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Determination of aflatoxin B; in compound seasoning by competitive
enzyme-linked immunosorbent assay

HU Cheng—Guo*, SONG Chun-Hong, GU Wen-Jia, GE Yu

(Shanghai Institute of Quality Inspection and Technical Research, Shanghai 200233, China)

ABSTRACT: Objective To detect the content of aflatoxin B1 in compound seasoning rapidly by enzyme-linked
immunosorbent assay (ELISA). Methods Aflatoxin B1 in non-oil-containing compound seasoning was extracted by
70% methanol aqueous solution, while oil-containing compound seasoning was extracted by adding petroleum ether
to extract oil first, and then 70% methanol aqueous solution was added to extract. The quantitative limit, recovery rate
and repeatability were tested by enzyme linked immunosorbent assay. Results The quantitative limit of detection
results with different pretreatment was 3 pg/kg, and the relative standard deviations were 2.06% and 2.73%,
respectively. The recovery rate ranged from 90% to 110%. The average repeatability was 10.77 g/kg and 10.84 g/kg
respectively, and the relative standard deviations were 3.89% and 2.44% respectively. Conclusion After different
pretreatment methods, the enzyme-linked immunosorbent assay is used to detect aflatoxin B1 in the compound
seasoning. The results were accurate and reproducible.
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Table 1 Results of limit of quantitation of aflatoxin B,
JnbRAG 25 R/ (ng/kg) JnbRE M/ (ng/kg) AR AR 22 /%
3.16 3.12 3.10 3.17 3.18
Tl AR R 3.14 2.06
3.05 3.18 3.26 3.12 3.07
3.20 3.09 3.17 3.06 3.04
S M E AR 3.08 2.73
3.01 3.18 3.00 3.03 2.97
*2 HHMESEHEB EWRELER
Table 2 Recovery of aflatoxin B,
eIl JbR¥R BE/(ng/kg) SRR S R (ug/kg) [T /%
e A Rk 0 A (<1) /
iR AR AR 3.00 3.14 104.58
RNy -RealilVS 2 5.00 4.86 97.23
T A A TR R 10.00 10.77 107.74
Frim A A TR R 20.00 18.14 90.69
el AL R A TRk 0 FA i (<1) /
eSS R 3.00 3.11 103.57
e B A PR R 5.00 4.64 92.83
ST A R R 10.00 10.84 108.44
JE i A A A AR 20.00 19.40 97.01
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Table 3 Repeatability of aflatoxin B,
FE SIS K2 S/ (ug/kg) SEIME/(ug/kg) XA O 2 /%
) 11.11 10.70 10.8 10.22
e AR 10.77 3.89
11.28 10.34 10.97
10.74 10.70 10.94 10.50
Bk RS A TR R 10.84 2.44
11.25 10.77 11.01
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