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Survey of mycotoxins contamination in nutritional infant rice flour in China
GENG Jian-qiang, ZHAO Li, ZHANG Xu, ZHANG Shan, WANG Hao
( China National Food Quality and Safety Supervision and Inspection Center, Beijing 100094, China)

Abstract; Objective To investigate the contamination levels of mycotoxins in nutritional infant rice flour in China.
Methods A total of 141 samples were collected for analysis of 9 mycotoxins by liquid chromatography tandem mass
spectrometry and the results were analyzed. Results The results showed that contamination of deoxynivalenol, aflatoxin B,
and zearlenone existed, with the detection rates of 12.8% (21.13-207.12 wg/kg), 6.4% (0.11-0.25 pg/kg) and
1.4% (65.32-78.55 wg/kg) , respectively. Conclusion Nutritional infant rice flour in China was exposed to a low level

of mycotoxin contamination. Relevant departments should strengthen the control and supervision of nutritional infant rice

flour in the market.
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Table 1  Positive samples of mycotoxins
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%5 B, B 475 g ELR B, B 4 T o
1 0.11 <1.00 <10.00|| 16 <0.10 <1.00 23.51
2 0.20 <1.00 <10.00| 17 <0.10 <1.00 33.72
3 0.12 <1.00 <10.00| 18 <0.10 <1.00 57.19
4 0.18 <1.00 <10.00|| 19 <0.10 <1.00 66.09
5 0.11 <1.00 <10.00|| 20 <0.10 <1.00 56.93
6 0.17 <1.00 <10.00|f 21 <0.10 <1.00 146.05
7 0.14 <1.00 <10.00|| 22 <0.10 <1.00 78.15
8 0.25 <1.00 <10.00| 23 <0.10 <1.00 84.18
9 0.16 <1.00 <10.00|| 24 <0.10 <1.00 51.01
10 <0.10 65.32 <10.00|| 25 <0.10 <1.00 21.13
11 <0.10 78.55 <10.00|| 26 <0.10 <1.00 184.22
12 <0.10 <1.00 84. 14| 27 <0.10 <1.00 140.00
13 <0.10 <1.00 169.30|| 28 <0.10 <1.00 64.22
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Table 2 Detection results of samples from different sources
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