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O R G E B 33275 AL EE
F— 1MOEMERRTEESR SR IERMETR
RN TR ey PR A *fiii R
fEAEBLE, (AR 145 AFT 25 (17.2) 0.2-209 4(2.8)
AFB, 25(17.2) 0.2-170 7 (4.8)
OTA 3(2.1) 0.3-1.1 0
KrAREAE 35 AFT 1(2.8) 18 1(2.8)
AFB, 1(2.8) 17 1(2.8)
OTA 0 (0) N.D. 0
e 31 AFT 11 (35.4) 0.2-25 1(3.2)
AFB, 11 (35.4) 0.2-23 2 (6.5)
OTA 1(3.2) 1.1 0
TEAER) 90 AFT 30 (33.3) 0.2-10 4 (4.4)
AFB, 30 (33.3) 0.2-8 7(7.8)
OTA 35 (38.9) 0.3-47 14 (15.6)
/N 301 AFT 67 (22.3) 0.2-209 10 (3.3)
AFB, 67 (22.3) 0.2-170 17 (5.6)
OTA 38 (12.6) 0.3-47 14 (4.6)
KHH FIR -~ fiok -~ RER 30 AFT 0 N.D. 0
= AFB, 0 N.D. 0
OTA 0 N.D. 0
Y TR ~ BRARL - BEE 60 AFT 11 (18.3) 1.4-6.2 0
AFB, 11 (18.3) 1.4-5.6 0
OTA 35 (58.3) 0.3-7.6 0
ALEREL B S AT EL A, 40 CIT 24 (60.0)  172-13,075 4 (10.0)
il Wﬁﬂﬂuﬂik ~ AT e 50 OTA 2 (4.0) 1.5-2 0
B Ry - R - ZRREBH 51 AFT 0 N.D. 0
W AFB, 0 N.D. 0
OTA 0 N.D. 0
DON 0 N.D. 0
ZON 0 N.D. 0
wraEEE B R 60 AFT 3 (5.0) 0.5-0.7 0
AFB, 3 (5.0) 0.5-0.7 0
OTA 0 N.D. 0
DON 5(8.3) 5-32 0
ZON 10 (16.7) 20-188 0
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AFB, 0 N.D. 0
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ZON 0 N.D. 0
BICRHEH R AR 30 AFT 0 N.D. 0
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MEAEH - 10FERBEREE1099.293.9% TEFERS.6% (26/301) * EL#L1094E.213.3% [
[EF12£95.4% ° WE4.7% » #8158 5 2 s B S 0 7 v o
ERERTIEIELEBE  WEBEHE SRS RS B R - I &8 IR
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R fEAEE EAFTE M HIZRE35.4% »
B ARA{E25 pg/kg » AFTAREFEE3.2% (1/31)
AFB, N ERE21H(6.5%) R K iE » OTARR Ry
3.2% ; (LA HIAFTEHOTAY 2 & HE
53 A R33.5%5838.9%  fi i RMEE K510 pg/
kgf247 pe/kg @ HA414(4.4%) BAFTIG G4 &
FEE » DLAFB REHAIE - #EEERT7.8% (7/90)
W OTAVG R EHEREILERE15.6%
(14/90) > B5.6% (5/90) 5 AFB HHOTAY NG
¥ s FATEAEBEAFTELOTARR =R Bl R 17.2%
Eil2 1% » AFTRRHI R RME207 pg/kg * AFTANE
FEER2 8% (4/145) » DAAFB,[REHE - #BIER
4.8% (7/145) 5 fEAERER 114(2.8%) i HHAFT
BB R2S5 pg/kg » CEEHIIRE - NEEER
& o AFB, /G £ NGB RNRTCEN Rm - FHK
PRt « TEANRETEAR. - TEEMBER
OTAE N EER « AREHFER - TRFHESE
L6 - B HHEEE MR B EGH E %Y
BE 0 166 EER ~ THREANE » 264
fEAETEIFEER) BRI =MER - BH
14FEFEA R FeOTAT &4 - IR =R » H20
EEA R [EII 5 YL AFTEZOTA » AFTEEZAFB, 5
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Y8 7 MR8 F50.9967 » BER —H BEE
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OTA B &g R E A A8 3 HERIAIEA R
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T L0FEHERRLEW H BINED 284
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ERER GRS IR 13.3%81.0% » E#109
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B ELE S L 5 NEE B4 161 ELfEAE
K3 R B2 - BIEEEM T EHERTH1084F
34.4% NIEE110H.217.8% °
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PR R - ARIMER AL R A IS B R E &
AR BLEEME 2 CIT » 1104F T EE AT A0 . 5 B
FEE  CITHR HIERE60.0% (24/40) » 15 YLHEHE
FE¥810.0% (4/40) » ERBIANSLE 2 f 5K
PICERE A R e AR S
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£ 108-110F BT AL RS IRHE

