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Determination of aflatoxin B, in mixed vegetable oil by enzyme-linked
immunosorbent assay
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ABSTRACT: Objective To establish a method for the determination of aflatoxin B, in mixed vegetable oil by
enzyme immunosorbent assay. Methods The samples were determined by direct competitive enzyme-linked
immunosorbent assay. The samples were extracted by methanol solution, the extracted antigen was competitive bound
with the aflatoxin B; marker and the specific monoclonal antibody against aflatoxin B, on the microporous plate, and
the unbound impurities were removed by washing. When the substrate was incubated, producing blue product, and
the blue product was changed into yellow product by adding the termination solution. The absorbance was measured
at 450 nm. Results The determination of aflatoxin B, content in mixed vegetable oil was finished within 2 hours by
this method. The recoveries of aflatoxin B; were 76.5%-120.2% when the concentration of aflatoxin B, was between
1.0-20.0 p g/kg, and the limit of detection was 1.00 pg/kg. Conclusion This method is rapid, accurate, sensitive,
which is suitable for the determination of aflatoxinB, in mixed vegetable oil.
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0.9155 91.55
1.00 15.3929 77.0
1.2560 125.60 20.0
15.5539 77.8
1.1857 118.57
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Table 2 Recoveries of aflatoxin B,

TRk BE /(ug/kg) KB/ (ug/kg) [T /%

1.0350 103.4
1.0

0.9155 91.5

1.4193 94.6
1.5

1.5312 102.1

2.0159 100.8
2.0

2.1145 105.7

3.0051 120.2
2.5

2.8270 113.1

2.6530 88.4
3.0

2.7230 90.8

43873 87.7
5.0

4.2948 85.9
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Table 3 Precision of aflatoxin B,

TR B/ (ug/kg) FISCR/% K/ (ng/ke)  KEEE/%
ENS KA (<1 pg/kg) /

FEIIH+10 pg/kg B, 75.4 7.5445

FEIH+10 pg/kg B, 78.1 7.8144

FEYIH+10 pg/kg B, 77.1 7.7077

FE1M+10 pg/kg B, 79.1 7.9149

FE1h+10 pg/kg B, 84.9 8.4938

FEHIH+10 pg/kg B 80.2 8.0181

FHYIIM+10 pg/kg By 80.5 8.0468

FEIIH+10 pg/kg B, 72.9 7.2923

FEIIH+10 pg/kg B, 75.1 7.5110

FEIH+10 pg/kg B, 71.6 7.7606 388
FEYIH+10 pg/kg B, 71.7 7.7696 '
FE1M+10 pg/kg B, 77.5 7.7518

FE¥1ih+10 pg/kg B, 84.1 8.4085

FEYIIM+10 pg/kg B, 79.7 7.9709

FHYIIM+10 pg/kg By 78.9 7.8872

FEIIH+10 pg/kg B, 76.5 7.6467

FEIIH+10 pg/kg B, 83.9 8.3875

FEIH+10 pg/kg B, 71.9 7.7874

FEYIH+10 pg/kg B, 81.3 8.1340

FEW1M+10 pg/kg B, 78.0 7.7964
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Table 4 Anti-jamming results of aflatoxin B,
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