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RxBERTEC ERERE g5 [
MR EE RS R E TN =R ER
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K— 18FMERGTZEARBR SAEAERAERRMEE

B iR £ R e MBHED W WIHEE TRRERE RERE
8L it (%) (ppb) (%) (ug/kg)
fEAE B, AFT 14 (9.4) 0.2-25 4(2.7) 4
A 149 AFB, 14(9.4)  0.2-19.9 5(3.3) 2
OTA 12 (8.0) 0.4-75 4(2.7) 3
AFT 0.2-1.7 0 4
HIARTEAE 30 AFB, 2(1L8) 0.2-1.4 0 2
OTA 7(20.3) 0.3-30 1(3.3) 3
AFT 0.2-3.1 0 4
1L 30 AFB, 1136.7) 0.2-3.0 1(3.3) 2
OTA 3(10.0) 0.3-0.5 0 3
AFT 29 (47.5)  0.2-8.9 5(8.2) 4
TE4%) 61 AFB, 0.2-7.2 5(9.8) 2
OTA 33 (54.1) 0.4-82 19 31.1) 3
AFT 56 (20.7)  0.2-25.3 9(3.3) 4
/NEE 270 AFB, 56 (20.7)  0.2-19.9 12 (4.4) 2
OTA 55 (20.4) 0.3-82 24 (8.9) 3
[0S S lich | B AFT 0.5-0.7 10-15
= 15 2(13.3)
AFB, 0.5-0.7 8-12
BH LR 21 AFT 0 N.D. 10-15
AFB, 8-12
. AFT 0.2 0 4-15
ZE 14 1(7.1)
AFB, 0.2. 2-8
- 0 AFT o N.D. 10-15
AFB, N.D. 5-8
/Nt 60 - - - 0
e J— AFT 1(3.3) 3.5 4-10
% T 30 AFB, 1(3.3) 12 0 2-6
OTA 1(3.3) 0.6 10
Kk Bk~ B AFT 4-10
RARE KRB KT 50 AFB, 0 N.D. 0 2.5
OTA 3-5
M AFT 1.7-7.6 10
UINE - BRAL- B AFB, PR s 0 5
a OTA  25(50.0)  0.4-10.3 15-20
R FAREPS 26 CIT 24(92.3) 148-22,118 1(3.8) 5,000
BRI AR e 6 0 N.D. 0 200
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K—18FEMERMPZERRSRSREARATHEMTRE)

ATl £ R HEs WEEETHE MO BEEE AEEGE REfE
-~ 8L M (%) (ppb) (%) (ng/kg)
HLERK 5k FH AT 20 [ et 8 7(87.5)  237-12550 2(25.0) 2,000
R AT R B, 2 B
/NET 40 - 31(77.5) 148-22,118 3(7.5)
FLEA L 30 AFMI 0 ND 0 0.05
i HERZUME ~ BIVE
i 70 OTA 6 (8.6) 0.7-2.5 0 5
ES . AFT 0 ND 4-10
IINGE S ’TE\'EA& S £
% ER - AFB, 2
OTA 2(22) 0.8-1.3 3-5
91 DON 4 (4.4) 64-306 0 500-1,250
ZEN 2(2.2) 31-77 50-100
FBs 0 N.D. NR.
T-2/HT-2 1(1.1) 1 N.R.
/NEt 91 - - - 0
FoREL, AFT 1 33) 0.8 4-10
EL T SR AFB, ' 0.8 0 2-5
FoRAL OTA 0 N.D. 3-5
31 DON 5(16.1)  52-1,839 1,000-1,750
ZEN 0 N.D. 75-350
FBs 3(9.7) 20-54 0 800-4,000
T-2/HT-2 0 N.D. NR.
/NEt 31 - - - 0
AL = 27 AFT 5 (18.5) 0.5-1 4-10
Binf] AFB, ’ 0.5-1 2
HREERF 0 <
OTA 3-5
0 N.D.
DON 750-1,250
ZEN 15(333)  8-1,174 5(18.5) 75-100
FBs 6(22.2) 21-77 0 NR.
T-2/HT-2 0 0 NR.
GrIE/INEE 27 - - - 5(18.5)
T 16 AFT 10
AFB, NR.
0 N.D.
OTA NR.
DON 0 NR.
ZEN 1(6.2) 7.0 NR.
FBs N.R.
0 N.D.
T-2/HT-2 NR.

