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BRI E R 1n5E

BRE Sy ke BMER EixS
s Bt

wW B

KA R A G 98 3 0 56 R IEALARR 0 4] A 5 2R AR B AT R (HPLC) #% Bo % A 45 B AL % R
JET R M BAEA 4 EB, B, G AG, ST S EEX Rk o TR

B R A A AT A A R AR R 2 5% -

WA pHAL T B A~TZ R > TR B EDRE © Fho

0.1~10 ppbZ x4 FAREm A 5 40 ~ K¥A ~ A8 B P EMMEBRES > #K
FTi272.0~98.9% % © 5485 B, » G, F ik AR IR %0.2 ppb » 4% £B, G, 7
HARAAR IR 50.1 ppb o A Bl ik oA B B40H 0 R R AR E -

RIS E  RHBER  SWRERITE

il

Al

= M55 7 (aflatoxin » fHFEAF) K HETREE B
ANFEREZESR » f— S E #E il
WMEY  HEMRE - BEBEE KBRS - ©®
R B R G S R EEB, B, G,
G, * M, KM, » BRI RM, M, 73 5l Ry = 0 5
EB, KB, LY - Hb g E & b=
#B, MEWHADERERB & - D%
FEBEEERHY - HLD, /1 20.5~10 mg/kg
bw.? o IRBFEY  EEBER FTEEE =
B Aspergillus flavus K Aspergillus parasiticus
HHAEAE ~ BT Bk ok BREEEEY
s 50 55 E 0V A4 W /R R E Y7k sy~ IR e
RN - R IE— B EZ =R R 0 6
DEGHERER - BEhZelH - —HERZ
LG R R - S NERIBR T AT - o B
FRPERHRE R EERN T RBEEHEASD
HHREENEEETREERKEEEL - #
HECEAE R R33~357C K& (a,)550.997
BRI CEHE R AT R24~28°C ~ JKIE MR

0.93~0.98 * AIDIEARZHER ZIRER25C » /K
T 550.949

RKEBINWEBERGENEY gl
LT 8 (hepatotoxicity) » H T EUHEERIEM: « 18
g Mk pE g Bk IR DR E S
HE/KIEMHE R FE T - 1@ SR 35 2 H 3 R I
BEIENEMESR - YR ZBARERE
BRI T e R A R S e - BT
NHIE - oTREEEUE T RE S -

bR T eI - REGE ~ B2k E ~ FhEgEH
REERE  HEMEERENR - SREEH
H o B AR EHEE R IR o TR B R
138 4= 5@ BB 75 G 22 9] < )R2003 ~ 2004 ~ 2005
T2 2006543 B FH A R H 2 8RR 1Rz 1 e
ROETEBEFREIR BREEEEERS
A 3 B A E (4 ppb) E 4 FE2.6% ~ 3.0%
51%k2.7% @ =55 FEB, & 2 H2 ppbE 435l
550.6% ~ 2.0% ~ 4.0%2.4% 7 - 2007 FHEE
EHEH - BB H O R EEE 4917 Rz R AL
R ARt EEEER 0 S E1100.2-259.46
ppbZ [ » HAH9.8% MFZ 15 HETE 5 S BL ER TR
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HARE  EYERE ST I EMEERBE
w%(97%) » EHFTFRG KL (41%) » E=HBHERB,
1G5 B E24%E16%™  TekinsenZ2Eken(2008):
ﬁwo{fﬁfm/mm B AL (UHT milk)Ei 132Fkashar
R EEEEM, 2GR EN - EREHAA
B ] 2 M 2R B E67.0%5282.6% - fiHH &5
AST20.01~0.63 ppbEa0.05~0.69 ppb.Z [H » 4-H.
B F] {5 YL 5 i S B B A HE 7 3R 43 I Ry 31 9% B
27.6% - —{3 e hnhi I ﬁ’ﬁﬁfﬂ?ﬂﬁlﬁﬁﬁﬁ% '
21 e - = HEEB, » Gy
LPIR90% ~ 33% ~ 10% - 38% Ii’jﬂﬁma
A E51.1 ppb ~ 0.6 ppb * 1.0 ppb£20.6 ppb"'” = FA
FJE2#E Cavaliere ¥ A (2007)FAE & AFITHE LK
e ER G REY - MR 48 s e
15¢F » stz w5 5B, & i @ e R TEQ
ppb) * TG4 E 515.6 ppb'”
BEAUKEZIEANEE - BoElH 28R
Kl By bE 8 JFORL S gk B R - B8 Rk 2 B
W2 PR B e 1T 3 B (A 0 W e B SR )
s AR ZE R LR T R (AN © Bk e
JFUR} 7 T8 55 175 B2 8 R 8 DA BT A L 1 [ R
TR ZRE - AIBE - REES - B EH
B PR T A B T A5 0 P S R 2 DA P B
ERRE R OB - NI ek FERE » SER DR
HMgAk R R GREMEZES - FZ2HRA
B A R AR AR S o - R B2
Y AR AANEERHEERAEN  — KT
WA AN SRR R R S E R 25 ﬁ
B WMEHELERATFRESNR > A5 2
MRS e AR S AR HE 3% o 19884E Trinder AU 5T
FUR O MIEEERSTEE L ENEMEBEEB T
f ; POgOI’ZClSk1<14)£)\E/jﬁﬂ:%EF' FEIE 2 2]
Qe TS AR T R R
Lehtonen(ls)ﬁf\E’]ﬁﬁnﬁ%ﬁ%ﬁ?%%@iﬁﬁﬂﬁ
PEF SR I (Malaga wine) ~ [l &8 2 1] BEELE
B FALI ~ 5% 2 AL K e bz K Caberne il
REEBHZREEY - 2008FEHA T =4 &5
RSB o PEIKRE - BURFERE H AR TR
KEHEEFERER LR =S RnE K
WEORREF RN - 5[ ERASERY) - Bl K

