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Deter mination of Aflatoxins in Corns by High Perfor mance Liquid Chromatography
GAO Xiufen,Jl Rong, LI Yanjun, WANG Yu-ping
(Nationa Ingitute for Nutrition and Food Sfety , Chinese CDC, Beijing 100021 , China)

Abgract: Objective A high peformance liquid chrometographic method for the quantitative determination of dlaoxins in
oornswas edablished. Methods The sanrples were extracted with metharol-hydrochloric acid, defatted with hexane. The
extracts were cleaned by liquid-liquid partitioning with dichloromethane and then applied to slicargdl purification column. After
reaction with trifluoroacetic acid, four kinds of dlatoxins were quartified by reverse HRLC with fluorometric detector , usng
metharol-tolune-water as nohile phase. The basdine spardion o four kinds of &latoxins was achieved within 15 minutes.
Results The detection limits for AB; AFB, AFG AFG were 0.04, 0.02, 0.10 and 0.04U g/kg, repectivdy. The
recoveriesof sanples iked with AMB; of 0.10 50. 00U g/kg were 78.2% 85.9 %, with the rative gandard deviations of
10% 16%. The recoveries of sarples piked with totd &latoxins of 10.00 and 40. 00 g/kg were 86.5 % and 89.2 %,
repectivdy , with the rdaive dandard devidionsdf 13 % and 9. 2 %, regectively. The detectionsof a blind sarrple gave resuts
within the gven range of concentration. Concluson  This method is highly senstive, gable with low cog , and can be used to
detect dlatoxins in corn quartitetively.
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Sudy on Application of HACCP in Infant Formula Enterprises
LI1Ling, BAO Dayue, XU Jiao , ZHANGLi-shi , SHI Genrsheng, ZHANG Feng, ZHANG Qui-hai
(Public Health School of Schuan University , Schuan Chengdu 610041 , China)

Abstract : Objective To inprove the hygenic qudity o irfant formua, the sudy on the gpplication of HACCP in irfant
formula enterprises was carried out. Method One enterprise in which the representaive wet technique was used to produce
irfant formua was sected as the object. Acoording to* HACCP Sy¢em and Quiddines for Its Application” issued by CAC,
hazard andyd s to rav meterid and each procesing gep was conducted by invedigation of the technica processes on the got.
Three criticdl control points (CCPs) were ddiined: the quaity of rawv milk, mixing the supplementaries, derilization and
condensdtion. The critica limits and control measures of each CCP were st up aswell. The nonitor sygem, corrective actions,
verification procedures, and documents and records keeping were d © edablished. Concluson  The HACCP sysemwasfeadble
and dfective, and it coud ensure the hydenic quaity and sfety of irfant formula.

Key word: Hazard Andyss and Qitical Control Roint; Irfant food ; Dairy Products
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