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Introduction

Mycotoxins are toxic secondary metabolites produced by
a number of different fungi, and can be present in a wide
range of food and feed commodities including cereal
grains, oll seeds, dried fruits, apple juice, wine and meat . i
products from animals fed contaminated meal. Because A PRV S TR T R
mycotoxins are resistant to food processing and do not g = ‘ |
degrade at high temperatures, they enter the human and ‘
animal food supply. ¥
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Conclusion
H
5 = i i h 5 s i I\/Ieasuring | methods were | investigated for _the
Mass/area (a.u.) determination of  aflatoxin Bl In paprika.
Methods can be limited by the affinity and specificity of
the antibodies, and detect the analytes, but not
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