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Detection and analysis of edible oil peroxide value and aflatoxin B,
LI Tao, WANG Ming-yue, ZHOU Hui-ling, YANG Chun-liang
(Agriculture Products Processing Research Institute, Chinese Academy of Tropical Agriculture

Science, Guangdong Zhanjiang 524001, China)

Abstract. Objective By detecting edible oil that the peroxide value and the aflatoxin B, to understand the usage

situation of edible oils in catering. Methods The 150 representative samples were collected in the cities extensive, the
samples detected according to peroxide value GB/T 5009. 37-2003 and the aflatoxin B, GB/T 5009. 23-2003. Results

The pass rate of peroxide value is 100% . The situation of the aflatoxin B, detecting: the pass rate of frying oil is 91. 7% ,
the pass rate of peanut oil is 89. 3% , the pass rate of blend oil, rapeseed oil, soybean oil and palm oil are all 100% , the
aflatoxin B, detecting range of frying oil and peanut oil are 1.00-21.6 pg/kg and 0.80-40.4 pg/kg respectively.

Conclusion The raw material quality of edible oil need to control strictly, reduce the chance of contamination and the

production of the aflatoxin B,.

Key words: Edible vegetable oil; peroxide value; aflatoxin B, ; detection; food contaminants
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Table 1  Detection results of peroxide value
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B K H/u{;j\ P4 ﬁ/’};} B :u/’riz & ¥t 5 ﬂ%?}g {{Eﬁ/
/(g/100 g) (/100 g)
HKE 12 — 100 0. 004 ~0. 120 0.25
4 13 56 — 100 0.007 ~0. 106 0.25
AL 63 — 100 0. 006 ~0. 177 0.25
S 4 — 100 0.017 ~0. 031 0.25
PR i 5 — 100 0.014 ~0. 195 0.25
LR 10 — 100 0.023 ~0.900 0.25
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1.60 ~3.20 pg/kg, KEiH 0.90 ~5.00 wg/kg, KEAE
W 2.00 ~13.1 pg/ke,
2 HMFEHER B, WKL

Table 2 Detection results of aflatoxin B,

PERE BERE Atk EMEER B/ (pe/ke)
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M % /% WL AR

ROKEwh 12 8.3 91.7 1.00 ~21.6 10
A 56 — 100 0.70 ~9.20 10
A 63 12.7 87.3  0.80 ~40.4 20
SRl 4 — 100 1.60 ~3.20 10
pNISR ] 5 — 100 0.90 ~5.00 10
Z 10 — 100 2.00 ~13.1 10
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Analysis of aluminum content in flour and starchy foods
YANG Zheng-lin, FU Si-qing
( Xiuzhou District Center for Disease Control and Prevention, Zhejiang Jiaxing 314031, China)

Abstract: Objective

Detection and analysis of the region’s fermentation pasta ( steamed bread, steamed stuffed bun,

rolls, and fried dough sticks, fried dumplings, starch products (liangpi, and sheet jelly, bean vermicelli) , a total of 110

food aluminum pollution condition, realize the usage of alum additives, provide the basis for food safety supervision.

Methods

According to GB/T 5009. 182-2003 Determination of Aluminum in Flour Products”, detecting aluminum

content. According to GB/T 2760-2011 National Food Safety Standards, Standards of Using Food Additives to evaluation,

aluminum content > 100 mg/kg for exceed the standard. For bean vermicelli without aluminum limited standard, do not

determine exceed the standard or not. Results

Fermentation pasta exceed the standard rate of 25. 7% ; fried dough sticks

exceed the standard rate of 53. 7% ; Liangpi exceed the standard rate of 100% . In the bean vermicelli, aluminum content

is higher, but we can not judge that it exceed the standard or not. Fried dumpling and sheet jelly not found exceed the

standard. Aluminum content of fermentation pasta has improved. Aluminum content of fried dough sticks has improved in

recent years. Liangpi exceed the standard in severe cases.

Conclusion

In fermentation pasta ( steamed bread, steamed

stuffed bun, rolls) , and fried dough sticks, starch products (liangpi, bean vermicelli) aluminum pollution is serious, easy

to cause health damage. That should pay attention for the department of food safety. Form detection and evaluation of

aluminum content of bean vermicelli is need to be learning.
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