M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.6

BB R AN E S FH M P RBE S X B

=, BFiRE, BBER, %5, AR
(@4 REAFIEREARESAMNBERFA T, =8 R 650223)
WE: RMBEE 2%k (ELISA) Mz TR FFHF & P eyxt E&E By, shefTihis S 6l Poyit 4% BT, £5
M4 RSt ERTHRNOFE EEE B RIK, AL TR BR Fob 18, EHRARFT R k09 R BUE 4 0.1 pgkg,
I EN R 84.70~84.95%, st ARAEm £ T 5%, 2 R AU, BEEX RUE EN R R, AR AE AT, TR R TERAL

# o 1l B A F BLag e,
FEEIR: EARH S MR, HBEEEB
WERKES: 1673-9078(2013)6-1417-1419

Determination of Aflatoxin B1in Tartary Buckwheat Products by
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Abstract: The content of aflatoxin B; in tartary buckwheat producs was detected with ELISA kit, and the prevention and control

measures of aflatoxin B1 were discussed. The aflatoxin B1 content of tartary budkwheat nutrition power was the least in the 4 kinds of produces
analyzed, followed by tartary buckwheat flast dissolving tablets andtartary buckwheat vinegar: The aflatoxin B1 content of tartary budkwhed tea

was the highest. The detection sensitivity was 0.1 pg/kg and the average spikerecovery rate was 84.70~84.95%. The relative standard deviation

was less than 5%. The results showed that the ELISA was accurate with good stability and reproducibility, so it can be gpplied to detect aflatoxin

B in tartary buckwheat products widely.
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Table 1 Contents of aflatoxin B in4 tartary buckwheat

products
AFB1 4%/ By
& 5 AR el Tl
24 KL Hng/kg)

FHAKZE 7532 5657 4211 4.765 5.541
FHEHRHMH 1816 ND  ND 1332 0787
EHR@EBEHA 25127 2975 0993 4.01 2.622

EHRE 4117 3.963 4.418 4.022 413

E: ND A&

FirillsE M 4 KA FRH kit 16 M, A7
AT FEE TR PR ARG H AFBy, oAt 14 MERISHE
Rt A6 R R, TAT 87.5%. A A EFRKAHE
iR AFB B BT 5.0 ngkg, 4B 7.532 pgkg
H15.657 ng/kg, FEHTAFER HERR N 125%, £
ISR T AR % IA 50%. 5 FRBHAE S B SAR
bR, AHH EAREGS, “FIME RN 4.130 pg/kg.
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Table 2 Detection results of aflatoxin B; in tartary buckwheat

nutrition power 2# at different spiked amounts

A/F(E;.Afgi)}i ODago M O[iggfﬁnm
0 1.649 1.647 1.666 1.654
0.05 1.618 1597 1.602 1.606
0.1 1522 1505 1517 1.515
1 1319 1328 1.327 1.325

REER DI B IR FER OD {5 0 pgkg 1
OD fHi:4r KT 0.1 kiH 58l ik 2 a1, AFB,
WIELE 0.1 pg/kg B OD fH4 1.515, 5 0 pg/kg B
OD 14 1.654 12451 0.139, KT 0.1, FttAE:N}
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Table 3 Recovery rates of aflatoxin B in 4 tartary buckwheat

products
RAE g ) 2 AL T3 E = E
oot RAE g & + &S
lugke) /(ngke) l(ugkg) l(ngkg) 1%

6.862 6.772 7.104 6.913 81.0
2.433 2.691 2.600 2.575 91.4

FHREBH M4 4.010 1  4.264 4197 4302 4254 849
EHEF 3 4.418 1 4439 4500 4.478 4472 825

EFR KK 1# 7532 1
FIRE Sk 14 1.816 1

R 4 TEIRMRE B ELIG L
Table 4 Recovery rates of aflatoxin B in tartarybuckwheat tea
1# at different spiked amounts

¥ REE Mg AR A B
LA Nugke) ugk) lugke) lugke) /%

1 6862 6772 7.104 6913 810
FIRA

% 1 7.532 4 9709 9.722 9.689 9.707 842
~ 8  13.819 13.782 13.840 13.813 889

MK 3 & 4 Mg BTkl A FRE SRR L
ngkg 1) AFBy FRUEEMRL,  [FISCRALE 81.0~91.4% 2 [A],
PRI  84.95%; FEFI—HE SR amlasin 1. 4.
18 pg/kg 1) AFBy FRUEVAL . [FI i AE 81.0~88.9% 2
], ~FIAIRI U 22 84. 7%, 1t B ELISA V] Tl sE v 75
il i IR AFB s MR, SEAREE L HE R
MR
2.2.3 HEEMELE

R EEMIWER
Table 5 Results of 6 parallel determinations of aflatoxin By in 4

tartary buckwheat products

o L AR AFB1 M % &/ (ug/kg)

S RSD/%

FH A% 7538 7.587 7.499 7.565 7.389 7.481 0.070 0.95
FIE M 1.867 1.702 1.844 1.800 1.913 1.895 0.077 4.2
TR A 2,532 2.488 2.474 2.559 2.427 2.621 0.069 2.7

B 4232 4.330 4.294 4.208 4.318 4.070 0.097 2.3

DAARER ] b 10 LR SO 1R, 121300 SER IR
FEIRBOUFIEARBI S &, R ER 6, T
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