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Abstract
The effects of browning products (BP) from Kanjang (soy sauce) and charcoal on the degrada-
tion of aflatoxin B, (AFB,) in Kanjang and its model system were studied. Approximately 60% of
AFB, was degraded in the presence of 0.05% BP at pH 7 of phosphate buffer after 2 days of in-
cubation at 30°C. The mutagenicity of the AFB,; which reacted with the BP was decreased to
about 50% and 70% in Salmonella typhimurium TA98 and T A 100 strains, respectively (p<0.05).
When a few pieces of charcoal were added to home made Kanjang, AFB, was quite stable for 5
days at 30 °C, however, about 80% of AFB, was removed when the charcoal was either in distilled
water or in 20% of NaCl solution after 2 days of incubation. Activated carbon instead of the char-

coal removed AFB, completely in the all samples under the same conditions.
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Fig. 1. Stability of aflatoxin B, in the presence of brown-
ing products {BP) which were isolated from soy sauce at
30°C.

0.05% of BP was dissolved in 0.2 M phosphate buffer of pH 7.
The vertical bars represent one standard deviation of three de-
terminations.
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Table 1. Mutagenicity of afiatoxin By which was reacted
with 0.05% of browning products (BP) at pH 7 for 2 days at
30°C in Salmonello typhimurium strains of TA98 and TA100

Revertants / plate®)
Strains
Reaction
t
time (days) 0 2 Spontaneous
TA98 912+68* 540zx6 9319
TA100 596 +35* 304112 16610

a} Values shown are means + standard deviation of three de-
terminations and those asterisked beside value differ signifi-
canfly from those not asterisked by student's paired i-test
{p <0.05)
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Fig. 2. Stability of aflatoxin B, in home made soy sauce
to which a few pieces of charcoal (C) or activated carbon
(AC) were added during storage at 30°C.

The vertical bars represent one standard deviation of three de-
terminations.
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Fig. 3. Stability of aflatoxin B, (panel A) and changes in
pH (panel B) in distilled water to which a few pieces of
charcoal (C) or activated carbon (AC) were added dur-
ing storage at 30°C.

The vertical bars represent one standard deviation of three de-
terminations.
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Fig. 4. Stability of aflatoxin B, (panel A) and changes in
pH (panel B) in 20% NaCl solution to which a few pie-
ces of charcoal (C) or activated carbon (AC) were added
during storage at 30°C.
The vertical bars represent one standard deviation of three de-
termingtions.
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