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Contamination of Foodstuffs by Trichothecene
Mycotoxins (Part II)
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Fig. 1

Capillary Gas Chromatograms of the TMS-derivatives of

Trichothecenes (A) and Extract of Flour (B)

DON : deoxynivalemol
GC conditions :

column, methyl silicone 0.2mm i. d. X 25m;
injection mode, split (split ratio 1: 40);

NIV : nivalenol

column temp., 230°C;
injection volume, 3ul
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Table1l Recovery of DON and NIV Added to Flour

Added Recovery Average C.V.
ug/10g (%) (%) (%)
DON 1 96, 99, 100 98 2.2
NIV 1 76, 83, 86 82 6.3

C. V.: coefficient of variation

Table2 Analytical Results of DON and NIV in Cereals and Noodles Produced in

Hokkaido, 1986

Sample NSumber of Number of Concentrations (ppb)
amples Positives DON NIV

Wheat 11 3 13, 37, 81 ND
Flour 2 1 35 ND
Udon, dried 3 2 13, 37 ND
Udon, raw 5 3 10, 27, 36 ND
Soda, dried 10 1 11 ND
Soda, raw 3 0 — -

Udon : japanese noodle Soba: buckwheat noodle
ND: not detected (the limits of detection are 10ppb for DON and NIV)
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Trichothecene mycotoxins, deoxynivalenol,
nivalenol in cereals and noodles collected from Hokkai-
do in 1986 was investigated. Samples were extracted
with acetonitrile-water (3 : 1) and purified by Amberlite
XAD-4 column chromatography and SEP-PAK Florisil
cartrige. The toxins in the final extracts were then
derivatized with N-trimethylsilylimidazole-trimethyl-
chlorosilane- ethyl acetate (1:0.2 : 9) and determined by
gas chromatography (ECD).

By this method, deoxynivalenol was detected in the
range of 10~81 ppb in 10 samples of 34 samples of
wheat, flour, japanese noodle and buckwheat noodle,

but nivalenol was not detected in any of the samples.

Key Words: trichothecene mycotoxins, deoxynivalenol,
nivalenol, wheat, flour, japanese noodle, buckwheat
noodle, gas chromatography (ECD)



