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Yy - BEIZFEATREIE - FER(EY) A - AE
A B FEE - okESE > REE
Wi« BUEEESERTR R AT REZ s Y - B
J& (Aspergillus)F DAEEHER (A. flavus) Bl 27 4= 8
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TRBEEE (4. carbonarius) A& 4 G RHEEITERA
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B, FMB) i BEEY ; B AR ELBE
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EEASHF - BT ERESERT HE3L
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f#(Liquid Chromatograph/tandem Mass

Spectrometer, LC-MS/MS)73 T

CembEEERel T E - =85

FomE"Y hERgeEHNERE

(Immunoaffinity Column, IAC)F{EEH %
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Liquid Chromatograph, HPLC)#& it & -8

HIZ5 (Fluorescence Detector, FLD)/3#T °
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e EEE R TS - R ERAZ
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BadER AALEE it TERERBR  FEBEE%)
e8I TEER 101 AFT 4 (4.0)
AFB, 5 (5.0)
OTA 2 (2.0
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AFB, 17 (19.8)
OTA 17 (19.8)
RriREAE 32 OTA 2 (62)
{4 30 - 0
KRB (2E) 33 - 0
/et 282 AFT 18 (6.4)
AFB, 22 (7.8)
OTA 21 (7.4)
A o Ak 31 - 0
KAH EPNAE 7S 18 - 0
E-S | Sy - MR ZOBBRZ - MR 43 - 0
Y PR e B MR ERESY) 30 OTA 1 (3.3)
[EX | B R AL 52 - 0
RIS, ALEEK 23 CIT 5 (21.7)
RLAR S, 17 - 0
/NEE 40 CIT 5 (12.5)
Wik E BEREIYE « BIvAmYE - B2k 42 - 0
HeEEE  ERRHEHSE 19 - 0
=X 20 AFT 1 (5.0
AFB, 1 (5.0)
Ep S 19 AFT 1 (5.3)
AFB, 1 (5.3)
hhi gl KK - 2K - Blad 21 - 0
IR R P B B T 9 - 0
Hgdh  ZEON - BB B R B, 15 - 0
Bl (77 6 - 0
SHT(H2) 14 AFT 2 (14.3)
BRERRS B 15 - 0
= 676 - 43 (6.4)
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L=

#
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TE A HHE 1084 1094 1104 1114 1124 &Et
TE4=%) Bl G 61 90 90 92 86 419
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OTA G HEE(%) 19@31.1) 12(13.3) 14(15.6) 6 (6.5 17(19.8) 68 (16.2)
AFs+tOTATR A% #(%) 4 (66) 6 (67) 5 (56) 2 (22) 9(10.5) 26 (6.2)
RO E(%) 21 (34.4) 21(23.3) 16(17.8) 11(12.0) 25(29.1) 94 (22.4)
TEAEE HhER B 149 149 145 98 101 642
AFsTE1EE(%) 5 34) 18(12.1) 7 (48) 4 (41) 4 (40) 38 (5.9)
OTATEHEE(%) 4 27 0 (© 0 (0 0 (0 2 (0 6 (0.9)
AFstOTATETEE(%) 107 0 (@© 0 (© 0 (0 (0) 1 (0.2)
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Monitoring of Mycotoxin Contamination in Marketed
Foods in 2023

MING-TZAI CHEN, TZU-SUI WANG, CHING-HSIN TUNG, HSU-YANG LIN
AND FANG-MING LIU

Northern Center for Regional Administration, TFDA, MOHW

ABSTRACT

To survey the occurrence of mycotoxins in post-market foods, the annual monitoring plan prioritizes
sampling and inspection of foods with high failure rates, high consumption, and high public concern;
the other food categories with sanitation standards were sampled on a rotating basis. In 2023, a total of
676 food samples were collected and tested, and the compliance rate of 93.4% (633/676) was lower than
that of 2022 at 95.3%. The non-compliance rate was highest at 12.5% (5/40) for red yeast rice products,
followed by 11.7% (33/282) for peanut products, 5.1% (2/39) for quinoa and pearl barley, 3.3% (1/30) for
spices; and 4.0% (2/50) for the other categories of foods. All samples of rice, wheat, corn, beans, coffee,
milk, and infant foods tested were found to be in compliance. Among the non-compliant mycotoxin
items, aflatoxin was most common and found in 26 cases, followed by 22 cases of ochratoxin A and 5
cases of citrinin. Ninety-three percent of non-compliant products were manufactured domestically, while
one lotus seeds and one quinoa sample were imported which accounted for 7%. In the breakdown of
peanut products, peanut flour had the highest failure rate at 22.4%, followed by peanut candy at 6.7%,
peanut butter at 3.9%, and prepared peanut kernels at 3.8%. The failure rate of peanut flour products
sampled from end-use sites, including catering or baking industries, was higher than those sampled from

manufacturing sites and sales sites.
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