BEERHAEE  WHETESEERERTSR
{EISERARFSE -
HrEI@EEBEASC=WEEwE HiE - E@H

#HEHILE Tk - BAMESE R HE, - WoRE
ERLE EEIB\%%*EE@E’JI?&%&RETM » R
FAE NG REFERBERGRIME - nL
Bl R AP - AT = R B R e
SR A EEEN - BT kT B
FESL > A RIE R EER MR E R 2R
ZLBH -

MEERTGE
—  IRBERIR

ARG R4 A i - RS RSES
K100 ~ 2851 14  RLISE 1 2R B g
K20 - R98F4~6 HIEH AL M T » #Rd
F &g -

s MARLER A

()55 58 7 1T E 5 (AFB, » AFB, * AFG, »
AFG,) : FZEE]Supelco/t F]#4iE 2 Aflatoxin
Mix Kit-M » R AFB, © 1 pg/mL
AFB, : 0.3 pg/mL ~ AFG, : 1 pg/mL * AFG, :
0.3 pg/mL - {5 R DI B HE R R AR
ZIRE -

ORIEHFER « 9HTAFB, » AFB, » AFG, »
AFG, B¢ H £ B Vicam 2\ 7] #5852 AflaTest-P
B

CRAZE « HliE S LR EER ] - BdBi
FEIE AT RS B AH Z A B FH 25l oK -

s 2 B 0 0.1 NEEALINE W « FRELE
L8804 g - DLEBET /KA ERZE100
mL o EEIFEETE © B KLAS < 55 (viv)
ZHBNEE % DUEE(E47 mm » FLIK
0.22 um * Nylon#1'8 )@@ )E - i DAE
W EGMRE30 # %A -

(&) ) Eﬂ( Y RS UK A R

» 0.1 N NaOHE ¥ he i Z pH{E 2 4~T.2

F‘? A R R S R B A PR R 3057
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= - &R R

(R AH TG BT E A - SR Waters AR BE 2
Cosmosil 5C18-AR-II (5 um * A{€4.6 mm X
250 mm )&

e AERE AT 4% © H A Hitachi/ZA 5] #5852
L-71008H ~ L-7480%& (=25 ~ L-7200H
Bl ET a8 o BB R DGREE A F] G T
{EAE 53 BB R P AT (SISC)EST -

CEPELE K ER « EBEAURATHENAFELE Y
KRC 25-252 AL K Eds - HEE R E
25N RZPTFEME A (1/16 inch OD X 0.25
mm ID)mkEL TG E @ A E 254 nmEESk
TRIRET BB &N - H{FAFB, » AFG,
TAR I P38 5 AFB,, © AFG,, °

