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Study on effects of ozone detoxification
on different initial content of AFTB, in paddy
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Abstract ; For food safety problems caused by aflatoxin B, (AFTB, ) pollution the paddy,the change lows of content
of AFTB, with the time and amount of Aspergillus flavus and the relationship between the initial content of AFTB,
and degradation rate by ozone were investigated in storage of paddy.The results showed the content of AFTB, (X)
was significantly parabolic relationship with storage time ( T) and positive linear relationship with counts of
Aspergillus flavus (M) in 16.0% moisture content of paddy at 30 °C, and the regression equations were
X =3.958T? =30.523T + 45.049 ( B = 0.945, p < 0.01) and X = 3.031E - 005M + 12311 ( B = 0.955, p < 0.01),
respectively. The detoxification rates of AFTB, rose in the first stage, and then decreased with the increase of the
initial content of AFTB, in paddy.The maximum degradation rate of AFTB, was 88.1% ,and the paddy with AFTB, of
68.42 ug/kg was reduced to the national limited standard (10 pg/kg) at given conditions.
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9160 AIFF/KIEIRIEFRFE LI = ARG
O3] s FW80 AU T REMI AN KT A W d A
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FEA T AFTB, 5 52 [ fiff 58 B TR] 28 Ak 17 0 an & 1
Fias , NE AT E ), FE A TE R LG g 2 d A
7o AFTB, 55 4 d B, B/ R AN, R EEN
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Fig.1 Content change of AFTB, in paddy with storage time
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Table 1  Variance analysis of storage time on

content of AFTB, in paddy
SH oW & B F Sig.
H[E]  143129.263 10 14312.926 50316.559 0.000
1N 6.258 22 0.284
BE 143135522 32
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TS T a I B AN 2SS M R B, W EFE S T A R 1Y
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FAE AR, T B AFTB, & i 7,20 d B E B
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Fig.2 Count change of Aspergillus flavus in
paddy with storage time
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Table 2 Variance analysis of storage time on

count of Aspergillus flavus in paddy

WH  FJA df ¥ 5 F Sig.
4 9.852E+13 5  1.970E +13 1970369503 0.000
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Fig.3 Contents and degradation rate of
AFTB, in paddy before and after of ozone treatment
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