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Degradation of Aflatoxin B1 in Soybean by Ultraviolet and Y Irradiation
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Abstract: The aim of this research was to study the effect of ultraviolet irradiation, v irradiation, and a combination of the two on the
degradation of aflatoxin B1 (AFBy) in soybean. In this work, fresh soybean was used as the raw material, and contaminated soybeans that
contained 0.1, 0.5, and 1.0 mg AFB:1/kg soybean were obtained by adding AFB1tosoybean. The ultraviolet irradiation intensity had asignificant
influence on the degradation of AFB: (P<0.05), whereas.the moisture content and AFB: content had no significant effects on the degradation
(P>0.05). The degradation of AFB: increased with increasing ultraviolet irradiation time up to 10 min, after which the degradation ratio
remained stable. On the other hand, the degradation of AFB; increased with increasing vy irradiation dose and moisture content, but decreased

with increasing AFB1 content. The yirradiation dose, moisture content, and AFB: content had asignificant influence on the degradation of AFB;

(P<0.05). A synergistic effect between ultraviolet irradiationand vy irradiation was also observed.
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Table 1 The recoveryratio of aflatoxin B; standard addition in

soybean
AmEl(mgky) AEDKES T F R/ %
0.1 87.274.77 5.47
0.5 90.38+2.62 2.90
1.0 91.6143.00 3.28
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Fig.1 Degradation ratio of AFB; at different ultraviolet

irradiation intensities
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Fig.2 Degradation ratio of AFB; at different ultraviolet
irradiation time

223 REaREWFhA

LA

DUV .
By &
&0 WUV S

E3 ARIKE&/KETAFB AP (UVERED)
Fig.3 Degradation ratio of AFB1 insoybean at different moisture
contents (UV irradiation)
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Fig.4 Degradation ratio of AFB; in soybean at different AFB:
contents (UV irradiation)
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Fig.5 Degradationratio of AFB; at different gamma irradiation

doses
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Fig.6 Degradation ratio of AFB1 insoybean at different moisture

contents (Gamma irradiation)
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Fig.7 Degradation ratio of AFB; in soybean at different AFB:

contents (Gamma irradiation)
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