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BREHER 85

BRE Sy ke BMER EinS
s Bt

W R

R T VA IR B AR ALK IR 0 SR VA S 3R A8 8 AT AR (HPLC) #0148 61t 42 1
JEE R M B AR T EEB, B, G AG, ELiBYk4MFFXmm ik TR

BUM IR A A AT SR A A R AR R 5% o

A pHAL T B A~TZ R > TR B ERE © b

0.1~10 ppbZ 7 484 AR E e M 5 40 ~ KR¥A - A8 BARTEMRFBRARS  FK
FT1£72.0~98.9% 2 K] w43 B, G, ik AR 402 ppb * w45 %8B, G,X 7
T ARR MR IR &0.1 ppb © A1 it gy ik b B EA0M 0 KRR R £ o

RASEE C E  RHEBER  SWRERITE

il

Al

H= M55 7 (aflatoxin » fFEAF) K HATHREE B
ANFEREZESR » f— i EEZ EE k(i
WMEY  HEMRE - BEBEE KB - ©®
R B E SH E REEEB, B, G,
G, * M, KM, » BRI M, M, 73 5l Ry =0 55
EB, KB, LY - Hb R E & =W
#B, MEWHIAERERB & - DS
FEBHEEERHY - HLD, /1 20.5~10 mg/kg
bw.? o IRBFEY  EEBERS FTEEE =
B Aspergillus flavus K Aspergillus parasiticus #$
HHAEAE ~ BT Bk ok BREEEEY -
1111 55 290 5 4 Y 78 AR M R (VR g 7k o~ TR B
RN - R IE— B EZ =R A 0 B
DWEGHERER BEhZelH  —HERZ
LG G R - S NERIBR T AT - e B
FRERPERHR(E R EERN T REEEASD
HHREENEEETREERKEEBY - #
HECE A R R33~357C  7KiE 1 (a,) 550.997
BRI R E AT R24~28°C ~ ZKIE MR

0.93~0.98 * AIDIEARZHER ZIRE R25C » /K
T 550.949

RKEBINWEBERGENEY gl
M55 (hepatotoxicity) » HFEEFRERMEH: - I8
g MikpE R Bk RN LR
HS/KIEME R FE T « 1@ S 3 32 P 3 R L
BEIENEMESR - YR ZEARERE
BRI T e R A R S e - BT
NHIE - oTREEEUE T RE S -

BrTIEAEDISN - REGE ~ B2k E ~ FREEH
FEERE  HEMEERENR - BEEHR
o WATREZ EE R 2R o ST E AR B KR
138 4= 5@ BB 75 G 2291 - R2003 ~ 2004 ~ 2005
T2 2006543 Bl FH 4= B H 120 8RR Rz g S 7 E
ROETEBEFREIR SRMEEEERS
2 R A E (4 ppb) E 4 FE2.6% ~ 3.0%
51%k2.7% @ =55 EB, & 2H2 ppbE 535l
50.6% ~ 2.0% ~ 4.0%K2.4% 7 - 2007 FHEE
EHEH - BB R B 4917 7 R EEFE
R BRefmHEEEER 0 SE1100.2-259.46
ppbZ [ » HAH9.8% FZ 15 ML 5 S BL ER TR
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EENLE /G R ]

