1 2 2 3

(1. , 100013 ;2. ,
266002 ;3. , 100044)

] , , B.B. G G
L 1 (&.
+B:+ G + Q) 2.5ug/kg 1M g/kg 85 %

Deter mination o aflatoxins in soy sauce and vinegar by fluorometry coupled with immuncaffinity column
Wang Jing ,et a.
(Nationd Research Center for Certified Reference Materials Beijing 100013 ,China)

Abdract : Aflatoxins in 9y sauce and vinegar were determined by a fluorometric method &ter cleaned-up by
immunodfinity column. The saples were extracted with CH,OH-H,O and then filtered ,diluted with weter ,and
cleaned up by an immunodfinity column containing nonoclona antibody specific for dlatoxins B; B, ,G and
G . After washing with CH,OH to renove dlatoxinsfrom atached antibodies ,the total dlatoxins (B; +B, + G
+ G) were reacted with bromine lution (SB) and determined immediately by fluorometry. The detection
limits for sy sauce and vinegar analyss reached 2. 54 g/kg and 1. OM g/kg regpectively. And the recoveries are
nore than 85 %. This method is accurate ,9nple rapid and sfe.

Key Words: Spectrophotometry ;Aflatoxi ns ; Gondiments
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B. B G G

(B, +B, + G +
G)
2
2.1
(CH;OH) 0.05 nol /L
2.8 , ,
1 000 mL_ (pH7)
(Coo HzuN2 O - H, S0, - 2H,0) -20/mBS
(0.1 %) (0. 01 %) ,
, 0.01 % ,
(0. 002 %) 10 0.01 % 40 mL
3.40 g (Go Hu N, O; -
H,0,-2H,0) 0.05 nol /L 100 m_
201 g/L
(B: +B, + G + G)
2.2
: : (
11 cm, 1.5um) , ,
B. B. G G : (12
mm x 75 nm, ), Vicam
2.3
2.3.1 50.0g 250 nL
, 2.5¢g - (8 +2)
100 mi_ 1mn )
10.0 m_ 40.0 mL )
1 2 ,
2.3.2 5049 . 1.0g ,
pH 25, ,
10.0 nmL 10.0 m_ ,
1 2 | )
2.4
20 mL
10 L , 10m. 0.1%
-20/mBS 10 mL 2 .,
, 2 3nL
1.0m : 1 2mi/mn,
2.5
2.5.1

360 nm, 450 nm
0.05 nol /L ,
0.0;
20.0
2.5.2
1.0 nL 0.002 % ,
, 1mn, 2.5.1 ,
(B, +
B,+G +G)
2.6
_(c-¢c)-V
X = W
X— (B, +B, + G +
G) Ha/kg;c— (B, +B, + G
+G) HoL;co— (B:
+B,+G + G) Mol ;V—
7n1— ;W_ 1g
3
3.1
(B, +B, + G + G) )
2.50g/kg 1M g/kg
3.2
3
1
(B1+B+ G + &) %
M g/kg M g/kg RSD
2.1 84.0
2.5 100.0
2.2 88.0
2.5 89.3 11.9
2.3 92.0
2.5 100.0
1.8 72.0
4.8 9.0
4.7 94.0
5.0 100.0
5.0 100.0 4.6
5.3 106.0
5.2 104.0
5.0 100.0
10.0 100.0
11.0 110.0
10.0 100.0
10.0 103.5 7.6
9.1 91.0
11.0 110.0
11.0 110.0
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2 ) 6 7 1

(B1+Bx+ G +G) % 1 2 85 %
89. 3 %
Hg/kg Hg/kg RSD 0
0.95 %5.0 103.5 %, 4.6% 11.9%,
0.7 97.0 86.9% 97.3%, 3.6%
0.93 93.0
1.0 1.00 100.0 97.3 6.3 6.3%
1.10 110.0
0.97 97.0
0.89 89.0 :
1.7 85.0 [1] . ONS 4090 ,N6. 97. 1997.
1.8 9.0
1.8 9.0 [S].
2.0 1.7 85.0 89.3 3.6 [2] AOAC dficid methods of andyds[J]. Supplement march
19 9.0 1995.
1.8 9.0 ' .
18 9.0 [3] Mary W Trucksess,Michad E Sack ,Sanley Nesheim ,et d.
4.5 9.0 Immunoefinity column coupled with lution fluorometry or
4.3 86.0 liquid chromatography postoolumn derivatization for determi-
o o0 ion of &laoxinsi uts ,and peantt butter :collab-
5.0 4.0 0.0 %.9 51 netion 0Xinsin corn ,peantts ,.and pean er ool
4.5 90.0 ordive gudy[J].J ASSOC OFF ANAL CHEM ,1991,74(1) :
47 9.0 81 —88.
4.2 84.0
[ 12002 - 08 - 20]
:R15;0657. 31;Q949. 32 B :1004 - 8456(2003) 05 - 0412 - 03
( : 250013)
6.7 %10 °g, RSD = 4.3%,
98 %

Miniature neutron source reactor epither mal neutron activation analysisfor trace ar snic in food
Zhang Ying et d.
(Jinan municipal center for disease prevention and control ,Shandong Jinan 250013 ,China)

Abgract : To increase the detectable level of trace ,samples were irradiated by epithermal irradiation tube of
miniature neutron urce reactor to decrease efect of bad s then the trace arsenic was detected infood. The de-
tectable limit of this method is6 x 10°° 0,RSD =4.3 % ,recovery rate >98 %. This method is suitable for de-
termination of microsoopic arsenic in food.

Key Wor ds: Neutron Activation Analys's; Food ;Arsenic
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