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Abstract

This studv was performed to investigate the contents of aflatoxin B in cereal, pulse, nuts
and these products of domestic and import.

These results were as follows.

1. Average concentration(in xg/kg) of aflatoxin B; in domestic foods were 2.6 in cereal, 3.9
in pulse, 42 in nuts and 1.4 grain products. The contents of aflatoxin B; in pulse and nuts
were much higher than those of cereal and grain products.

But their values were still within 10pg/kg the maximum residual level of aflatoxin B, for
food of Korea.

2. Average contents of aflatoxin B; in import foods were 4.8, 54, 6.0, 3.8ug/kg for cereal,
pulse, nuts and popcorn & peanuts butter, respectively. And these values were found to be
below the maximum residual level(10zg/kg) of aflatoxin B; for food of Korea.

3. The concentration of aflatoxin B; in 2 samples of domestic and 9 samples of import
foods were over the tolerance limit for aflatoxin B in food of Korea.

Therefore, the hygienic managements of the foods shoud be required during storge and
circulation at market.
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Source of . D T

Sample Domestic” (No. of sample) Import” (No. of sample)

Cereal Rice(10), Wheat&Wheat flour(10), Rice(10), Wheat&Wheat flour(10),
Barley(10), Millet(10), Sorghum(10) Oat(10), Millet(10), Sorghum(10)

Pulse Soybean(10), Mungbean(10), Soybean(10), Mungbean(10),
Small red bean(10) Small red bean(10)

Nuts Peanut(10) Peanut(10), Almond(10),

Pastachio(10)
Products Grain products(10) Peanut butter(10), corn(10)”

Total number 100

130

! Commodities harvested in 1996 or earlier vears.
2 Corns sold for popcorn.
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Fig. 1. Procedure for aflatoxin B; analysis
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Table 2. Recovery rate of aflatoxin B, into

rice
Added concentration Average
(ug/kg) recoveries = S.D.(%)
5 95.4+1.28
15 109.5+3.50
50 95.7+1.95

S.D. ! Standard deviation
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Table 3. Aflatoxin B; contents in domestic foods
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No. of .
Item No. of positive Content of aflatoxin Bi(ueg/kg ) Remnark®
sample D -
samples Mean Max. Min.
Cereal 50 0 26 6.4 N.D.
Pulse 30 1(3.3) 39 13.8 N.D. red bean 13.8
Nuts 10 1(10.0) 4.2 10.6 N.D. peanut 106
Products 10 0 14 43 N.D.
~ Total 100 2(2.0) 3.0 138 N.D.

D - T
Number in parenthesis is percentage

2 Samples and contents of over the tolerance limits for aflatoxin B; in food of Korea

N.D. : Not detected Max. : Maximum

@A assAl A13A 23(1998)

Min. :

Minimum
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Table 4. Aflatoxin B: contents in import foods

N ¢ No. of v Content of
Item (:1.1(; 'Som DIOSlp ¢ aflatoxin Bi(ug/kg ) Remark”
sample ampies Mean Max. Min.
Cereal 50 3(6.0) 42 141 N.D. wheat 14, millet 14,
sorghum 10.5
soybean 12.6, 19.5,
Pulse 30 3(10.0) 5.4 195 N.D. red bean 12.2
Nuts 30 2(6.7) 6.0 164 1.2 peanut 12.2, 164
Products 20 1(5.0) 3.8 124 05 peanuts butter 12.4
Total 130 9(6.9) 4.8 195 05

Y Number in parenthesis is percentage
2 Samples and contents of over the tolerance Imits for aflatoxin By in food of Korea
N.D. : Not detected Max. | Maximum Min. : Minimum
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