BAEE  fEWE R EST M ERFEEBE
5% (97%) * EHHE ARG K Z(4T1%) » E=HHHB,
1G5 B E24%E16%™  TekinsenZiEken(2008):
1001 5 iR E A4 FL(UHT milk)Ed132¢Fkashar
R EEEEM, 2GR EN - ERERAA
B ] 2 M R B 67.0%8182.6% » fHI &5
AT 1#40.01~0.63 ppbE0.05~0.69 ppb.Z [t » 4-F.
B0 )7 Y i R A ME 2 EE R 5 T Ry 31 9% B
27.6% o« —{R R I B AL BRI SR A S R
fE211F et - =M HEEB, * B, G, » G, XM
L HE90% ~ 33% ~ 10% ~ 38% » 415 4L &5y
AE51.1 ppb ~ 0.6 ppb * 1.0 ppb 0.6 ppb"'” = FA
F B2 Cavaliere % A (2007) 3 25 5 A F T & £k
M EBERLRER - R4
150 » HisfE2 55338, & 2 HEEEEEEQ2
ppb) * H G 4R Ry 15.6 ppb!" ©
BEAUKEZEANEE - BoElH 28R
Ko R BB R B R B RO - BB Rk B
T 2 1) FA W B T 3 B (A 2 0 R B SR ) -
BCE D DU ZE R LR M 1T S B (LI 5 ek &
JFURE 7 T8 55 175 12 8 R 8 DA BT 0 L 1 [ R
TR R - AIBE - AREES Y - ZZEEEH
B P (T A BT A5 0 P S A2 DA I R B
PR R JFORL IR ok - FERR - S8R DU
H R ERGHBEMEZES - F2HEA
B R AR EREE T - ERE LS 2R
HE o HEAANEEREERAE - — Kk
LN R A RISy el ]
B WMEHEHLERATFRESNR > A5 %
AT A E R o 19884 Trinder VAU FE
FUR - MIEMER ST EE L ENEMEEEB T
£ 3 Pogorzelski"V & AIRFFCH » S35 <7 28
BF 5 e 58 S T S HH B e HH S R S R
Lehtonen"" 3 A FRIF 52 it 57 BE 7~ 5 SL B 46 40 7Y
PEF ST I (Malaga wine) ~ [rl 88 52 I BERLE
B FIRLIG ~ #5 %5 R0 K FE TRz K Caberne i
REEEHEREL - 2008F HA T =580
BORERE R PEIREE « BRI H AR TR

HERRERM - 5[ERAFERMY) - Bk

HEREANSE  SETECEREHERINTR
EREAMS -

HElAEF G ZHBER b5k - EH
#HEHILE Tk - AAMEIE R KB, - oRE
S o HRBIEE N EEELEER - R
FAENE A REFERBERGRIME - 1L
Bl TSR AP - RIS R e
BTEEHEEN - LTI TR
FEsL > A RIEEREER R E R 2R
LBH -

\

MEERTGE
—  IRBERIR

ARG R4 A R - ARG S RRES
fF -~ KRB0 ~ ZH 11  FLEE 2B R
21 R98F4A~6 HIBEHE LM T » Hed
Fe &g -
s MR B

()5 %8 7 Z 1T %E 5 (AFB, » AFB, * AFG, »
AFG,) * F5ZEESupelco/A 7 #HLE Z Aflatoxin
Mix Kit-M » BHEFREAFB, 1 pg/mL
AFB, : 0.3 pg/mL » AFG, : 1 pg/mL * AFG, :
0.3 pg/mL - R DI B HE R R AR
ZIRE -

CRIEHFER © S9HTAFB, » AFB, » AFG, »
AFG, ¥ B Vicam /A 7] 8458 2 AflaTest-P
B

EREE  FEzE S S LM PR EER A - BoEhR
FEIE AT FH RS B AH Z A R A 22 oK

e B 0 0.1 NEEALINATR : FRELE
L8804 g - DLEBET /KA EZRZE100
mL - FEEIFEETR © 5B K LAS < 55 (viv)
ZHFNES % DUEE(E 47 mm » FLIK
0.22 pm * Nylon#18) i 5EoHEIE » I LAEE
W EGMRR30# %A -

EFERVAW « B EE T DUK R R S R
5% » N0.1 N NaOHF#Eha % < pH{EZE4~T.2
- A REA S IR g R R305
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P ER R L R

f o
= &R E

R E R - SR Waters A A BE 2
Cosmosil 5C18-AR-II (5 um > N%4.6 mm X
250 mm )&

CEZ AT 24T © H A Hitachi/A 73552
L-71008H ~ L-7480%& (=Ml 2% ~ L-7200H
BT R o BB I DGREE A F] G T
R AE 53 BB R P A (SISC)EST -

CEPELE R ERS « EBEAURATENAFELE Y
KRC 25-252 AL K Eds - HEE R
25N RZPTFEME A (1/16 inch OD X 0.25
mm ID)#R AR S5 [ E L H 254 nmERSh
BRI N E B SN - fi{3AFB, » AFG,
TAR I P8 5 AFB,, © AFG,, °

(ru)itE & 1 %2 4 (Ultrasonicator) ©

C BEEREEAFE

TR R R 5% 0 DL0.1 N NaOH
FEAR T pHIE B 4~7.2 [ - HHRWHIEE B
W IR B ARFRR307 8 - INEMRERII0 ml - Dl
T & SRR R R AE R - ELLEEETK10
mLIE Ve BRI E 278 » EULHPLCAR B EE 1 mLLA
VIR it B e R A A IR IR IR A B
BT INAEBEF/KER B2 mL - iR&EH 5%
050 pLiE A= S AT -

h ~ SRR TR TR

i 22 2 A i DA 21 v RO AR R T M6 14 93 AT
STHEmiE o & - TR AR
HIRFE AR L -

e RORARE AT R

[EHTE+E © Cosmosil 5C18-AR °

BOCAEHIZS ¢ A, 360 nm * A, : 440 nm °

RENEVATR © 45% P EE/KIETR -

TEBf & 1 S0 L »