NG 0
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K—18FEMERATZERRSR SRAEARFAETRHEMTRGE)

B

£ R ihen  MEBREEZ WO MR TRRERE RERE
7 R (%) (ppb) (%) (ng/kg)
AL AFT 10
Binf] AF B, N.R.
hEEH OTA NR.
RE 7 DON 0 N.D. 0 N.R.
ZEN NR.
FBs N.R.
T-2/HT-2 NR.
SIE/NEE 7 0
INET 60 1(1.7)
S5 AF B, 10
TR OTA 0.1
**E e 30 PON 0 N.D. 0 030
PN ZEN 200
FBs N.R.
T-2/HT-2 20
/NET 30 0 N.D. 0
=L 800 39 (4.9)

‘HEGE R R  AFT: fiEM5 % - A5 =MESEB, © B, GHG, ; AFM,: =8EHM, ; OTA: i8I FA ; CITIF
13 ; ZEN: TATRMEE ; DON:RE TG JHIGEE ; FBs ((RE#HE - WEREFHEB HB,

" N.D. : not detected

“N.R.: not-regulated

R e R A e AR

57 800

104 105 106 107 108
R
E— - 104-108 FRAP AR B RE AR TR ERZE



1084EEER S H TR B RS R AT

i filBR TR bt DT el AFTR AR E 2R

e OTAF AR o R AR
300

250
200
fF 150
£y
100

50

104 105 106 107
R
E= - 104-108 FeE R AP R B REAFRERNTE

14.0

- 12.0

10.0

8.0

6.0

4.0

2.0

0.0

108

%

121

FHE11.5% (31/270) - A0lE — - HrpfpAg BRI ERF MR AR E - BIIECITZ
EHHER N EMERB4.4% (11/270) » SEON ME— R R B B BRI R H R 53R - 101-

%% JF(Buropean Food Safety Authority, 107$%?EUH£%IW?KEPCITKE;%7%5 ppm °

EFSA)#fi512007-20174F 2 fE4E 5 50 55 RitEE T ERLER K ES

OTA[RE » INEMEE158.9% (24/270)  #KAE R HEREE  |07TEDERN SR E

1014F

FER > NEEREESS.6%
7% (n=8,095) K" ; HERBEZTHEAEF ﬁ%ﬁﬂﬁmﬁkﬂ@ﬁ%ﬁ&%E%@ﬂ@ﬁﬂ&ﬁ%

1084

Gk %Bﬂ%*ﬁﬁﬂ‘ﬁ TEEM NGB REEE PR EEZET 155,000 pg/kg (= 5 ppm) » FHE#H40

34.4% (21/61) » J%m_@fﬁT/\fr% $5.4% RRLER B,

(9/149) - miéﬁ R EIERETR3.3% KUBLRL R R 244 » ANE = -

£ o 104-1074E /] » #RE:

FLAR R R FOR RS MR I Bz FHET > ECREHMARL

Mk - MoERNEEEE G EPEEA AR EHER

GIEAREIR(T.5%) A&

1 AR E
PR & 10 ppb
ELCEUTEMBAFTAGH » &=

18

\,\51_'5‘3:

o EHICEEREFEK B LR E AR T~ éf%aa?éiﬁélosims% s 1084 AR
#=  108FET AR B MET
5% R BUHER (%)
HH TELENE TR FELERT TELEs &Ef
AFT 4/149 (2.7) 5/61 (8.2) 0/30 (0) 0/30 (0) 9/270 (3.3)
AFB, 5/149 (3.3) 6/61 (9.8) 0/30 (0) 1/30 (3.3) 12/270 (4.4)
OTA 4/149 (2.7) 19/61 (31.1) 1/30 (3.3) 0/30 (0) 24/270 (8.9)
=t 8/149 (5.4)° 21/61 (34.4)° 1/30 (3.3) 1/30 (3.3) 31/270 (11.5)

S METEANE B AFTEOTAYS AL E
" AEAERY B AFTEROTAY N E
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Monitoring of Mycotoxin Contamination in Marketed
Foods in 2019

MING-TZAI CHEN, TZU-SUI WANG, HUEI-WEN SHIAU, HSU-YANG LIN
AND FANG-MING LIU

Northern Center for Regional Administration, TFDA

ABSTRACT

Mycotoxins, a group of naturally occurring fungi-produced toxicants not intentionally added to
food, might pose various extents of health hazards. In order to reduce the risk of exposure to mycotoxin
caused by food consumption, a post-market survey program on mycotoxins was conducted in 2019 in
accordance of the newly implemented health standards for contaminants and toxins in food. A total of
800 specimens were collected by 22 local health authorities nationwide to test mycotoxins. As a result, 39
cases (4.9%) were non-compliant, which was higher than the failure rate of 0.5% in 2018. The reasons for
the increase included downward revised limit of total aflatoxins in peanuts products and augmented limits
of aflatoxin B, and ochratoxin A in peanuts and zearalenone in cereals. The failure rate was the highest at
18.5% (5/27) for coix seeds, followed by 11.5% (31/270) of peanut products, and 7.5% (3/40) of red yeast
rice. Other samples of rice, wheat, corn, milk, spices, nuts, dried fruit, coffee and baby foods were all in
compliance with the regulations. All violating products have been removed out of the food supply chain.
The survey results were sent to the local governments and authority in charge of border control to enforce
penalties to the non-compliant suppliers, to strengthen follow-up inspection on those domestic high-risk
manufacturers, and to enhance border inspection. The monitoring results showed that the non-compliant
rate of mycotoxins in food increased after the implementation of the new standards. It was recommended
to keep monitoring the mycotoxin contamination in food commodities to reduce mycotoxin exposure to a

level as low as reasonably possible.

Key words: food, monitoring, mycotoxin, maximum limit



