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Abstract: In this paper, three methods, including GB method, chromatography method and reagent box method, were corrected for

detection of Aflatoxin Blcontent The ratio of methanol to water (1: 1) was changed to 7:°3 methanol water. And the mixture was directly
added into the sample. The petroleum ether-transferation step was removed-from the GB and reagent kit methods. The manual shaking and

evaporation were changed to vortex oscillation and centrifugal method, respectively. The sample extraction method was also improved to be

more convenient, , to reduce the pollution and to make the result more stable.
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Table 1 Effect of different concentrations of the extractanalysis

results
. RIGRK r RIGRKE
ey — s —
11 73 11 73
Al 6.3 9.6 Bl 25.8 | 249
A2 10.3 9.5 B2 307, 274

A3 11.7 112 B3 260 268
A4 156 119 B4 27.7 232
A5 111 121 B5 314 280

A6 11.1 114 B6 284 2538
A7 147 130 B7 295 274

E: REGR: FEIK ($4z: kg
R 2 FRIMBBRERINER (B4 pe/ke)
Table 2 Effect of different dilution factor analysis results

A ot

1 2 3 4 5 g 70 gt o 107

Al10x 121 95 6.3 103 150 11.2 16.4 15.6 15.6 155
A20x 254 20.8 18.1 199 11.0 144 17.7 147 11.1 26.0

B10x 56 48 74 6.0 169 134 168 16.6 17.3 17.1
B 20x 27.4 249 25.8 30.7 26.1 26.8 255 23.1 28.2 29.5

*® 3 TEMRIGEDINER

Table 3 Resutls of Aflatoxin Blcontent by different extraction

methods
R Tr ik 1# 2# 3 A#
’ B ARk 6.3 15.0 12.1 9.5
AfEE L
ok RKA&E*E 164 15.6 15.6 15.4
d KR & 11.0 11.2 10.3 11.4
¢ o B AriE 27.7 30.7 27.4 29.0
B # & -
K& 29.5 35.5 23.1 28.2
H(pg/kg)

BR*E 258 248 251 24.9
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