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Analysis on contamination of aflatoxin B, in food and oil in Guangzhou from 2009 to 2013
ZHANG Wei-wei, HE Jie-yi, LI Ying-yue, YU Chao, LIN Xiao-hua, LIANG Bo-heng
(Guangzhou Municipal Center for Disease Control and Prevention, Guangdong Guangzhou 510440, China)

Abstract; Objective To investigate the contamination of aflatoxin B, in food and oil in Guangzhou, and provide the
basic data of dietary intakes of aflatoxin B, for food safety assessment. Methods The samples of seven kinds of food
including rice, wheat flour, peanut and corn oil, peanut, corn flour, fried food and soybean from ten regions were collected
randomly from farmer’s markets, supermarkets, wholesale markets, and catering units. The national standard detection
method for aflatoxin B, (ELISA) was taken to detect the content of aflatoxin B,. Results 260 samples were detected
aflatoxin B, and the detection rate was 31.71% , and the farmer’s markets had the highest detection rate. The detection
range was 0. 025 ~ 39.300 pg/kg, with the mean value of 2. 675 pg/kg and the median of 2.5 pg/kg. The overall
qualified rate was 98. 66% . Conclusion The overall level of aflatoxin B, contamination in market food was low, but some

foods such as vegetable oils ( peanut, corn) should be more concerned.

Key words: Aflatoxin B, ; contamination; peanut; corn; rice; wheat flour; vegetable oil; food contaminants; food safety
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48 h, FRELS0 g #ESHFNS. 0 g NaCl AT G 2Aae
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1 min, ##8 2 ~3 min, [FAERTTE, FHIBERE LR 408
ARt UE 10 ml JEIR, AR DB TR T T s de . BLS ml
UER, FH 20 ml 2lFoK A RE 2 DA B, RF
1.2.2 kil gy 545 1

TREDNAE i 2R FH 58 v 1 il 06 B 03 T 0B A7 o0 T, 46
B8 GB/T 18979—2003 ( £ & o #5 il 75 2 & A9 &
B g% 25 2 BT 1 A v 50 3 1k A OO
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Table 1  Statistic analysis processing method for different

data bellowed detection limits
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A LOD, CA A
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K Microsoft excel 2003 HEATHE 5k A& I 45 5 1
SEAFIEEI i ] SPSS 20. 0 G814 47 504 1Y
AT, RZ AR R R TR SR, P <0.05 A2

SAEG R,

0%

1.3

2
2.1

&R
T E SR B, S &

820 e s AL 260 ki it T &R B, K
W3R 31.71% , I Y B R 0,012 ~ 39. 300 pg/
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Table 2 Analysis on contamination of aflatoxin B, on seven food and oil in Guangzhou

fra A REE  AMEERE AR/ (heke) Rtk % bk
/(pg/kg) i (7 e IUE LREDA P90
1A 20 0.125~39.300  3.921 £6.991 2.500 7.100  63.16(72/114)  95.61(109/114)
HHY)IH A 20 0.125 ~36.600 4. 646 +7.676 2. 500 13.310  68.35(54/79) 92.41(73/79)
ViNan 20 0.125 ~39.300  4.331 £7.408 2.500 8.120  65.28(126/193)  94.30(182/193)
INEE By 5 0.340 ~2.500  2.229 =0. 664 2.500 2.500  10.39(8/77) 100. 00(77/77)
i T i fe 5 2.500 2.500 2.500 2.500 0 (0/50) 100. 00(50/50)
T 4% 5 0. 400 ~2. 500 1.907 +0. 884 2.500 2,500  34.29(12/35) 100. 00(35/35)
ViNan 5 0.340 ~2.500  2.243 £0.637 2.500 2,500  12.35(20/162)  100.00(162/162)
P 10 0.150 ~5.640  2.182 £0.931 2.500 2.500  24.53(26/106)  100.00(106/106)
P& S kst 10 0.830 ~2.800  2.386 +0.368 2.500 2.500  11.54(3/26) 100. 00(26/26)
/N 10 0.150 ~5.640  2.222 +0.853 2.500 2,500  21.97(29/132)  100.00(132/132)
K — 5 0.150 ~4.040  2.043 =0. 807 2.500 2.500  29.75(36/121)  100.00(121/121)
avidta 20 0. 025 ~4. 500 1.638 £1.226 2.500 2.500  22.22(10/45)  100.00(45/45)
1t L Vias 20 0.470 ~12.600  2.828 +2.347 2. 500 5.200  21.88(7/32) 100. 00(32/32)
/N 20 0.025 ~12.600  2.133 =1.826 2.500 2,500  22.08(17/77)  100.00(77/77)
TR — 5@ 0.070 ~2. 500 2.042 +0. 823 2.500 2.500  16.18(11/68) 100. 00(68/68)
M BE) — 20 0.012 ~8. 600 2.245 +2.046 2.500 4.260  31.34(21/67) 100. 00(67/67)
&t 0. 012 ~39.300  2.675 £3.836 2.500 3.000  31.71(260/820)  98.66(809/820)
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Table 3 Comperation of food detection and qualification of aflatoxin B, in vegetable oil between formal and informal manufacturers

g AEAE T B S /N

K i 2 GHER (TS RS K i 2% RS
IE# 64.13(59/92) 97.83(90/92) 68.35(54/79) 92.41(73/79) 66.08(113/171) 95.32(163/171)
JEEM 59.09(13/22) 86.36(19/22) — — 59.09(13/22) 86.36(19/22)
it 63.16(72/114) 95.61(109/114)  68.35(54/79) 92.41(73/79) 65.28(126/193) 94.30(182/193)
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Analysis on foodborne pathogenic bacteria contamination in retailed aquatic products in Guangzhou
Ll Ying-yue, HE Jie-yi, ZHANG Wei-wei, DENG Zhi-ai, YU Chao, LIN Xiao-hua, LIANG Bo-heng
( Guangzhou Municipal Center for Disease Control and Prevention, Guangdong Guangzhou 510440, China)

Abstract: Objective To investigate the foodborne pathogenic bacteria contamination in aquatic products in Guangzhou,
and provide the science base for foodborne disease surveillance. Methods The monitoring data of 1 602 aquatic products
from 2006 to 2013 were analyzed for foodborne pathogenic bacteria. Results The total detection rate was 21.16% , and
the detection rates of Vibrio parahaemolyticus, Vibrio vulnificus, Salmonella, Listeria monocytogenes, and Vibrio cholerae
were 19.54% , 8.63% , 1.08% , 0.59% and 0. 14% respectively. Conclusion The major contamination of foodborne
pathogenic bacteria in aquatic products in Guangzhou was still Vibrio parahaemolyticus, but the contamination of Vibrio
vulnificus, Listeria monocytogenes and Salmonella also should not been ignored.

Key words: Aquatic products; foodborne pathogenic bacteria; contamination; Guangzhou; food safety
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