(r)itE & 7 HiR %2 2% (Ultrasonicator) ©

C BB RZAVFE

b s B 2 B AE R 5% » £L0.1 N NaOH
R pHEZA~T 2/ - A R B
Btk aebRA3078# - MEMBERIE10 ml > LA
TRy i s A E R - FFLAEBET/K10
mLE PR EHATE 2K > IVHPLCH FHEZ1 mLEA
LG/ i S 5t R e R AV A - SR TR TR B
HMET - IIAREETRERR2 mL - IRETH R
IS0 WL A = s H R A 6 -

h ~ SRR TR TR

i 22 2 A i DA 271 v RO AR g T f6 1 93 AT
STHEmEE T E & - T AR
HIRE R AR L -

(IS RORARE AT 2 R

[@HTE+E © Cosmosil 5C18-AR ©

CAEHIZS ¢ A, 360 nm * A, : 440 nm °

B ENFEVATR © 45% A RE/KYATR -

TEBf & : S0 uL »

Fi# : 1 mL/min °

ERTEAR

101
JIE e == =] CXVXX
T #5055 34 5 & (ppb) = m
C : HiFMEdh i RS H = 2 2R

(ng/mL)
VA R E A Z BBTE(2 mL)
M : EFmEER R 2 #E1E(10 mL)
X : AT

ENEUER R B
DI EIHA RS =i R R
0.2~50 ng/mL » fEEIEAEATE - K HS0 uLik:
AERCEEEATE - B g S AR
IR R -

(o) P S R
HEBEREEARANENSEBER
WA N 0 AFB, M AFG R INE
50.2~10 ppb * AFB, N AFG, R IM& £0.1~3
ppb ° £& DA 5k Y~ 71 B g G 4>
M MERERRDURNINEE - F3EEA100%
BT R [E iR -

(@) 77 A5 HI R E (Method Detection Limit ;

MDL)
B ENRE =M ERERRNINET S5
BRZEEZEAREN - MR Y
BRSO S SO A AT E ] - SR
5 2 &k (signal ) FH ¥ R (noise) FL{E A A
1078 2 B/ INEEYE S TR TR FEE s 7 3 A Y0 i
FE -

FEREET AR

HETBIN =8B R IRERYE - HERE - &
KRB R EIELELS ppbLA T - Hi& s,
F510 ppb LA Y » BR B RAREEEY - R
T 3 o B 8 3 3R T 1 S N i 0 A T R R IR AR
A o AW ER T E W B IE - SRE K
F O B RLEE R P EER 2E - DLAfla Test-Po
PR G E R bl - IS SR AT R A
YL SR R etn MR RN SR S
.

— » BXURERET(HPLC)E
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(R BN H .
PAHPLC/3 1 w5 5835 = 2 BB BN H 2 Fy ZHB /7K
SRS /KR GV - IFFeas T2 B A
FE/KIR SR (45 = 55, vIv) 2 BESURAE -
SR F H RS B AR R & LA -

OB
7Fﬁ"k@?]‘ECosmosil 5C18-ARZ 7B -
E R R o W B Bk - iR
R R REE R ZER -

CNERERE 28

60 T I
15.785 1530618 By
B,
40
10,678 701275
>
&
20
0
3 10 15 20 25 30
minutes
60
15823 1518057 B,
13,017 1093580
B,
4 e— IS
>
&
20
0
5 10 15 20 25 3
minutes
ToR02 1675084
15.753 1324951 B,
12,972 984036
40 B,

G

10.660 612730

ny

.

5 10 15 20 25 3
minutes

FR P K i e P RS VR S T REE L 431 7 3
RS - FEREEER60% S
REWMELUKFEEEEEES% ~ 7.5% -
10%230% » 53 BN IEEE 3 R AR EE (B, © 5
ppb > B, 1.5 ppb G, : 5Sppb G, : 1.5 ppb)
EEE - B RESUREEITERE - S
?%FFS%E@ R IR R =HRHEEB,
G G, Z B R 535 F593.4% ~ 95.2% »
96.8%);‘2102 9% ; PG IR FE 30% kg R (BT
G, &G, 5371 5590.8% -

%7
X EHHHEREB,

D)

By

40

13178 861386
16.035 1026311

mv

204

10.800 106889
G,

3818 54792

3 10 15 20 25 30
minutes

(E)

TRA5 6701

mv

By
Gy B

5 10 15 20 25 3
minutes

_ N ld\\j]l]ﬁ&ﬁi*ﬁ’—%&l (B1 5 ppb N 8215 ppb N G1:
5ppb ~ G,: 1.5 ppb) RARLEERE S RBIRIEZ
SRCRABEHTE © (A) 5% (B) 7.5% (C) 10% (D) 30%
(E) 60%
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65.7% ~ 85.9% )% 16.4% ; S EEE60%HI
TR0 - BEw b 12 Aol F 2 S i Rl
EAEHE A RS R = R 30% 2 inle o

