H AT R
536%  (1986)

AT ECRAESICEIARRFRICOVT(HE 13R)

Contamination of Foodstuffs by Trichothecene Mycotoxins (Part I)
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Table 1 Analytical Results of DON and NIV in Commercial Foods
Material Sample Number 0| o o o e
Wheat flour 2 1 13 nd
Hot cake flour 1 1 26 nd
Fu 1 0 - —
Bread 2 0 - —
Macaroni 1 1 16 nd
Wheat Chinese noodle, raw 2 0 - -
Soba 2 2 57, 58 nd
Biscuit 1 1 11 -
Senbei 2 1 9 nd
Udon 1 0 — -
Wheat flour products 2 0 — —
Sweet corn 2 0 — -
Corn Pop corn 3 0 — —
Confectionary corn products 1 1 20 nd
Barley Pressed barley 2 0 - -
Confectionary barley products 1 0 — —
Soybean Miso ! 0 B B
Shoyu 1 0 - -
Rice Well-milled rice 2 0 - —

DON:deoxynivalenol NIV:nivalenol

nd:not detected (the limits of detection are 6ppb for DON and NIV)
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Table 2 Analytical Results of DON and NIV in
Soba obtained from the Manufactures

Number of | Number of DON NIV
sample positive (ppb) (ppb)
Soba, dried 16 3 9, 6, 3 nd
Soba, raw 14 1 7 nd

nd : not detected (the limits of detection are 3ppb for DON
and NIV)
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