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Simultaneous detection of aflatoxins (B, B,, G;, G,) in peanut using on-
line SMART column clean-up and HPLC-UVE-fluorescence detector

ZHAO Qiao-ling, WANG Ping-ya, DAI Yi-fei, JIANG Ling-bo
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Abstract: A novel method to simultaneous detect 4 kinds of aflatoxins (B,, B,, G;, G,) in peanut was
developed, using on-line SMART column clean-up and HPLC-UVE-FLD. In the method, sample were
extracted with methanol/water (1/1, v/v), cleared up with the SMART column. The separation of target
compound was performed on a XDB C,; column (250 mmx4.6 mm, 5 ym), using water-methanol-
acetonitrile (60/30/15, v/v/v) as mobile phase with a flow rate of 1.0 mL/min at 36 ‘C. The detection
wavelengths were set at 365 nm (Aem) and 460 nm (Aex) using FLD. The results indicated that 4 aflatoxins
showed good linear relationship with their respective linear response ranges, the correlation coefficients
were=0.9992. The detection limits of AFB,, AFB,, AFG, and AFG, were 0.070, 0.020, 0.068, 0.018 ug/kg,
respectively. The average recoveries (n=3) were 82.6% to 94.6%, with values of relative standard deviation
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(RSD) ranging between 0.424% and 4.879%. The developed method with the facile pretreatment, good
purification effect, high sensitivity and reproducibility could be used for rapid detection of trace levels of

multiple aflatoxins in peanut.
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