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Survey on aflatoxin contamination in commercially available food in Huzhou City in 2023
SONG Zhenpeng, YUAN Rui, WANG Yecheng
(Huzhou Center for Disease Control and Prevention, Zhejiang Huzhou 313000, China)

Abstract: Objective To understand the contamination status of aflatoxin in commercially available food in Huzhou
City, and to provide data for the assessment of food safety risks in Huzhou City. Methods In 2023, five categories of food
were randomly collected from large and medium-sized supermarkets and farmers’ markets in Huzhou City: cereals and
their products [rice, cornmeal (grits), wheat flour], vegetable oils (peanut oil, corn oil, soybean oil), nuts and seeds
(peanuts, sunflower seeds, pistachios) , condiments (soy sauce, vinegar, peanut butter, dried chili peppers) , and tea
products (green tea, smoked bean tea). Ultra-high performance liquid chromatography-triple quadrupole mass
spectrometry (UHPLC-TQ-MS) was used to detect four types of aflatoxins. Results The five categories of food samples
collected were all contaminated with aflatoxins to varying degrees, with an overall detection rate of 19. 1%. The non-
conforming rate for aflatoxin B1 was 1.190%. There was a statistically significant difference in the detection rate of
aflatoxin B1 among different types of food (x*=21. 74, P<0.05). There was also a statistically significant difference in the
detection rate of aflatoxin B1 between bulk food and pre-packaged food (P<0.05). Furthermore, the detection rate of
aflatoxin B1 in bulk food collected from different sampling locations showed a statistically significant difference (P<
0.05). Upon further analysis of the detection data for bulk peanuts, there was a statistically significant difference in the
detection rate of aflatoxin B1 between raw and cooked bulk peanuts produced in different years (}*=37.98, P<0.05).
Conclusion Aflatoxin contamination is prevalent in commercially available food in Huzhou City, and the contamination status
varies greatly among different food items. Overall, the aflatoxin levels remain at safe levels, but some samples, particularly
peanuts and peanut products, as well as corn grits, pose a higher potential risk. Relevant departments should pay attention to

this issue and strengthen monitoring and regulation to ensure the safety of commercially available food in Huzhou City.
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Table 1  Detection of Aflatoxin in Different Types of Foods
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Table 2 Aflatoxin contamination levels in different foods/(pg/kg)
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Table 3 Detection of aflatoxin in bulk and pre-packaged foods

from differen sampling locations

bk i i =
R T T L —L LT
JE K A/ K%/ % EXIMH/(ng/ke)
ekl AT 258 25 9.69 0.49
KA 248 25 10.1 0.53
At 506 50 9.88 0.51
o AT 266 68 25.6 1.01
A B i 262 79 30.2 1.76
&it 528 147 27.8 1.41

B 15 R AR A, 52 D AT BE S R o A ) AR
TP A O AR PR B S ISR b e R B, &
If BT — 7 el T A B LA I ] 3 B i
WSS R K S B R B T B i 2
LA T BV BOR AT, A% T oo 7 T R N AR 3 i
W R AR D T 5 A R A A i Y i a8 F
— & B By B B B ROR o W AE SR R, R Y
mBCEaa E iR R B R R TR MG R
LR B A, 2 — BT P ROk N T
K CHlE) (LA EAEHF T AURAE 6 RHUCK & o
MR B, A EUE , 7T LUF b AL T HCK &
nh 52 o R T AR TD UL AR W 4y 1A BT I 1
B BN AT RE R - O K b R T R BT IR GE B

TE R B Ff B i AS HR AT S UG 56 4 A A I
FICHE B iy SRS AT DL IR 5 2K o R T A7 2 5
NI TR B GE AT 5 O 4 A T SR SR A AT
AL NS, IFA B A B H AL A R
ic, JHE G R R B B AR TR A XU
A8 K v 7R AR BT S I R A IO R o
BER B AR IR w7 B AR s O b
A by EOK T (ff) (B2 AERF TP R AF 4 ZEHCR AE
TR 2 oty B RG2S G0, AT LA B A e S B T
B 9 8 T4 2 it T ek B IR T RO £ 5T
ISP, AT AE S - O T B IO £l 78 B B 2o R v 4 f
B R S A SR )T B 32 0 5 o it 2 1 R
15 5% , Ul W £ B 390 A o B @ B AR A A bR A
SEEEM R R T & ok R BRI A
TEAE il BRI, H BEAR Gl 0 9, ) 2 T A
J7RX A R R L BN S R
JEAE T A PR I3 5 e ) R T M SIS A R B Y
(LG

BN R AR TR AE A R — TR B R 2 PR
e, A IR T 8 SR A (AR W, T 7 B
R, —H AR RS Y X — R A
ZHTUL AT 1 22 00 M D N 9 A (H ) A AR AT G B B

Fd ORI A AR Gy BICH A AR AR P B il B 1 3 B AT L

Table 4 Detection of aflatoxin B, in bulk raw and cooked peanuts across different years
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