113 5515 B 2 4 T iR o Vol. 11 No. 15
2020 4F 8 H Journal of Food Safety and Quality Aug. , 2020

2019 B,

Mbam ! BB EOT L SRRGR S, 2EHC 2EKY
(1. PRFRFMIRE AL DA 2B, Kb 410078; 2. HHEg RAERFEIN T 54AY TR Y, KB 410078;
3. HE R E SR, K 410078)

W OE: BB T 2019 AERVD TR AN IR IR R B s YeREL. AR KT 6 NI 3
H B3 P AP SRR BE ML BN SR R AR S 103 073, R P IR e 728 MR B 320 52 R AR IR B B R By 1)
Tt RJHMNTREAS t A 50 s AL IR 3Ry 22 43 M 08 5 VAR 9T 5 A AN TRV R AE 1 R AR LR IR b B 8 3R B 19
R, GRO103 NZIEAHAPEMER B, ST AIEC 4.36 pg/ke, HAREN 1.94%. i S KV 2 H
M2 R B, P& iH(3.02 pg/kg) i TR 28K F-41(5.11 pg/kg), H2ZERALHFE L(P<0.5), $twfrishse
IR TR HEROR IR AFB, P& 51 (4.62 pg/kg) iR FARME R AHPERTR (6.01 ngke), HERASIFE
X(P<0.5). &5 K UDHTIMIX MK AT REE 3k A7 B 22 R By T5 4, (H& AR T 2 8 /B R gk
P HUATHR AL R A AN AR, 1 R A AR DGR T I 5 VA SR A S i A i B L

KER: APz SOk EMMER By BRIk

Investigation and analysis of aflatoxin B, pollution in takeaway rice in the
urban area of Changsha in 2019
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ABSTRACT: Objective To investigate the amount of aflatoxin B, pollution in takeaway rice samples sold in the
urban area of Changsha in 2019. Methods A total of 103 takeaway rice samples were randomly selected in 6
districts in Changsha as consumers using takeaway software, and the content of aflatoxin B, in the sample rice was
determined by enzyme linked immunosorbent assay. Differences in the content of aflatoxin B, in rice provided by
businesses with different characteristics were explored by using independent sample t test or one-way analysis of
variance. Results The median amount of AFB, in 103 samples was 4.36 ng/kg, and the exceeding rate was 1.94%.
The average content of aflatoxin B, in the high consumption level group (3.02 g/kg) was lower than that in the low
consumption level group (5.11 g/kg), and the difference was statistically significant (P<0.5). The average content of

AFB; (4.62 pg/kg) in the rice provided by the takeaway merchants who provided dine-in meals was lower than the
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takeaway merchants who did not provide dine-in meals (6.01 pg/kg), and the difference was statistically significant

(P<0.5). Conclusion Aflatoxin B, contamination may be prevalent in take-out rice in urban areas of Changsha, but

the content is low. Consumers should choose takeaway businesses that have a high level of consumption and can

provide meals. Relevant departments of food safety should strengthen the management of food safety of takeaway.
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