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ABSTRACT: Objective To study and analyze the content of aflatoxins in Hunan characteristic chili sauce and the
main sources of aflatoxin contamination. Methods Content of aflatoxins in raw materials, wheat germ,

semi-finished products, and finished products in Hunan characteristic chili sauce enterprises for 3 consecutive years
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was tracked and monitored. Traditional cultivation methods and gene sequencing technology was used to isolate and
identify fungi in key production processes, and determine the main source links and strains of aflatoxins in Hunan
characteristic chili sauce. Results Due to the influence of traditional techniques, the content of aflatoxin in spicy
sauce products of various enterprises was unstable, with the highest aflatoxin content occurring in the wheat germ
stage. Rhizopus and Aspergillus oryzae may be the main dominant microorganisms in the growth of spicy sauce. The
14 strains of fungi were isolated and screened from samples with high levels of aflatoxin, of which 6 strains were
Aspergillus flavus. Through verification and traceability analysis, it was found that the main source of aflatoxin
content in spicy sauce was Aspergillus flavus in raw materials or wheat germ. Conclusion Important step in the
production of aflatoxin in Hunan characteristic chili sauce is the wheat germ making process, and the main source of
aflatoxin is Aspergillus flavus. Therefore, the isolation, identification, and traceability research of Aspergillus flavus

in Hunan characteristic chili sauce have important guiding significance for the quality and safety control of Hunan

characteristic chili sauce.
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Table 1 Detection results of aflatoxin B, for raw materials, wheat germ, finished products, semi-finished products from different
manufacturers from 2022 to 2024 (pg/kg)

I JEBL(INZZ FSURL) i 2B i

A 20224 20234F 2024 4F 20224F  20234F 2024 4F  20224F 2023 4F 2024 4F 2022 4F 2023 4F 2024 4F

XHS ND N.D N.D N.D 0.17+0.01 223'88118' ND  0.36+0.02 35.80+1.90 N.D N.D  4.20+0.32
FX 1.48+0.11 N.D N.D  264.00£10.0053.9043.50 N.D  27.40+2.20 8.32+0.51 N.D  10.50+0.70 1.52+0.09 N.D
XB N.D N.D N.D 0.13+0.01 10.40£0.90 9.4140.53 N.D ND  0.62+0.04 N.D N.D  0.45+0.04
ZF  03440.02 N.D N.D 11890820  N.D  7.17%0.36 , 10,0y N-D ND  7.74£051 N.D N.D
XJ N.D  0.12+0.01 1.45+0.12  0.91+0.07 0.41+0.03 227’88116' 0.46+0.04 0.31+0.02 24.10+1.60 0.33+0.02 0.09+0.01 4.70+0.32
JY N.D N.D  0.80+0.06 117.00+9.00 5.59+0.43 252'88*”'15.40i0.9o 2.48+0.18 15.60£0.90 5.20+0.40 0.13+0.01 5.42+0.37
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Table 3 Results of aflatoxin content determination in
validation experiments

Mt s s B R A (ng/kg)
2 702.00+19.00
6# 457.00+15.00
8 746.00+24.00
9# 524.00+16.00
11# 312.00+17.00
14# 678.00+26.00
X B2 11.204£2.50
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