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Removal function of aflatoxin B; from rice samples by alkaline
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ABSTRACT: Objective To explore the elimination effect of alkaline electrolytic water on aflatoxins in agricultural
products. Methods Aflatoxin samples were treated with alkaline electrolytic water of different concentrations, and the
samples were treated with deionized water as the control substance. The nitrogen blower was dried, and the sample was
derivatized and subjected to high performance liquid chromatography to determine the removal of aflatoxin B; (AFB;)
from the alkaline electrolyzed water in the rice sample. Results The AFB, removal rate of high concentration alkaline
electrolyzed water was close to 100%. When the ratio of the volume of the electrolyzed water to the mass of the sample
was 2:1 (mL:g), the removal efficiency was close to 90%, and secondary contaminants were not introduced. Bacterial
culture experiments showed that the treated compound did not have cytotoxicity. There were no significant differences in

color, taste and other sensory indexes between the different treatment groups (P>0.05). There was no obvious nutrient
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loss during the treatment(P>0.05). Conclusion The method is fast, simple and accurate, and is suitable for eliminating

aflatoxins in agricultural products.
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Table 3 Texture profile analysis for the samples after alkaline
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Fig.3 Amino acid content of rice samples treated with alkaline
electrolyzed water and deionized water (n=4)
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