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Optimization of the Extraction Method of Aflatoxin Byin'Moon Cake
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Abstract: A study was conducted to optimize extraction method of Aflatoxin B; from eight kinds of moon cake (mixed nuts, lotus seed

with egg yolk, jujube paste, fruit, ham, snowy, and tuna) through ELISA. The detection results by two methods showed no significant difference

except the detection in Mixed Nuts and Tuna. Better extraction efficacy was-found using 50% methanol/water solution. The average recovery

rate was 84.0%~114.7%. The method could improve the detection efficiency of aflatoxin B, of moon cake.
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Table 1 The testing result of AFB; in mooncake after different

treatment
P S RIGEA/(ng/kg) #RIGEB/(ug/kg) RSD/%
124= F 4t 1.36+0.10 1.97+0.06 26.07
EHEER A 0.97+0.09 1.010.15 2.85
R A 0.89+0.11 0.99:+0.14 7.26
KR A 0.784+0.07 0.86+0.09 747
KA B At 1.00+0.12 1.14+0.11 9.46
TR A A 0.6440.05 0.7240.06 8.28
B8 At 1.53+0.57 2.47+0.96 33.14
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Fig.2 The comparative recoveries of two different treatment
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