.97
5 4.78 95.6 10.3 4.14 82.7 12.4
10 9.83 98.3 3.72 8.95 89.5 5.21
5 4.56 91.2 6.83 4.02 80.3 3.28
10 8.74 87.4 7.85 9.25 92.5 7.83
5 4.61 92.2 8.26 4.67 93.4 5.42
*2 FMHEHESE B, AERNER(ng/ke)
Table 2 Test results of aflatoxin B, content in tea
-1 ND ND 349 -1 ND ND 30.8
-2 ND ND 32.1 -2 ND ND 26.7
-1 ND ND 27.8 -1 ND ND 24.2
-2 ND ND 20.1 -2 ND ND 329
-3 ND ND 27.8 0.28 ND 30.2
ND ND 20.3
ND
x3 MUARERIREAEENERNT L
Table 3 Contrast results of before and after optimized liquid chromatography detection
(n=3) (n=2)
(ng/ke)
(ng/kg) (%) (ng/kg) (%)
10 9.37 93.7 4.43 44.3
5 4.78 95.6 1.76 35.2
10 8.74 87.4 6.25 62.5
5 4.61 92.2 2.83 56.6
3.2 MG B, 1.0 pg/kg,
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Fig. 1 Chromatograms of blank tea (up) and blank tea spiked 5 pg/kg AFB; (down) after optimization.
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