Ji3H : 1 mL/min °

ERTEAR

N7y e == =] CXVXX
T 585 34 5 B (ppb) = m
C: HiEMEdh R R IG MR =M E R Z IR

(ng/mL)

Vi A R E A Z BBTE(2 mL)
M : EFFEER R 2 #ERE(10 mL)
X : W

ENEUE R B
DB EIHA RS =g R EA R ER
0.2~50 ng/mL » fEEIEAEATE - K HS0 uLik:

SR AHIG TS - FR IR AR B AR VA TR

IR R -

(I E sl iy
e ZEERRRINET =M ER
AN 0 AFB, M AFG R NE
50.2~10 ppb * AFB, ] AFG, R IM& £0.1~3
ppb o A& DU RHEE 5k Y~ 71 B g G 4
M7 > HAENRE R R URINERE - FR100%
BT R [E IR -

(@) 77 A5 HI R R (Method Detection Limit ;
MDL)
R ENRE =M ERERRNINET S =M
BRZBEEZEAREN - MR %Y
BRSO S SR T ] - HERER
5 2 iR (signal ) FH ¥ R (noise) FL{E AT
107 2 f /IR YE O R U PR 5 1ok {0
PR -

FEREET AR

HETBIN =85 R IRERYE - HERE - &
K REM RS RIEAELS ppbLA T - HAli& i
F510 ppb LA Y » BR A FARGEEEY  ER
T 3 o B 5 3 3R T 1 S N R 0 A T R R IR AR
Ao AW RER T E N B IE - SRE K
F O B KL R EER 2E - DlAfla Test-PoR
TR G E R bl - OSSR AT R A
YL SR R et R (RN T SR S
.

— » BXURERE(HPLC)E
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(RIEZ UL IE gt
PAHPLC/rH s 538 2 2 B ENHZ s LR /7K
BCHER /KR GVATR - WF5eas s EAa i A
FE//KIR SR (45 ¢ 55, vIv)Z 5 BESURAE -
o A LS B AR R A LR -

CIEtE 22
[E T fECosmosil 5C18-ARZ BRI SL(E »
=R - BT AERE - i)
ERRBREEREHZER -

CNERERE 28

60 T I
15.785 1530618 By
B,
40
10,678 701275
=
&
20
0
3 10 15 20 25 30
minutes
60 To553 2167506
15823 1518057 B,
13,017 1093580
B,
4 e— IS
>
&
20
0
5 10 15 20 25 3
minutes
ToR02 1675084
15.753 1324951 B,
12,972 984036
40 B,
10.660 612730 G'
>
&
5 10 15 20 25 3

minutes

FH A T SR e T A R R Tl RE S L o3 AT 70
ZIEIERER R - BB REER60% LS
REWMELUKFEEEEIEES% ~ 7.5%
10%230% * 53 B IR 3 2R YEM(B, © 5
ppb > B, 1.5 ppb G, : 5ppb G, : 1.5 ppb)
EEME - B —RESRORE—TER - EE
IRES BRI R EICR R - HHEEB,
B, * G, K G, Z MRS R%93.4% ~ 95.2% »
96.8% 2102.9% ; K5 IR 30% Hy ek [E] 1
o EHHFEEB, B, > G NG, HIE90.8%

B,
401
13178 861385
o035 028311
>
a
201
. 10300 06889
: P
0.
3 10 15 20 25 30
minutes
T
2.
8 0
B,
G B
-2
3 10 15 20 25 3

minutes

Bl— - AM=EBERIZES (B, 5ppb ~ B,i1.5ppb ~ G
5ppb ~ G,: 1.5 ppb) RARLEERE S RBIRIEZ
SRURIEENTE  (A) 5% (B) 7.5% (C) 10% (D) 30%
(E) 60%



P ERE R L R

65 7% 85 9%);‘216 4% ; @*%%;;‘%Fm%é@ i

%ET@FHJJN@M;F%)&%O%Z* ﬁ‘*

()5 pH{E < 22

A FE % e 0 f S pHAE B A B IR Ay o 2
PLo.1 NEEALh o B i R pHIE T 2
284060 7.0 8.0/K9.1  FH/BIRINE

