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Table 1- Percent recovery of DON in three levels (2.5, 5, 10 pg/g)

JUE G sded A3LB| Ol ooal iy Ol jua b5k dee s Zib5L deeys dae g2e
Replication No. Added pgfg Obtained Value pg/g % Recovery The Mean of % Recovery

l 2.50 1.56 62.40

2 250 1.60 64.00 %632

1 5.00 513 102.6

2 5.00 4,90 98.00 %100.30

1 10.00 8.17 81.70

2 10.00 8.32 83.20 %82.48

sl 5 LS Ls;ﬂcv.- O Ol il 3,1 Sl S 5 oS o] glak ge

i ez S 515 alies T 55 se e s g Kidg 03 03, I DON L ol

aa S g 5,0 uf:_,ﬁ S 5 YEA/CY pglg Ol 4 oS 5,0 ;3 DON ,ldis

LY St ol oy \ gl e

se)'L‘Z.- sd_}: ‘(Semolina) &JJ[SL- )_)T ‘_5‘).; [ J._JL;T :J-( t}: -} B DON Q‘J:A l:...a‘,.';-

\“‘/'OJ‘HQ/q\‘ FAZIS EAERVI ;W/V'\pg/gbjb; k-.:\.:l"):dJJﬂlS :‘JTJ C.!; ek o

(1 JK2) el oy

09



351 Glad gs glsit Lo DON Sl Ul 3t ool s =Y g
Table 2- DON level in different kinds of flours

FE N T af gy s dpslres DON 31 e G g ol 3l g i dulres DON 330
Sample No.  kind of flour  Calculated DON (pg/g) Sample No.  kind of flour  Caleulated DON (pg/g)
1 Semolina 13192 21 Setareh 338
2 Semolina 116.00 22 Debranned 6.00
3 Semolina 14,12 13 Debranned 32.24
4 Semolina 33.00 24 Debranned 28.80
5 Nool 54.92 25 Debranned 7.20
6 Nool 34.85 26 Debranned 6.92
7 Nool 230.28 27 Debranned 52.82
8 Noot [28.40 28 Debranned 40.00
9 Nool 46.48 28 Debranned 18.56
10 Nool 65.28 30 Debranned 18.89
11 Nool 55.68 31 Debranned 120.96
12 Nool 184.56 32 Debranned 60.40
13 Setareh 31.8 33 Debranned 104.96
14 Setareh 69.00- 34 Whole 21.32
15 Setarch 23.76 a5 Whole 60.20
16 Setareh 7.28 36 Whole 4928
17 Setareh 76.60 37 Whole 11972
18 Setareh 103.68 3g Whote 239.40
1% Setareh 57.00 39 Whole 24952
20 Selareh 20,40 40 Whole 62,16
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Fig. 1- The mean of DON in five kinds of flours
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Fig. 2- Chromatogram of (a) deoxynivalenol (4.64 pg) resulted from 0.25g.
of debranned flour compared to Standard (b)
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Fig. 3- Chromatogram of (a} deoxynivalenol (1.82 ug) resulted from 0.25¢g.
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Table 3- Comparison of the mean level of DON in different kinds of flours

Jioad Ok < W T D390 1o e P ,ldis

? ? Mean difference Significance P value
Debranned -Setareh -7.11 n.s P=0.05
Debranned- Semolina -33.83 ns P=>0.05
Debranned-Nool -61.38 n.s P>0.05
Debranned-whole -90.12 * P<(0.05
Setareh — Semolina -26.72 n.s P>0.05
Setareb- Nool -54.27 n.s P>0.05
Setareh — Whole -83.01 * P<0.05
Semolina — Nool -27.55 n.s P>0.05
Semolina — Whole -56.29 n.s P=0.05
Nool — Whole -28.74 n.s P>0.05
A3 ma e =S

n.s = non-significant
ks 5o g ekl sed (515 e el =T

* = There was a significanl difference between these flours.
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