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Abstract A survey of total aflatoxin levels was conducted on 565 food samples (cereals, nuts, etc) collected in
commercial markets. The determination of aflatoxins (B,, B,, G, and G,) was performed using HPLC with fluorescence
detector. The Limit of Detections (LODs) of the B group and G group were 0.05 ng/g and 0.07 ng/g, respectively. In
addition, recoveries of rice, peanut butter, and red pepper flour were satisfactory. Total aflatoxin was detected 27 samples
(4.8%) out of 565 samples. Incidence ratios in cereals, nuts, processed products, and other foods were 0.2, 0.4, 3.0 and
1.2%, respectively, but aflatoxin was not detected in pulse and dried fruits. The daily intake of total aflatoxin using food
intakes was 0.04 ng/kg bw/day.
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Fig. 1. HPLC chromatogram of total aflatoxin standard.
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Table 1. Incidence rate of total aflatoxin in foods

Category No. of sample Positive sample Range (ng/g) Incidence rate (%)
Cereals 97 1 0.99 (0.01)* 0.2
Beans 50 0 0.00 0.0
Nuts 157 2 0.21-2.03 (0.02) 0.4
Processed products 84 17 0.09-4.00 (0.17) 3.0
Dried fruits 18 0 0.00 0.0
Others 159 7 0.05-4.10 (0.05) 1.2
Total 565 27 0.00-4.10 (0.06) 4.8

*Average contents of total aflatoxin in detected samples.

Table 2. Daily intake of total aflatoxin in foods consumed by the Korean population

T Commodi Mean Food intake Level of total aflatoxin Aflatoxin intake
gory > (g/person/day) (ng/g) (ng/kg bw/day)

Rice 215.9 0" 0
Barley 4.3 0 0
Glutinous rice 4.2 0 0
Cereals Mixed cereals 0.7 0 0
Brown rice 1.0 0 0

Millet 0.1 0.098 0.0002
Maize 0.2 0 0
Soybean 2.7 0 0
Beans Kidney bean 0.3 0 0
Green peas 0.2 0 0
Almond 0.0 0 0
Peanut 0.4 0 0
Walnut 0.0 0 0
Nuts Pistachios nut 0.0 0 0
Pine nuts 0.0 0.224 0
Chestnut 1.3 0 0
Mixed nuts 0.0 0 0
Peanut butter 0.0 0.582 0
Kochujang 43 0 0
Popcorn 0.0 0 0
Processed products Swest corm 03 0 0

Soybean paste 9.3 0.039 0.007
Steam-barley 43 0 0
Plum 0.0 0 0
Fig 0.0 0 0
. . Grape 0.0 0 0
Dried fruits Mango 0.0 0 0
Papaya 0.0 0 0
Pineapple 0.0 0 0

Meju flour 7.50% 0.253 0.035
Soybean flour 0.0 0.026 0

Red pepper flour 1.9 0.021 0.001
» Infant formula 0.2 0 0
Dt Rice flour 0.0 0 0
Corn flour 0.0 0 0
Wheat tlour 5.1 0 0
Coffee 2.7 0 0

Total 1.243 0.043

"In determining the level, samples below the level of detection (LOD) were taken zero.
“Carry-over rates of AFB, from meju to doenjang and kanjang were 80% and 3%, respectively (14).
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