BEBETLER S
Kor. J. Env. Hlth. Soc.
Vol. 5, No. 1, 46~50, 1978

TLCioll o3 8 2 #FTo Aflatoxinighol M HH%

Aga e >4 gud AE G
MR —-& % MR X HE

The Study on the Detection of Aflatoxins in the
Fermentation Products and Cereals

*Yang Il Han, Kwang Ho Kim, *Young Bok Oh,
Kyung Hee University, *Seoul Health Junior College

Abstract

Aflatoxin, a mixture of the at least four toxic and carcinogenic metabolites, is known to be
produced by only a few fungi. The toxins were designated aflatoxins because they were produced
by the mold Aspergillus flavus(A. flavus). However, at least four other toxins and other species of
the genus A. niger, A. parasiticus A. ruber and wentii have been reported to produce aflatoxins.
And also the identical compounds may also be produced by molds, the Pencillium.

At least four different species of Penicillium have been reported to produce aflatoxins (P. citri-
num, P. frequentans, P. puberulum. and P. variable). So it is now known that the problem of
Aflatoxin is not restricted to the single species A. flavus, even though that is a very common
mold. Also additional aflatoxins have been discorvered. For sereral years, only four aflatoxins were
known: By, Bz, Gi and Gz, so designated by reason of their fluorescence and chromatographic
charateristics. It is now known that there are really two new toxic materials in the milk. During
the past year(1966) they were christened aflatoxin M; and M, since they were first found in
milk. The two other and most recently discorvered aflatoxins were isolated late in 1966 from cult-
ures of A. flavus, and were designated aflatoxin Bsa and aflatoxin Gqa.

In order to obtain a breaf information about extent of contamination of foodstuffs by aflatoxin
which is known to produce eight different mold, aflatoxin detection of cereals and fermented foods
on sale, such as polished rice, barley, wheat, wheat flour, lentil, red bean, soy bean, noodle, kochuj
ang and Dwenjang (fermented soy bean paste) and chong Kuk, were carried out. The results of
this investigation were summarized as follows: The hexane:CHCl; extracts of polished rice, barley,
wheat, wheat flour, lentil, red bean, noodle and kochujang yielded fluorescent spots on thin layer
plates. However their Rfvalues were different from those of authentic aflatoxins. THe fluorescent
substances of the extract from soy bean, Dwenjang and chong kuk showed very similar Rf values
to those of the standard aflatoxins.

By two dimensional thin layer chromatography and comparison of ultra violet absorption spectra,
it was found that these fluorescent substances were not aflatoxins. To conclude, aflatoxins themse-

lves were not detected directly in those samples tested.
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1. Standard aflatoxinéR
BEMEER: Aspergillus flavus 4001 A& ACACE® )

Table I. List of samples

Polished rice
Barley
Wheat
Wheat flour
Lentil

Red bean
Soy bean
Noodle
Kochujang
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Table II. List of collected chong-kuk

No. of
Provinces Districts Sample
L tested
Seoul l Market 6
Kyung ki-do | Suwon 1
Chung cheong QOgcheon 1
buk-do Jecheon 1
Chung cheong Kongju 1
nam-do f Kumsan 1
Cheonan 1
Daejun 3
Chulra buk-do Jinan 1
_ Iri 1
Chungeub 1
Chulra nam-do Namwon 1
' Naju 1
Kwangju 1
Kwangsan 1
| Yungkwang 1
| Bosung 1
Kangjin 1
: Jangheung 1
| Suncheon 1
Kure 1
Yusu 1
Kyung sang Daeku 5
buk-do Kyungju 1
Sangju 1
Kyung sang Jinju 1
nam-do Milyang 1
Jinhae 2
Total 40
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Two dimensional chromatogram of aflatoxin
like substances in chong kuk.
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Fig. 4 UV absorption spectra of aflatoxin G; and B,
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