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Minutes
Peak RT | Peak | Area |, Height |, Integration Points
Name (min}y | Type |(V *sec) % Area (V) % Height Type Respanse Across Peak
1| aflatoxin G2| 9.319 | Found | 3636337 | 17.52 1205408 | 22.33 |bb 3.636e+006 75
2 | aflatoxin G1]11.039 | Found | 3024178 | 14.57 |153937 16.74 | bb 3.024e+006 97
3| aflatoxinB2 | 14.239 | Found | 8490867 | 40.90 |353711 38.46 | bb 8.491e+006 118
4 | aflatoxin B1|17.068 | Found | 5606454 | 27.01 |206634 22,47 | bb 5.606e+006 123

ke 55 ¢S AL T ol plome 52 s e SESGT S 5oy S ~(1) 01,8 5les 5

G YT Ol 5000 wygs ol enales 5L 2 5 La S 06T 51 G

aflatoxin G2 - 9.339

aflatoxin G1 - 11.057

aflatoxin B1 - 17.084

2.00 400 6.0 8.00 10.00 12.00 1400 16.00 1800
Minutes

Peak RT Peak Area o Height | . Integration Points

Name (min) | Type | (V *sec) % Area (V) % Height Type Response Across Peak
1| aflatoxin G2| 9.339 |Found | 4930857 | 17.90 |280539 22.80 | bb 14.931e+006 67
2 | aflatoxin G1|11.057 | Found | 4028527 | 14.62 206352 16.77 |bb 14.029e+006 108
3| aflatoxinB2 |14.256 | Found |11042469 | 40.08 |463066 37.64 |bb 1.104e+007 129
4 | aflatoxin B1|17.084 | Found | 7550398 | 27.40 280302 22.78 | bb 7.550e+006 123
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