10 ppb * G, -

R T
-
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3 ppb)ZE A lE o B Ry
© pH{E4~7.Z H H g i EICR

(B 2 2 3 o i AT R O B (R R

HABHRB,

BEEFEG,20.2~50 ppbiEfE
1>5+10 " 25550 ppb)Eil =58

B EB, N ETEG,HR0.1~15 ppbik & [E A

Giii] = . .
g A EMESL(B, 10 ppb ~ B, : 3 ppb G, ¢
(A)
777508 675688
100 B,
11812 1765742 2221430
]
5 R % % »
minutes
B
AT #7360
By
14092 2708605
11733 2005238
100
E
50 G,
ass0mse o
04
5 10 . 15 20 % o
minutes
©
7T 00567
B,
14148 2620751
11.768 1939164
100
B,
E
50
4478 38954
04
5 10 . 15 20 %5 e
minutes
E= -

2.8 (B) pH 4.0 (C) pH 6.0 (D) pH 7.0 (E) pH 8.0 (F) pH 9.1

0.10.3 "

1.5+ 3~ 7.5515 ppb).Z 14l it

SR
By
141422530474
1004 11.768 1899111
>
&
5 10 15 20 25 30
minutes
TERHT STITE
B,
13688 2467439
100
14371670471 || B,
>
&
50
445837876
0
5 10 15 20 25 30
minutes
(F)
13,497 2269992 B,
100
B,
>
&
50
11283 754615
9.478 569762
. G,
447834185
04
5 10 15 20 25 30
minutes

umﬁ[l;&%.ﬂi*ﬁﬁuu (B,:10 ppb ~ B,:3 ppb * G,:10 ppb * G,:3 ppb) JAF R pH {EFLEZ SXURABENTE  (A) pH
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REITRIR0.9998 - Tl 32B,
K ER G, EeyE R £50.2 ppb » ¥
M EB, M= HERG, L Ean H IR 0.1
ppb °

(kg AR

7hN0.2~030.5 125 5k10 ppb.Z i
W EB, » G EHEN 0.1 03075 1.5
23 ppbZ E=EFEHRB, » GIFHELL R =R -

(A)

T 008 2763305

B

601 14.535 1485810

12.055 1080288

B,

404 10,010 733260

nv

20

5 10 1S 20 25 30
minutes

(B)

T8, 123 2350037

60

14,558 1464468

12.082 1051563

401

10.027 623681

nv

204

3 10 15 20 25
minutes

©

T8 177 Z50007

60 14,778 1610124

12.240 1085860

401

10.128 67150

mv

204

3,763 58218 6,388 39709

5 10 15 20 25
minutes

KM B RO R R EM IS TR T
M7 o EEUERREAR o AERBER SRR
T RIF - EERREEIANR0.998 « KHH PR
S RB, N EMERG, 2 T A E R
PR £50.2 ppb » =R HEB, M= HEG, 2 /7
EEEIFRR £50.1 ppb -

ElEflEs

(D)

(E)

()

] = S FH I B L R IR I s A R AR R

T8, 135 2299985

60 14,52 1516478 B

mv

minutes

60 T8 155 2012503

14,500 1328636

12,108 894189

40

mv

10.048 526882

20

3.870 287405

4l 10084368 53891

minutes

TG0z 2105087

60

14.202 148730

mv

40

9812 592382

20

5 10 15 20 25
minutes

B = BFETFMELDSRITLES 5 ppb ZSHRAEENE - (A) BEBRIFHES 5 ppb (B) FMMSRIE (C) FMH
FHRE (D) FIASKELA (E) FIHHLELR (F) ARINHHEEM IR
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P ERE R R

5 ppbZ mE R AH G M7 Bl » FH IR ] &0 =48
BRI HIF R EEERB AR 181578
= EBAI14.5008 » EHERG R
12.157 88 » B RG,5510.057 8 o [BIIR
BIEE Yy 0.2 03051255k
10 ppbZ =HEHHE B, J = 50 3 R G i HE i K
0.1 0.30.75" 1.5K3 ppbZ =X HEFEB, &
M RGIREM NS IR E
FEE R Z B ERGEFE—)  RINEBERR
SR Z EICREBRT S B A - K ERE
ZIEIERARNT » EERB, » G INTEE(E
2 FEEHRFR0.2 ppbiF - EEEEECEIEE
HEFFFES1.2~97.0% 2 [H] » HHHEFEB, » Gin
IR 2 5 E W FR0.1 ppblF - FEHE (0]
R BEHERF(£79.4~98.5% 2 W] » BT AR
ZEIER BT

