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ABSTRACT

described . By this mcthod, the samples were extraction by methanol-acetone, purify on strong anion exchange car-

A high-performance liquid chromatograph (HPLC) system to determination fumonisins in milk was

tridges. Fumonisins were concentrated five times. Then the samples were derivationed with OPA, and determined
. by [luorescence detection. The mobile phases was composed with methanol -water-acetic acid. Under such condi-
tions, the recovery of FB1 and FB2 were between 74.5~84.1% and 71.7~82.3%, respectively. The detection
limits for FB, and FB; in milk were 8 ng/g and 5 ng/g, respectively. Pasteurized milk samples collected from su-
permarkets were detected, and not found FB; and FE;.
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