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Abstract: To know the performance of the kit, indirect competitive enzy me-linked immunasorbent assay (ELISA) was used to detect the
residues of zearalenone in the 3 kinds of com oil. The results showedthat the linear equation wes: y=-2.2x+0.66, r=0.9974, IC5=0.29 pg/kg.
Quantitation of zearalenone was linear from 0.05 ug/kg to 4.05 pg/kg. The sensitivity was 0.05 pg/kg. The recovery rates in the corn oil were
more than 85%. The sensitivity, repeatability and specificity of the method were satisfactory and could meet the need of detectingthe residues of

zenralenone in corn oil.
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Fig.1 Calibration curve of Zearalenone
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Table 1 The result of Zearalenone concentration in corn oil

EX T Fd ZEN 5% TR R K
K % FHMugke — CVI%
1# 1.459~1.479 23.4 0.9
24 1.407~1.421 27.7 07
3# 1.275~1.297 35.1 1.2
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Table 2 Recowery rate of the method for ZEN detection

o Fe ARk ok B HoTh EKE
Bl(ugkg)  #1EN(ugke) (uglkg) 1%
1# 50 68.45 22.6 91.7
3 70 98.53 37.1 87.75
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