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Investiation on zearalenone and deoxynivalenol contamination in
grain-related food
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ABSTRACT: Objective To investigate the contamination of zearalenone and deoxynivalenol in processed food.
Methods A random sampling of 200 batches of samples from Beijing and online shopping was carried out, and
zearalenone and deoxynivalenol in food processed products were detected by liquid chromatography, immunoaffinity
chromatography and high performance liquid chromatography. Results Preliminary investigation showed that the
detection rates of zearalenone in corn milling products and deoxynivalenol in wheat flour were higher (34% and 74%,
respectively). The disqualification rate and detection rate of zearalenone in bulk samples were significantly higher
than those in prepackaged samples. Conclusion It is recommended that the regulatory authorities strengthen the
monitoring and monitoring frequency of toxins in food processed products such as bulk corn milled products and
wheat flour, and speed up the setting of reasonable limits for special sensitive populations in China.
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P, REREAA U4 R EZ R ERERNIEY, B
GTANRBETACETT. e AREY TR FE N heR
HELS IR, FOM TR B A2 R8s it 2 6F. B
WIEHMEEETERA 300 280, RETMERERT WA
E K IR MMl (zearalenone, ZEN), M5 (vomitoxin, Jii4E
LR ) T deoxynivalenol, DON) , % HH 25 5 % (aflatoxin,
AFT). ##hEi7E 2 (ochratoxin, OTA) . #5575 2% (fumonisin,
FUM)Z, g Tnl i f kel sl & it AN 558
PP RG . RIERGL A TH A F 2 R G B s, &8
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MIBREEMEA . ZEN FEEE R EOK . RANEMMEE S, ©FE
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Table 1 Sampling situation

FERFE AR BFRAR WIHRALR EEXALR WEXALR XK EMN AR WAtk AtAtx
KRB BE T 9 4 4 4 9 4 16 50
PN 8 6 7 4 6 4 15 50
INFE Ky 9 7 2 3 6 4 19 50
BN T 11 6 5 4 13 4 7 50
it 37 23 18 15 34 16 57 200
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Table 2 Quality control results

maximum tolerable daily intake, PMTDI)} 0.5 pg/kg-bw, X
FARTE N 60 kg FIBASRUL, HRIRARAGRET 30 pg. W
T BIHAE 400 g/ R F KM S5, HARARTE 2.8~32 pg,
A1 HFEAEH PMTDI 8 H BR A, B 75 ug/ke.
312 #E. REEEZRBREMIET ZEN 5 E£HFLAS

B | TS TORBR BN T b ZEN V5 4R 4 R a0
F 4, FEBELIHRT Y 24 LR ECE FRIREE N T %+, ZEN FH
PERN 37.5%, F RGN 4.2%; 26 HEUK Tf 4 T KR
JEINT. 5L, ZEN BHEESN 30.8%, KU o RS Y
ZEN Kt SRS BN AR R B G o T I e i i
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Table 3 Investigation on ZEN contamination in corn related
food, rice and grain-rated food

e i 55t H [T 2 /% GB/T 27404 B3R /%
1 ZEN 96.6 60~120
2 ZEN 100.5 60~120
3 ZEN 92.5 60~120
4 ZEN 95.1 60~120
5 ZEN 96 60~120
6 ZEN 92 60~120
7 ZEN 105 60~120
8 DON 96.9 60~120
9 DON 99.1 60~120
10 DON 98 60~120
11 DON 100.9 60~120
12 DON 95 60~120
3 HBRE59H

3.1 MAMI&AT ZEN SRIEFE
311 ERBEBEMRISE. KRS MMIEF ZEN 54§
LA &

FORBEES N T & . JORFIAYIIN T ZEN ¥5 46
SERANFR 3, LEFORBRESIN TS0 ORI PN T4 3 25 150
HERES R, K 17 #k ZEN BAERES:, BUETEEE 7~
80 ng/kg, PHMEARES AR TR T4, RO EORARE I T
i R K AR PR B E R 34%, HidA 1 L
A EN 78.6 ng/kg, EZPRERRIE R 60 pg/ke!'”, bR
31%.

JECFA # M ZEN (94 H I K 3% & (provisional

B EILES B QR s s G o S A Y
JEilni e Jiinie 1% /(ng/kg)
TR T 50 17 34 7.68~78.6
PN S 50 0 0 0
AT 50 0 0 0

32 MREBMISEY DON SRIFRFE

INERFSPIIN T DON i3 e v 45 Fang s,
TE/NZER RIS PN T8 2 25 100 HERAE S, Ml 37 #tk
DON FHPERE S, BUHIEETE 21.9~236 pg/kg, FHPEREN LY
R/NZERE, BI/INZE R R i 5 AR BR 0 PR A 74.0%.

JECFA £ DON () PMTDI 4 1 pg/kg-bw, X TAHE
N 60 kg BN, RIEABIRE R 60 pg, DON [E FK i
BRAE R 1000 pg/kg!'™, USRI HETEHE 400 g/ N/ FK/NE KT
B, MANGRBEARE N 400 pg, XMEUERE PMTDI 1Y
6.6 i, RI/NZERyH DON & &R 7E 151 pg/kg PLT AR
KA 7 i PMTDI 4R, WA 8 ALk e ol b &, R
A 16%H/INAEHRE L T PMTDI 318 H i BR T, s
H 1.6 1.

4 FHR51R

1A 8 A e BT KB B 0 T m A T K IR 0 i
INERHR IR EEE AR ELZ . SHAERME,
T 09 TR SR FE M W SR S bm v Ak TR AR, AR EWH
BT R IR AU T (U B2 4 Ly i e B e, T IR B A X B2 &
JLiE BSR4 L F A T R 6 50 B i T4 9 5 PR
R 20 pgkeg. HATRLILEE AT REREHE, R
R B4 JLEC 7 5K 03 500 K3, i Lk ZEN BHP:A
%, SRTE 7~80 ngkg, ItH 1 HLREEABEARIE 31%,
JE PRI AT RS2 A 7= PR T SSRGS R R T, B R AR TE
T IR B AEAS 238 B, BT H AR A R R
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Table 4 Investigation on ZEN contamination in bulk and prepackaging corn related food

(kS TEEBAER BB K R% FRAE/(ng/kg)  MEFREUILIK  AEKE%  KHEER/ (ug/ke)

ek 24 9 37.5 60 1 42 7.68~78.6

Thifu 26 8 30.8 60 0 0 7.94~43.7
x5 PMEMIBSYMIAS DON SRFELR Chin Poul, 2014, 36(2): 40-42.
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