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Table 1: Different mycotoxin regulations in EU, US and Japan [2,3]

Wheat, Wheat
flour

Wheat, Wheat
flour

500~1750 ug/kg

1000 pg/kg

Not regulated

1100 pg/kg
(prov. std. value)

Oven Temp. 95 °C

Figure 2: Shimadzu Mycotoxin
Screening System

Table 2: Analytical conditions for
analysis of mycotoxins

The products and applications in this presentation are intended for Research Use Only (RUO). Not for use in diagnostic procedures.

[1] European Food Safety Authority (http://www.efsa.europa.eu/de/topics/topic/aflatoxins)

[2] EU:. Commission Regulation (EC) No 165/2010 of 26 December 2010 amending Regulation (EC) No
1881/2006. Setting maximum levels for certain contaminants in foodstuffs as regards aflatoxins.

[8] EU: Commission Regulation (EC) No 105/2010 of 5 February 2010 amending Regulation (EC) No
1881/2006. Setting maximum levels for certain contaminants in foodstuffs as regards ochratoxin A.
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