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Table 1 Aflatoxin M1 contamination in Iran

Sampels Contamination content ~ Contamination%
52 raw milk 23-300ug/l 92.31% Karim et al. [9]
111 raw milk 15-83 po/l 76.6% Kamkar et al. [10]
90 raw milk 79.4 pall 93.5% Tabari et al. [11]
0,
328 yoghurt 31-113 ng/l 80% Tabari et al. [12]
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Fig 1 Standard curve of aflatoxin M1
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Table 2 repeatability and recovery percentages

Fortification level

Parameter Op1 Op 2 Op3
(ng/kg) P P P
Mean (ng kg-1) 18.57 18.28 18.14
25 (0.5 MRL) S.D.d (ng kg-1) 1.05 1.12 1.23
R.S.D. (%) 6.6 8.41 7.33
Mean recovery (%) 74.28 72.57 73.14
(ng kg—1)Mean 39.14 38.86 39.14
(ng kg—-1)S.D. 2.06 1.63 1.76
50 (1.0 MRL) Mean recovery (%) 80.85 78.28 Las
R.S.D. (%) 5.8 6.1 43
(ng kg—1)Mean 64.71 63.71 65.00
(ng kg-1)S.D. 2.86 234 269
75 (15 MRL) Mean recovery (%) 86.28 84.95 86.66
R.S.D. (%) 3.69 3 2.56

Abbreviations: MRL: maximum residue limit; SD: stimd deviation.
10p, operator: relative standard deviation undeeagability conditions (RSDr; seven replicatesaatelevel).
2Relative standard deviation under inter-laborateproducibility conditions (with the same instrume

3Mean concentration calculated from the calibratiorv
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Validation of a method for deter mining Aflatoxin M 1 in yoghurt
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Validating for detecting aflatoxin M1 in yoghurt @eding to Commission Decision BS EN
ISO 14501:2007. In this study yoghurt samples megpawith milk powder without
aflatoxin (Made in Holland) and then artificiallyomtaminated by adding aflatoxin M1.
Analytical method using immunoaffinity column forxteaction and a high-performance
liquid chromatography (HPLC) with FLD detector foguantification was performed
according to the device settings. To achieve thst q@ssible condition to identify and
ensure the separation of aflatoxin M1, deployingnsoimportant device control such as,
control the flow of the mobile phase and the moljllease constituents was applied. The
procedure for determining selectivity, recovery, egsion, decision limit (C& and
detection capability (CE of the method has been reported. The method deslua
preliminary clean-up and the average recoverieerogéted on three different days at the
concentration levels of 0.025, 0.050 and 0.Qu&p kg! were in 74.28%, 80.89 and 86.77%
respectively with  RSD in the range of 2.56%-8.41%he interday and interlevel mean
recovery value, which has been used to correctin@uanalysis results, was 80%. The
method is rapid, easily automatable with low rdatenttime and high accuracy therefore
useful for accurate and precise screening of aflatill in yoghurt.

Key words: Validation, Aflatoxin M1, Yoghurt, HPLC, immunoatfity column.
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