Z:é$§3go A ({f{:%&/ﬁﬂ%ﬁ“;&)

KR o e, TR g SECA)
108 bl 5.6 (2/32) 0 0 7.1 (1/14) 6.5 (3/46)
B 5.1 (6/107) 34.4 (21/61) 3.3 (1/30) 0 (0/16) 12.5 (28/224)
/Nt 5.4 (8/149) 34.4 (21/61) 3.3 (1/30) 3.3 (1/30) 11.5 (31/270)
109 HE 25.6 (10/39) 0 0 8.3 (1/12) 21.6 (11/51)
Bz 7.3 (8/110) 23.3 (21/90) 0(0/31) 0 (0/18) 12.4 (29/249)
/Nt 5.4 (18/149) 23.3 (21/90) 0 (0/31) 3.3 (1/30) 13.3 (40/300)
110 HEO 13.3 (6/45) 0 0 5.9 (1/17) 11.3 (7/62)
Eilzg 1.0 (1/100) 17.8 (16/90) 2.8 (1/35) 7.1 (1/14) 7.9 (19/239)
/Nt 4.8 (7/145) 17.8 (16/90) 2.8 (1/35) 6.4 (2/31) 8.6 (26/301)
M 15.5 (18/116) 0 0 7.0 (3/43) 13.2 (21/159)
Eilza 4.7 (15/317) 24.1 (58/241) 2.1 (2/96) 2.1 (1/48) 10.8 (76/702)
&t 7.6 (33/433) 24.1 (58/241) 2.1 (2/96) 4.4 (4/91) 11.2 (97/861)

B RBINERR &l - BRARTE
o JRAT & L A R ARE R E B4
L REAIREREE - i EREEINTE
CEHRRBGT - B T REFAER ST - TR

=~ 108-110F B B LR A SRR A IRIFHET

BT PV EIARRIR R R - #
HEBEERMEELER - WR=FT/K » 108
FEE BT IIGGR - ThBg4of: - TEEER
10.2% » ¥ HZONE HIR & - HiafhE

. NETEIFEU(%)
i KR OWENR —eEw smags, | AREE 6500
108 FE 24 0 0 4(16.7) 4(16.7)
Eilz3 25 0 0 1 (4.0) 1 (4.0)
/NEE 49 0 0 5(10.2) 5(10.2)
109 HE 17 1(5.9) 1(5.9) 2(11.8) 3(17.6)°
B EE 33 2(6.1) 3(9.1) 0 3(9.1)
/NEE 50 3(6.0) 4 (8.0) 2 (4.0) 6 (12.0)
110 HEC 27 0 0 0 0
B 31 0 0 0 0
/et 58 0 0 0 0
&t HEO 68 1(1.5) 1(1.5) 6 (8.8) 3(4.4)
] 2 89 2(2.2) 3(3.4) 1(11.2) 3(33.7)
=1 157 3(1.9) 4(2.5) 7 (4.5) 11 (7.0)

¢ M SE R EERB AR A G1E - DUE R G185T
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ABSTRACT

A post market surveillance of mycotoxin contamination in retail foods consisted with 657 samples
was conducted in 2021. The results showed better compliance rate of 95.4% (627/657) compared to
93.9% in 2020 was observed. In the non-compliance products, red yeast rice products obtained the
highest non-compliance rate at 10.0% (4/40), followed by peanut products at 8.6% (26/301). The levels of
mycotoxin contamination in samples of rice, wheat, spices, coffee, beverages containing grape ingredient,
and cereal-based foods for infants and young children were all in line with regulations. The surveillance
results of peanut products showed that the qualified rate was 91.4%, an increase of 4.7% compared with
86.7% in 2020. The unqualified rate of aflatoxin B, contamination in peanut flour, peanut candy, peanut
butter, and peanut kernels was 7.8% (7/90), 6.4% (2/31), and 4.8% (7/145) and 2.8% (1/35), respectively.
Besides, there were 15.6% (14/90) of peanut flour samples found ochratoxin A exceeded the maximum
limit, and 5.6% of them were unqualified for both aflatoxin and ochratoxin A. According to the country
of origin of the collected samples, the unqualified rate of mycotoxins contamination in imported and
domestic products was 3.9% (7/181) and 4.8% (23/476), respectively. Among them, the unqualified rate
in imported and domestic peanut products was 11.3% (7/62) and 7.9% (19/239), respectively. In red yeast
rice products four (10.0%) were found mycotoxins and were all domestic products. The surveillance
results were provided to competent health authorities to eliminate the unqualified products and impose
appropriate punishment on the violators by the law, and as a reference for adjusting managing measures

on food safety and the follow-up post-market monitoring.

Key words: food, monitoring, mycotoxin, maximum limit



