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Determination of aflatoxin B, in youcha by post-column photochemical
derivatization-high performance liquid chromatography
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ABSTRACT: Objective To establish a method for the determination of aflatoxin B, in youcha by post-column
photochemical derivatization-high performance liquid chromatography. Methods Commercially available samples
of youcha were crushed, extracted and centrifuged by vortex extraction with 80% methanol-water. The supernatant
was diluted, dedicated by immunoaffinity column, and aflatoxin B; in youcha was determined by post-column
photochemical derivatization-high performance liquid chromatography. At the same time, the optimization of the
extraction conditions of the sample selection, sample purification process, and the choice of liquidity ratio were
optimized. Results Aflatoxin B, had a good linear relationship in the range of 0.5-20 ng/mL(7=0.9996), the
recoveries at the levels of 5, 10, and 20 were between 84.0% and 91.6% with the relative standard deviations of
0.1%-1.7%. Conclusion This method is simple, rapid, accurate and reproducible, which is suitable for the
quantitative analysis of aflatoxin B, in youcha.
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Fig. 1 Chromatogram of aflatoxin B, standard solution (5 ng/mL)
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70:30 (V1)
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Fig. 5 Effect of vortex time on recovery rate
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