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Determination of 17 Mycotoxins in Maize by QuEChERS-ultra High
Performance Liquid Chromatography Tandem Mass Spectrometry
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Abstract: In order to improve the method of food safety monitoring in China, QUEChERS purification method
combined with ultra performance liquid chromatography-tandem mass spectrometry (UPLC-MS/MS) was used
to detect mycotoxins in maize,and a method for determination of 17 mycotoxins in maize was established. The
results showed that the linear correlation coefficient (R*) of 17 toxins was not less than 0. 994, the detection
limit was 0. 1~20.0 pgekg',the recoveries were 70. 76 % ~115. 14 % ,and the relative standard deviation was
2.21%~11.34%. The method has the advantages of fast,accurate, high extraction efficiency,good purification
effect, high recovery rate.accuracy and sensitivity.,and the method can be applied to the rapid detection of 17
mycotoxins in maize and food.
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Source of Rice Storage Loss and Its Influencing Factors

LAN Jing'*

(1. Agricultural Products Quality and Safety Research Institute. Heilongjiang Academy of Agricultural Sci-

ences, Harbin 150086 ,China; 2. Agricultural Products Quality and Safety Risk Assessment Laboratory(Har-

bin) , Harbin 150086 ,China)

Abstract: Rice is one of the varieties that can not be stored in grain. The storage loss of rice is greatly affected

by variety type.moisture content, environmental conditions (temperature, humidity) . storage equipment, stor-

age time and other factors. If the rice is stored improperly, the quantity and quality of rice will decrease,espe-

cially the taste value,which will seriously affect the value of rice. This paper focused on the source of rice stor-

age loss,and put forward the countermeasures to reduce the loss of rice storage,so as to provide a scientific ba-

sis for the scientific storage of rice.

Keywords: rice; storage loss;source;influencing factors
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