= EEFRBERTIALLE

Y& LB S L 19974 PV F I VICAM
B A FE S B = SR R AT A N TR 2 =
F o e DUKR R e R 2 e KRR S = 5
R ZFEE/INRS50 ppb o LA R AIE AR LS
T AEI AR BEEERE AR HFER T - 608
HACHEHEE - SBEF I VICAMA SEH B T2
FER - DUARIIN ppbEE 855 32 B A YE L 28 10 B
B o [EIERE23.3% 3 R iEZ EER82.4% »
BHEEE B2 ik o SBEFIFHVICAMAE Y HIE
BESMTBRALIE Z A5 - IRI01 ppbEHEH HB 1E
UE L B BORALIE Z [FICR(E32.7% 5 ARG iEZIE
W F79.0%  BHEEE B2 ik -

EEF SR AR AT ST - RIS
75 R R A TR 2 L R B I 15 5B/ INIR 50 ppb -
A REBFE RS LR A S SR -
RIS T 2SR RIS R
1 ppbZEAFELE 2 [BICRS BIRB, ¢ 57.8%
B,:53.9% G, : 37.6% ~ G, : 34.4% ; A J51E[F]
B A S RO AR b - H e T R B R A e 2
W RS EHpH{ER ST Z AR - EICRIEE £EB, ¢
82.4% - B, : 84.0% ~ G, : 86.6% > G, : 85.6% ©
1117 308 25 1 FH v 205 g AT 2% 0 AT BB AL T B 5

R N REE L ppbE BURAL 2 [Elk
KOHIEB, : 56.1% B, : 47.9% ~ G, : 31.9% »
G, : 37.4% : ARG & SORAEE T
T 3 P R i S 2 P A VR P B p HABL 22 43 BT A
R [EIEEEEB, : 79.0% ~ B, : 81.7% ~ G, :
84.6% ~ G, : 74.8% - Liltih RIGBR AR IEEE T
ZITEBCRECEEZ HEREGERS - EZER
WH5CHE K B A RS IR FE BilpHE F R0 B R 5 e
HEE - FTREREEUER » [LAN - REHHZAT
EALFTERALERNTAE T BOREF R Z#ATE
EERET -

bR T EERZ AN - 7B E IR R IR PO -
EEFM A VICAME L FIFE L i e s 35 #B,
B, * G, KG,Z JTEE MR 1 ppb » SRR
FHEATE ZE IR - =503 4B, » B, G, 0.5
ppb * EEFEFEG, By 1 ppb o AT 2 (5 I
IR > =EFHHEB, MG, %0.2 ppb » =585 HEB, NG,
#50.1 ppb °

= mEERFEESERSERAEER

T REER - (ESHFE 3 ~ 104K
FE O VU2 DR B o R SR T R
o ER I ZREEEMEERE R - 5T
HRiFE 2 =5 EHEB, & 24750.11 ppb » A{ER
TR - SEEE R -

O

B RBEPEREZ RS % - EEA
EEASRE ALY HEPEEER R
B ADIFSE o TN 20 AR ROK SR [RORH R
LS R FE TR E 2R E M ER
Qv BT EG S EEREREHEESEE
EHIHRE -

