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Abstract

To investigate the Aflatoxin contamination on the agricultural products in Pusan and
Eyungnam districts, rice(d), unhulled barley(4), vnhulled wheat(d), corn(d), soybean(4), re-
dbean(d), greenbean(4) and peanut{4) were purchased. As a result of analysis by TLC and
HPLC, one (unhulled wheat) out of 32 samples was contaminated with Aflatoxin B{trace),
Aflatoxin Gd1.3p9/kg) and unidentified fluorescent substance.
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Table 1. Chemical and physical property of Aflatoxin By, G, M,

ki Malecular Molecular Melting Fluorescence
Formular weight point () under UV
B, CoHul nz 268269 Blue
G CoHal 228 244~ 246 Green
M, CoHul: 328 299 Blue-Violet
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Table 2. The kind and Number of Samples

Kinds Number
Rice E—E:*
Unhulled barley B,— B,
Unhulled wheat WwW,—W,
Corn =
Soybean =5
Redbean E:—E
Greenbean Gi— G
Peanut P'l_ |
Total a2
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Fig. 2 Extraction of Analysis Solution from Sample
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Fig. 3 Clean-Up of Extracted solution from Sample
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Fig. 4 Identification of Aflatoxin in the Extracted solution from Sample
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Table 3. Analytical condition of HPLC for Aflatoxin analysis

Model Waters Associates 440
Column u— Bondapak C18
Detector Fluorescence detector 420—AC
Wave Length EX 365nm, EM.418nm
Gain &8X
Flow Rate Lo /min.
Mobile Phase H:0 © Acetonitrile (3 © 1)
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Fig. 5 Thin Layer Chromatogram of Standard Aflatoxins
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Fig. 6 Thin Layer Chromatogram of Fluorescent Substances from W,
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Table 4. The result of Aflatoxin analysis for samples

Aflatoxin Unidentified
i s B, B, G G, i
= = = . = —
B.~B. - - - - -
Wi W, - ~ = ~ -
Wi +({trace} = +{13p5/kg) = *
C~C, - = -
S~S, “ = = = =
E.~E, - - - - -
GG &= v . - =

P,~F, - - - - -

Trace is less than 0.1pa/ks.
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