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Analysis of Peanut and Peanut Butter Retailed in Korea for Aflatoxin B,

Je Won Park*
Food Research Division, Food Directorate, Health Products and Food Branch, Health Canada

Abstract  Aflatoxin B, in 70 retail samples, including 40 food-grade peanut (28 domestic, 12 imported) and 30 peanut
butter (12 domestic, 18 imported) samples, was analyzed by high-performance liquid chromatography (HPLC) with
fluorescence detection (FD), and positive samples were confirmed using HPLC with mass spectrometry (MS). Recoveries
of aflatoxin B, spiked at 2 ppb exceeded 80% in both commodities. Detection limits for aflatoxin B, by HPLC-FD and
MS analysis were 0.8 and 0.1 ppb, respectively. Four domestic and six imported peanut samples contained detectable
levels of aflatoxin B, with means of 19 and 32 ppb, respectively. Aflatoxin B, was found in two domestic and three
imported peanut butter samples with mean aflatoxin B, of 10 and 12 ppb, respectively. Peanut commodity showed more
frequent aflatoxin B, contamination compared to its processed peanut butter product, and levels of aflatoxin B, especially
in imported peanuts, were significantly (p <0.05) higher than those of other commodities. These results suggest peanut and
peanut butter are not major contributors to dietary intake of aflatoxin B, in South Korea.
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Table 1. Recovery of aflatoxin B, added to peanut and peanut
butter at 2 ppb

Aflatoxin B, Aflatoxin B,

Commodity spiked (ppb)  recovered (ppb) Recovery (%)”
Peanut 2.00 1.65 81+4
1.61
1.57
Peanut butter 2.00 1.59 80+ 8
1.67

1.51

YValues indicate mean of n=3, with standard deviation.
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Table 2. Comparisons of the aflatoxin B, occurrence data for peanut and peanut butter marketed in Korea"

Commodity Origin No. of sample Incidence (%)” Levels (ppb)”
Peanut Domestic 28 14 (428" 1.9(0.9-2.5)
Imported 12 50 (6/12)° 32(1.2-4.9P¢

Peanut butter Domestic 12 17 (2/12)* 1.0 (0.9-1.0)*
Imported 18 17 (3/18)" 12 (1.0-1.7)

"Detectable levels of aflatoxin B, or G, were found in 5 samples.
YPercentage incidence (positive samples/total samples).

Mean of aflatoxin B, level in positive samples was detected by HPLC-FD and they were also confirmed for the presence of aflatoxin B, by

HPLC-ESI-MS.

“Different superscript letters indicate significant differences (p <0.05) in a sample column.
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Fig. 1. HPLC-ESI-MS chromatograms of peanut samples (A)
spiked with aflatoxin B, (2 ppb) and (B) naturally contaminated
with aflatoxin B, (4.9 ppb).
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