(P pHIE .2 2845

A FE % e 0 g B pHAE B A B IR Ay o 22
PLO.1 NE &AL B F i W pHIE TR 5 2
284060 7.0 8.0/9.1  FH/BIRINE

10 ppb * G, -
R A [ 2

(B

3 ppb)ZE A lE o [ Ryl
© pH{E4~7.Z [ H g i EICR

(B 2 3 o i AR R R O B (B R

D)

;ﬁkﬁ&?BI&;ﬁa_ﬁﬁG 20.2~50 ppbifE
i [# 702 ~ + 10 ~ 255250 ppb)HE 5548
ﬁﬁB2&ﬁ@ﬁ§GzﬁA01 15 ppbif i E 7Y
(0.1 0.3 1.53 75815 ppb).Z # 1 :H

141422539474
1004 11768 1899111

mv

i Y . .
1B R RHEAN(B, ¢ 10 ppb > B, * 3 ppb ~ G
(A)
e
1001 &
11.812 176572 2221430
B
3 10 15 20 25 30
minutes
B
TR
B,
140922708605
11732 205238
1004
E
501 G
om0
04
5 10 15 20 25 30
minutes
©
T
By
10148 2620751
11768 1038164
1004
B,
E
504
aa7aaenss
04
3 10 15 20 25 30
minutes
B=

2.8 (B)pH 4.0 (C) pH 6.0 (D) pH 7.0 (E) pH 8.0 (F) pH 9.1

5 10 15 20 25 30
minutes
TERAT SIS
B,
13688 2467439
100
14371670471 || B,
>
&
50
445837876
0
5 10 15 20 25 30
minutes
(F)
13497 2269992 B,
100
B,
>
&
50
11283 754615
9.478 569762
G Gy
447834185
04
5 10 15 20 25 30
minutes

m“ﬁl];a%_ﬂiﬁﬁuu (B,:10 ppb ~ B,:3 ppb * G,:10 ppb * G,:3 ppb) JAF R pH {EFLEZ SXURABENTE  (A) pH
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RALSEVIIEE SR

RETRNR0.9998 - b7k = EEB,
KR F G, 2 FEerE I RFR £50.2 ppb » =
BHEZB, N ﬁﬁGzz{ﬁ%ﬁ{Q/EH*ﬁgﬁﬁbo 1
ppb °
(I AR
7h00.2~03°0.5 125510 ppb.Z &
¥WHEEB,  GEMERE0.1 03207515

K3 ppbl EREFEFZB, » G ITME L 28 55
(A)
B,
60 14.535 1485810

12,055 1080288
B,

404 10,010 733260

mv

20

5 10 1S 20 25 30
minutes

(B)

T8, 123 2350037

60

14,558 14641468

12.082 1051563

401

10.027 623681

mv

204

3 10 15 20 25
minutes

©

T8 177 Z50007

60 14,778 1610124

12.240 1085860

401

10.128 671505

mv

204

3,763 58218 6388 39709

5 10 15 20 25
minutes

B = BFETFMEBSRITLES 5 ppb ZSHRAEENE -

REE ~ 2 AL R R EEA S R

#r ﬂ‘ﬁ*wﬂfﬁiﬁ ° fﬁ%%ﬁf%fﬁiﬁZﬁ
T EIF - EERREEIAIR0.998 « K HHF %
e E M ERB N EBRERG, 2 TEE R

FR%0.2 ppb * =885 #B, K =M HERG,Z T
HEHIFRFR 0.1 ppb ©

(BN ES
[ = F 2 JH I B S R I S R B R AR RS

D)

(E)

(F)

(A) =ERSEIZES 5ppb (B) iFMR S 32

T8, 135 2290985

60 14,52 1516478 B

mv

3 0 20 25
minutes
60 T8 15 20
14500 1328036 B,
12,108 894489
> 40
g
10,018 520882
G
20
3,870 287405
> 70084368 53891
0
5 0 20 25
minutes
T G0 ZTO0T
60 14,202 1448730 B,
>
)
9.842 592382
20
0
5 10 15 20 25
minutes

