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5. Thin-layer chromatography (TLC)
6. Enzyme-linked Immunosorbent Aassay (ELISA)
7. High-performance liquid chromatography (HPLC)
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1. Aspergillus flavus

2. Aspergillus parasiticus
3. Aspergillus numinus
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1- Column: C18 column, 5 pm, 4.6 mm,250 mm
2- Guard Column: Guard Column Novapak C18
Waters

3- Fluorescence detector: Waters 474 fluorescence
detector

4- HPLC system, Waters 616 HPLC pump

* Waters column heater

* Waters 717 plus auto sampler

* Waters Detector Status

* Waters 600S Controller

* Waters Millennium software
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Table 1 Distribution of Aflatoxin M; in Iranian White Cheese
Number Perc§qt of Perceqt of Mean AFM]1 Range
Percent of positive negative . AFM1
Method of . concentration . SD SE
samples contamination  cases the cases .the (ng/ke) concentration
limit limit (ng/kg)
ELISA 82 68.22 353 31.70 260.89 80-450 98.28 13.13
HPLC 47 64.58 27.03 3541 232.33 70-310 57.70 10.53
Total 129 66.4 31.17 33.56 246.61 70-450 77.99 11.83
Table 2 Level of Aflatoxin M, in Iranian White Cheese
Aflatoxin M; Concentration (ng/kg)
Method
<50 50-100 100-250 > 250
ELISA 26 5 22 29
HPLC 17 1 16 13
Total 43 6 38 42
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Aflatoxins are mold secondary metabolites produced by species of Aspergillus. Aflatoxin M; (AFM1) in
one of the most common fungous toxins that can often be found in dairy products and has some serious
complications. The aim of this study was to assess AFM1 contamination in Iranian white cheese by
ELISA technique and HPLC. In this cross-sectional study, 129 samples of Iranian white cheese were
gathered by ELISA technique and HPLC for AFM1 contamination. Data were analyzed by SPSS/22 using
T-student tests.

AFM1 was found by ELISA technique in 68.22% and by HPLC 64.58 of examined samples (P>0.05).
AFM1 contamination 33.56% cases of lower and 31.17% cases, being also higher than European
Community and Codex standard (250 ng/kg). The finding of this study showed that samples were
considered to be possible hazards for public health. Better control of animal feeding and dairy factories
can reduce AFM1 contamination in dairy products.
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