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Abstract  The contammant of Aflatoxin B, (AFTR,) in unfreshed corn was separated and purlfled by
using China made slllconmagnesmm abmrbent mlunm and then purified by Reverse PhaSt? HPLC . The
amount of AFTB,; was detected by flurophotometer. AFTB,, acwrdmg o thls procedure. within the range
of 0.5~60ng gave a good linear relationship. The minimum amount of detec,tlon was 0. 08 ng, and the
recoveries were 92. 87-+2. 01 %, The experiments of comparison between silicon— -thagnesium colurn and
Sep—Pak column showed that they were very smular_ All the above r;sults elucidated that the silicon—"
magnesium column is vefy successful, zis well as Sep --“Pak»col‘uﬂmn. ()bf{iphsiy, this me’t-hod is simple,
cheaper, and convenient. : e
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