(©) Annns

FHEE (D) ARINAOKRIEE (E) RINAHLIESR (F) RN HEEM AR
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5 ppbZ = RO AH g 7 i 5 - F AT &0 = %0
BRI H ISR ERB A Ry 18.1 78
= HEEBAI 4.5 8 » EHHBERG R
12.157 88 » BRG] 5510.057 8 o [BIR
BIEE G AIN0.2 2032051255k
10 ppbZ =HEHH 2B, J = 50 3 2 G i e i K
0.10.30.75" 1.5K3 ppbZ = HEHFEB, K&
M RGIREM N SR - R E
FEE R Z B R GE—)  RINEBERR
SR 2 BICREBRET S B A - X EnE
ZIEIWERARNT R EEB, » G INTEE(E
2 FEEHRRFR0.2 ppbiF - EEEEECEIEE
HEFFFE81.2~97.0% .2 [H] » HHHFEB, G
I AR 2 5 E HI R FR0.1 ppblF - FEHE (0]
R BEHERF(£79.4~98.5% 2 [H] » B AR
ZEIER BT

T~ W RAREE IR

Y& LR B S L 19974 2V F I VICAM
O A FE RS B = SO AR R AT AN R =
- UK iR SR HER NS =S
F . ZFE(E/NAS50 ppb - HLARIEHFE bk
o AR ERRE AR HERS  60F
BACHREE - BFFHVICAME E A T~
FESR AN ppbea i a5 32 B 15 1E i 2 A1 B By
B - [ERE23.3% 5 R EZ R 82.4% »
BHEERE B2 ik - SBEFIFHVICAME Y HIE
B PTECRALIE Z M5 E » IR0 ppbe= 85 =B, 1T
UE T B BORALI Z [FICR(E32.7% 5 A5 iEZE
W E79.0% - BHEEE G2 i -

i FEF F E O AR R bk a1 R Se DAK
145 A 6 9 PR 22 I IR M T 753 (/)N IR 50 ppb
AR B E T bR A SRR AR R i -
ERORAHE N T ZAE R WINE R E R
1 ppbZEAFELE 2 [BICRS BIRB, ¢ 57.8%
B, :53.9% G, :37.6% > G, : 34.4% ; A J7iE[H
BB S RORAER AT - Al R I A R A e 2
FERE BEpHE R ST MR - BICEREZEB, ¢
82.4% - B, : 84.0% ~ G, : 86.6% ~ G, : 85.6% °
T 308 25 1) P v 2800 A T T 88 20 AT B BR KL W B S

R WIS REE ppbE BURAL Z Bk
HORIRB, ¢ 56.1% ~ B, £ 47.9% ~ G, : 31.9% »
G, : 37.4% ; AIT LR @ XORE T
T L ) 2 g e 2 S RS VR P B pHAE 12 43 BT 2 A
R [EIEESZEB, : 79.0% ~ B, : 81.7% ~ G, :
84.6% ~ G, : 74.8% ° iltiE RGN A FCETL
ZHEEERECREZ FERECERE - EEAR
WH9EE i B T RS R Bl pHE i B 5 /8
HEFE - RMEEREEICEE o [LA - AEEERZAT
EALHERCENT A - B EH AT S
EERFET] -

bR T EMCERZ AN » ARG SOE -
EEFMAVICAME L HIFE L i e = M 35 #B,
B, * G, &G,z FTFEE MRS f1 ppb » SRR
FEE L SRR - =HHEEB, » B,XG, 0.5
ppb * EEIEEEG, 1 ppb o A ST (E I
IR - &5 EB, G, /0.2 ppb » =EFHEFEB, G,
#50.1 ppb °

= mEERFEESERSERAEER

TN REER  ESHFE 3 -~ 1042k
R VU2 - D B o R SR T R
o ER I REEEMEERE R R - 5T
HARiFE 2 = EEB, & 24750.11 ppb » A{ER
TR - SEEE BRI -

O

B RBEPEREZ B - fEEA
EEASREAEY . HEPERE R 2R
B ADFSE o TN 20 AR ROK SR [RORH R
LS AR FE TN E 2R E M ER
G ENEFPEG S EEREREHEESTE
EHIHRE -

A5 B R RE R E BlpHE - A SE
B HEEERBIEES% > 2L0.1 N NaOHFH %
WpH{EZE4~7T 2 M » A REHE HE S iR E
PERR305 55 - LA flaTest-PoRIEEFIE (L
R - LA RRAHE T A Bl E A O LB R
e Rt AR E N =B R S & - R
PR R R AR  FE AT eg e R~ PRI R
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RSV

