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Investigation on contamination of 4 alternaria toxins in wheat
flour in Henan Province in 2016-2017
LU Suge, ZHANG Rongjie, MA Qingqing, ZHAI Zhilei, ZHANG Erpeng
(Henan Center for Disease Control and Prevention, Henan Zhengzhou 450016, China)

Abstract. Objective To understand the contamination of 4 alternaria toxins in wheat flour sold in Henan Province in
2016-2017. Methods Totally 182 wheat flour samples were collected from 9 cities in the main grain producing areas of
Henan Province from 2016 to 2017. The samples were detected with national handbook for monitoring food contamination
Among the 182

samples of wheat flour in 9 regions, 4 kinds of alternaria toxins were all detected. The detection rate of alternariol (AOH)

and hazardous factors. The data were analyzed by chi-square test and correlation analysis. Results

was 10.4% (19/182) with concentration range from 0. 50 to 14. 21 wg/kg; the detection rate of alternariol methyl ether
(AME) was 42.9% (78/182) with concentration range from 0. 05 to 38. 73 wg/kg; the detection rate of tenuazonic acid
(TeA) was 91.2% (166/182) with concentration range from 0.50 to 134.23 pg/kg and the detection rate of tentoxin
(TEN) was 45.6% (83/182) with concentration range from 0.05 to 17. 42 pg/kg. Conclusion The contamination of
the alternaria toxins of wheat flour in the circulation link ( farm trade market and store) was exit in Henan Province, but the

level of contaminationwas lower than reported in the literature.

Key words: Alternaria toxin; mycotoxin; food contaminants; wheat flour; ultra-high performance liquid chromatography-

triple four-stage tandem mass spectrometry; Henan
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Detection result of four alternaria toxins in wheat flour in 2016-2017

2017 4E (n =92)

Table 1
2016 4E (n =90)

TR TR ) TR (ueke) | BEDE(%) | ARBE (ueke) | TRE (ueke)  REHE(%)
AOH 0.50 ~ 14. 21 0.50 16(17.8) 0.50 ~11. 05 0.50 3(3.3)
AME 0.05 ~38.73 2.42 70(77.8) 0.05 ~6.60 0.05 8(8.7)
TeA 0.50 ~134.23 6. 26 76(84.4) 0.50 ~18. 85 5.29 90(97.8)
TEN 0.05 ~17.42 2.11 76(84.4) 0.05 ~2.60 0.05 7(7.6)
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Analysis on quality control assessment results of Salmonella qualitative detection and
serotyping in China, 2017
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Abstract; Objective A quality control assessment was conducted to assess the Salmonella qualitative detection
capability of responsible unit in inspection institutions of food safety risk monitoring system in China, and to fully

understand Salmonella serotyping ability of monitoring laboratories at different level, in order to guarantee reliable
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