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Determination of aflatoxin B, in peanut by high performance liquid
chromatography-tandem mass spectrometry

WANG Yi-Chen, LIU Qi, WU Xue-Gui', HUANG Xiao-F eng, WANG Fang-Gu, LI Xiao-Mei

(Hainan Willtest Technology Co., Ltd., Chengmai 571924, China)

ABSTRACT: Objective To establish a method for the determination of aflatoxin B, in peanut by high performance
liquid chromatography-tandem mass spectrometry (HPLC-MS/MS). Methods The samples were extracted by
acetonitrile aqueous solution, reversed chloroform extraction and n-hexane purification, and eluted with water (D)
and acetonitrile (A) as mobile phase. Multiple detection mode (MRM) was used to detect quantitative and qualitative
ions of aflatoxin B; by mass spectrometry. Results Within the range of 0.5-10 ng/mL, the linearity was good
(linear equation: Y=8.57 x 10°X+312, r>0.999). The average recovery rate was 93.2%-100.2%, and relative
standard deviation (RSD) was 2.8%-6.9% with 3 spiked concentrations of 1, 5 and 10 pg/kg. The limit of detection
was 0.1 pg/kg. Conclusion This method is economical, rapid and accurate, which is suitable for the determination
of aflatoxin B, in peanut.
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t/min A% D/%
0 10 90
1 90 10
4.5 90 10
4.6 10 90
9.0 10 90
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Fig.2 MRM chromatogram of peanut at the spiked concentration of
10 pg/kg
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Table 3 Repeatability of two purification methods at the spiked
concentration of 2 pg/kg (n=6)
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Table 4 Average recovery of 2 kinds of concentration methods at
different spiked concentrations

S [ AR /%
e =
1 png/kg 5 ng/kg 10 ng/kg
NG R 107.3 93.0 100.1
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Fig.3 MRM chromatogram of negative peanut
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Table 5 Result of spiked recovery and precision (n=6)
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