(A) BB,
NN [E1 3R (Recovery %)
FRIIETE (ppb) e e e PR R
0.2 81.2 = 5.9% 81.9 = 1.7 88.3 £ 2.5 89.2 = 3.6 82.6 = 3.0
0.3 723+ 14 80.8 = 3.7 83.4 *+ 3.1 874 = 6.2 77.6 = 4.0
0.5 82.5 =25 85.1 =33 78.7 = 5.1 799 + 34 85.0 = 1.4
1 855 =22 822 =20 79.0 = 1.6 82.4 = 6.1 81.0 = 1.5
2.5 87.1 £1.6 86.7 = 1.0 732 =04 86.5 = 0.4 82.7 =29
5 88.1 = 1.2 83.1 = 3.8 74.6 = 0.3 929 =24 78.8 = 1.7
10 90.1 = 0.7 89.2 = 3.1 76.9 = 0.5 985+ 1.6 857 £ 1.6
(B) #HEHFEB,
T [F# (Recovery %)
AT (ppb) o KR T P FEENA
0.1 83.1 =25 854 £ 4.5 794 + 3.1 913 =57 86.3 = 1.4
0.15 83.7 = 3.1 96.2 = 2.2 86.5 = 0.9 89.8 = 5.6 957 = 3.5
0.3 89.8 = 5.6 93.5 = 3.0 81.7 = 6.6 84.0+ 29 939 = 1.6
0.75 90.1 = 4.1 88.7 =22 90.5 =93 89.9 = 0.1 90.8 = 1.0
1.5 890.7 =19 90.8 == 3.8 83.6 = 2.6 977 = 0.3 890.2 = 1.3
3 924 + 0.5 96.5 = 2.8 85.2 = 3.0 98.9 = 0.8 942 + 1.6
() BHHHG,
TR (ppb) — EHRecovery &) —
D o P PRE SRR
0.2 83.6 =22 87.2 =26 87.8 =52 97.0 £ 4.7 922 = 0.8
0.3 854 = 4.1 94.8 = 4.0 947 =38 946 =59 854 £ 23
0.5 91.1 =53 88.6 = 4.4 932 =55 86.5 = 3.8 90.8 = 1.5
1 89.6 = 7.0 890.7 = 1.4 84.6 = 7.6 86.6 = 1.7 86.6 = 1.7
2.5 8905 = 1.2 85.0 = 0.5 76.4 = 2.7 8903+ 1.2 84.4 =32
5 914 =33 839 =538 779 = 2.1 948 =39 822 =29
10 922 = 0.6 804 = 14 80.1 = 1.5 96.0 = 0.8 86.2 = 0.7
(D) BHHIG,
IR (ppb) i E”&/A\(Iiec?very © g —
R o P 5 FEERR
0.1 89.5 = 0.6 88.9 = 4.1 90.0 = 7.2 985 = 1.6 83.0 = 3.0
0.15 92.1 = 5.0 96.7 + 2.7 89.8 = 2.6 922 =26 90.6 = 7.7
0.3 90.7 = 5.1 96.1 = 1.5 74.8 = 4.7 85.6 = 6.2 85.1 = 3.1
0.75 89.0 =22 953 =28 76.9 = 0.0 91.1 = 3.1 86.8 = 1.6
1.5 87.8 = 1.0 88.4 = 2.7 720+ 1.3 939 = 3.0 849 =22
3 8909 = 1.8 92.5 = 0.1 782 =53 95.0 = 0.4 91.8 = 1.7

CPE + BERE =3
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P ERE R L R

(e RS R = G ik B S B T AR
GO LA AR R AR B e

DAA B aoth i B Z A5 R - E5HFRR
FH o 100 RH 12 120RRDIE S R rp 88
MEHEES > IR EEEMEEEER
fR AR - (ERS EEAEIER - AE AR R
Hi o HER3OMF T B E R B85 R -

SENRK
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Determination of Aflatoxins in Wines
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ABSTRACT

The determination of aflatoxins in wines was performed by using immunoaffinity column for clean-up and
high performance liquid chromatography (HPLC) for identification and quantification. Aflatoxins were eluted
from an Afla Test-P immunoaffinity column with methanol followed by the determination using HPLC column
equipped with post-column photochemical reactor for enhanced fluorescence detection. Higher recovery of
aflatoxins from wines was found while alcohol contents were diluted to 5% and pH values were adjusted to 4-7
prior to clean-up. Average recoveries of aflatoxins from different wine samples spiked at levels of 0.1 to 10 ppb
ranged from 72.0 to 98.9%. The quantification limit of aflatoxin B, and G, analysis was 0.2 ppb, while that of
aflatoxin B, and G, was 0.1 ppb. A survey of aflatoxins in commercial wine products in Taiwan was conducted

and none was detected among 40 wine products.
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