A5 B R PR R B pHE - A
B HEEERBIEES% > 2L0.1 N NaOHFH %
TWpH{EZ4~7Z [ » A AR BT ik E
PERR305 5% » LA flaTest-PRIEE IS (L
TR - LA SR T A Bl E A o LB
e Rt AR E =B R S & - R
PGSR R AR R eg IR R~ BRI R
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K EMEHE TR N S AE S AR
(A) %&%%Bl
S
FRITISEE (ppb) m— I Recovery %) _ ___
RIS AR KFH EARTTEE| b HgEfTFE
0.2 81.2 = 5.9% 81.9 = 1.7 88.3 £ 2.5 89.2 = 3.6 82.6 = 3.0
0.3 723+ 14 80.8 = 3.7 83.4 *+ 3.1 874 = 6.2 77.6 = 4.0
0.5 82.5 25 85.1 =33 78.7 = 5.1 799 + 34 85.0 = 1.4
1 855 =22 822 =20 79.0 = 1.6 82.4 = 6.1 81.0 = 1.5
2.5 87.1 £1.6 86.7 = 1.0 732 =04 86.5 = 0.4 82.7 =29
5 88.1 = 1.2 83.1 = 3.8 74.6 = 0.3 929 =24 78.8 = 1.7
10 90.1 = 0.7 89.2 = 3.1 76.9 = 0.5 985 £ 1.6 85.7 = 1.6
(B) HAH##B,
B2
AT (ppb) e KR @”M;;ggry - P FEENA
0.1 83.1 =25 854 £ 4.5 794 + 3.1 913 =57 86.3 = 1.4
0.15 83.7 = 3.1 96.2 = 2.2 86.5 = 0.9 89.8 = 5.6 957 = 3.5
0.3 89.8 = 5.6 93.5 = 3.0 81.7 = 6.6 84.0+ 29 939 = 1.6
0.75 90.1 = 4.1 88.7 =22 90.5 =93 89.9 = 0.1 90.8 = 1.0
1.5 80.7 =19 90.8 == 3.8 83.6 =26 97.7 = 0.3 89.2 = 1.3
3 924 = 0.5 96.5 = 2.8 85.2 = 3.0 98.9 = 0.8 942 = 1.6
(©) THIHHG,
ST (ppb) — __ PWFRecoeny %) ___
e AR P PR TR
0.2 83.6 =22 872 =26 87.8 =52 97.0 £ 4.7 922 = 0.8
0.3 854 £ 4.1 94.8 = 4.0 947 =38 946 = 5.9 854 £ 23
0.5 91.1 =53 88.6 = 4.4 932 =55 86.5 = 3.8 90.8 = 1.5
1 89.6 = 7.0 80.7 = 14 84.6 = 7.6 86.6 = 1.7 86.6 = 1.7
2.5 8905 = 1.2 85.0 = 0.5 76.4 = 2.7 8903+ 1.2 84.4 =32
5 914 =33 839 =58 779 = 2.1 948 =39 822 =29
10 922 = 0.6 804 = 14 80.1 = 1.5 96.0 = 0.8 86.2 = 0.7
(D) #EEBi %G,
INTIVRE (ppb) 0 E%%(l{:ec?very © - —
R o P %A FIE
0.1 89.5 + 0.6 88.9 = 4.1 90.0 = 7.2 985 = 1.6 83.0 = 3.0
0.15 92.1 = 5.0 96.7 = 2.7 890.8 = 2.6 922 +26 90.6 = 7.7
0.3 90.7 = 5.1 96.1 = 1.5 74.8 = 4.7 85.6 = 6.2 85.1 = 3.1
0.75 89.0 =22 953 =28 76.9 = 0.0 91.1 = 3.1 86.8 = 1.6
1.5 87.8 = 1.0 88.4 = 2.7 720+ 1.3 939 = 3.0 849 =22
3 89.9 = 1.8 92.5 = 0.1 782 =53 95.0 = 0.4 91.8 = 1.7

CPIE + BERE o n=3-
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(IR RAF - TR EE RS 2 T R
O H AR R B [ R B e -

DAA w40 th i ZAG R - E5 R R
FH o 100FRH 12 120RRDIE S R rh 88
MEHEES > IR EEEMEREER
fR AR - ER S EEAEIER - AE R R R
o HER3OMF T B E R g B85 R -
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Determination of Aflatoxins in Wines

CHIA-DING LIAO, LI-GYUN KUO, HSU-YANG LIN, LIH-CHING CHIUEH AND
DANIEL YANG-CHIH SHIH

Division of Research and Analysis

ABSTRACT

The determination of aflatoxins in wines was performed by using immunoaffinity column for clean-up and
high performance liquid chromatography (HPLC) for identification and quantification. Aflatoxins were eluted
from an Afla Test-P immunoaffinity column with methanol followed by the determination using HPLC column
equipped with post-column photochemical reactor for enhanced fluorescence detection. Higher recovery of
aflatoxins from wines was found while alcohol contents were diluted to 5% and pH values were adjusted to 4-7
prior to clean-up. Average recoveries of aflatoxins from different wine samples spiked at levels of 0.1 to 10 ppb
ranged from 72.0 to 98.9%. The quantification limit of aflatoxin B, and G, analysis was 0.2 ppb, while that of
aflatoxin B, and G, was 0.1 ppb. A survey of aflatoxins in commercial wine products in Taiwan was conducted

and none was detected among 40 wine products.

Key words: wines, aflatoxins, high performance liquid chromatography



