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Table 1 Aflatoxin concentrations in Elaeagnus angustifolia L. powder

AFB,; AFB, AFG, AFG, Total Aflatoxin

Sample  ioke) (ugke) (ngke) (ugke) (ke
1 0.0 0.0 0.0 0.0 0.0
2 0.0 0.0 0.0 0.0 0.0
3 0.0 0.0 0.0 0.0 0.0
4 23.0 5.2 2.2 0.0 30.4
5 24 .4 4.4 6.0 0.0 34.8
6 82.0 18.0 14.0 14.0 128.0
7 92.0 22.0 12.0 6.0 132.0
8 80.0 28.0 14.0 12.0 134.0
9 98.0 20.0 20.0 8.0 146.0
10 114.0 20.0 26.0 0.0 160.0
11 156.0 26.0 16.0 10.0 208.0
12 234.0 40.0 16.0 14.0 304.0
13 330.0 60.0 60.0 100.0 550.0
14 450.0 80.0 0.0 100.0 630.0
15 430.0 90.0 70.0 130.0 720.0
16 720.0 100.0 80.0 100.0 1000.0
17 890.0 100.0 60.0 50.0 1100.0
18 1320.0 160.0 90.0 90.0 1660.0
19 1470.0 170.0 160.0 60.0 1860.0
20 1900.0 220.0 80.0 160.0 2360.0

Table 2 Aflatoxin contamination in Elaeagnus angustifolia L. powder

. .. Positive samples Maximum
Variable Positive samples o Mean (ug/kg) (ng/ke)
AFB, 17 85 420.67 1900.0
AFB, 17 85 58.18 220.0
AFG, 16 80 36.31 160.0
AFG, 14 70 42.70 160.0
Total Aflatoxin 17 85 557.86 2360.0

Table 3 Comparison of total aflatoxin and aflatoxin B, with Iranian National Standard and European
Commission Standard

Variable Mean Iranian National European Commission P-value*
(ng/keg) Standard (pg/kg) Standard (png/kg)
Total Aflatoxin 557.86 15 4 <0.001
AFB, 420.67 5 2 <0.001
*One sample T-Test
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Mycotoxins have been reported to be carcinogenic, teratogenic, genotoxic, hepato-
and nephrotoxic. Based on the literature review, there is a need for more studies on
the mycotoxin contamination in all types of foods. In this study, 20 samples of
Elaeagnus angustifolia L. powder were purchased randomly and clustered based
on the distribution of sales areas from different districts in Ardabil city. The
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determination of aflatoxin contamination was carried out using high
performance liquid chromatography and immunoaffinity column clean-up.
According to the results, seventeen of 20 samples (85%) were found contaminated
with aflatoxins in the range of 30.40-2360.0 pg/kg. Both AFB; and AFB, were
detected in 85% of samples. 80% and 70% samples had AFG; and AFG,,
respectively. The contamination levels were exceeded the maximum limit of Iran
and European Union. These findings suggest an urgent need to monitor
contamination of aflatoxin and consuming population of Elaeagnus angustifolia L.
powder in Iran.
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