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foodstuff by UPLC were developed. Methods Sample was extracted and diluted with methanol-water after immune affinity
column chromatography purification. Components were completely separated within 5 min on a C gy chromatographic column
(3.0 mm x 50 mm, 1.7 pum) with mobile phase of methanol-acetonitrile-water ( gradient elution), and detected by a
fluorescence detector. The retention time was used for qualitative analysis and peak area for quantitative analysis. Results

6 kinds of aflatoxins were completely separated into aflatoxin B,, B,, G,, G,, M, and M, and detection sensitivity were

19
0.038, 0.010, 0.062, 0.010, 0.110 and 0.016 pg/L respectively. Standard curve were linear, the recoveries were
between 73.2% -94. 1% , and precision between 0.2% -3.8% . Conclusion The method was simple, rapid, highly
sensitive, and could be recommended for simultaneous determination of 6 kinds of aflatoxins in the animal foodstuff.

Key words: Aflatoxins; ultra-performance liquid chromatography; animal foodstuff; immunoaffinity column; mycotoxin;
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food contaminant; test
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Table 2 Six kinds of aflatoxin standard curve
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AFM, y=4.91 x10°x +9. 61 x 10* 0.999 8
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Table 1 ~ Standard recovery rate of different elution liquid
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AFG, 0.50 0.356 0. 488 71.2 97.6
AFM, 2.00 1.76 1.90 88.0 95.0
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Figure 1~ Chromatogramof 6 kinds of aflatoxins standard

solution
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Table 3 Recovery rate and precision of the aflatoxins

 EWKT  THAWEE TN RSD
Wil R %

/(pg/kg)  /(pg/kg)  FIKCR/ % /%
4.08 3.18 77.9 0.4

AFB, 12. 24 10. 74 87.7 0.2
16.32 14. 88 91.2 0.2
1.02 0. 87 85.3 0.4
AFB, 3.06 2.79 91.2 0.2
4.08 3.17 77.17 0.2
4.08 3.32 81.4 0.4

AFG, 12.24 10. 98 89.7 0.2
16.32 11.94 73.2 0.2

1.02 0. 84 82.4 0.5

AFG, 3.06 2. 80 91.5 1.3
4.08 2.99 73.3 0.7

2.00 1. 64 82.0 0.9

AFM, 4.00 3.35 83.8 2.7
8.00 7.34 91.8 3.8
2. 00 1.67 83.5 1.4

AFM, 4.00 3.28 82.0 3.3
8.00 7.53 94.1 2.2
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