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Abstract: Aflatoxin B1(AFB1) does great harm to human and animal health. The test of the acute toxicity of
the strain had been done. The degradation tests of the AFB1 in mould maize,feed,rhubarb,semen boitae and
yam had been implemented by using the strains’ culture supernatant,the fermentation broth and the extracellular
enzyme extract respectively. The results showed that the microbe cells didn’t cause the reaction of the acute
toxic if the biomass was lower than 2.56x10™ CFU/mL. The results of the degradation test of the AFB1 were as
follows. In maize,the degradation rates were 74.90%,82.60% and 65.40% respectively. In feed the degradation
rates were 77.60% ,82.50% and 71.20% respectively. In rhubarb the degradation rates were 73%,78.10% and
68.40% respectively. In semen boitae the degradation rates were 76% ,79.50% and 70.50% respectively. In
yam the degradation rates were 65.30%,69.10% and 61.10% respectively.

Key words : Stenotrophomonas sp.; aflatoxin B1;toxin degradation;application

FE 4SS TS201.1 X RKFRIZAD ;A X E % S:1002-0306(2015)20-0092-05
doi:10.13386/].issn1002-0306.2015.20.010

i 7 75 & (Aflatoxin, AFT) J2& i Aspergillus PR FLREAT A W I 75 A RS AR X R R, AN £
flavus ~Aspergillums nomius «Aspergillus parasiticus “5 27 Ny Tel & ILTE I 5 AT (T R = S SR 2 Sl N = g <3
Z Pl B R AR IR IR AT ), b e fh 22 T 3 B 151 X PR EE VAT VT G AR F, AGER T AR W R RE R
(AFBD 43 A s [l i ) H AR 22 P Bt Ador , AT IR 91 J7 18], 0 HLA LI GRS I i e KUK R3S R,
[ 245 SO P B A PE R BOM P, X AR RIF T4 SR 6T, Liu e 9 B 5
B AR S AR KU SR A S E A B L o w i AR (Armillariella tabescens) WAL P& AT 5 Mg 25 th 75 85

%8 B #3:2015-02-02

EE BN AEE(1967-), B, 81342, FF R 75 61 : R fe % 4, E-mail : hxz3098@163.com.

*EWAEE . E S (1974-), B, LA R A, 81 #3% , FF A 7 8. B L 4, E-mail : yuerain@163.com,

ESTH:BEARARLETA (U1404332); 3 90 TAAF £ 50 B (131PPTGGA22-1) ;7 &1 8 & 4 54 4B 2007 % B3+ %) 5 A A Hoe) 37 B e
B (HUAHE2015015).,

92 o5z =o0m



ﬁ.‘%:im}iil

MRS Wit

FEBIIIRE, IF 70 2t — P o il 55 2 25 J0d =5 g0
Teniola % )\ Rhodococcus erythopolis Tl Mycobacterium
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1.2 LWHE
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2o DIARTE Ry Fa bR B AL S0 )8 DU 2., A 2P ME g #5501 o fE
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Table 1 The maximum tolerance of the cells solution
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TN N Ea

gy PRMAIEC S e CRUmL
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Fig.1 The AFBI degradation results in maize

#2  ELISAKN T K AFBI
Table 2 The results of AFB1 in maize by ELISA method

Lt R o BB B
0.75 0.88 0.64 0.35 1.25
OD.90 0.77 0.85 0.68 0.32 1.25
0.74 0.86 0.65 0.33

¥IE 0.753 0.863  0.657 0.333 1.25

(uefke) 316  2.19 4.36 12.59
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Fig.2 The AFBI degradation results in feed
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Table 3 The results of AFB1 content in feed by ELISA method

o o WANEFT e
J_/FJ R’ ﬁﬁ%ﬂﬁ *E%E:EXW{ %F’ﬁfﬂ( IZH ﬁx—jﬁﬁ

0.80 0.90 0.73 0.33 1.39

0D 0.83 0.91 0.72 0.31 1.41

082 088 074 0.30
®fE 0817 0897 0730 0313 1.40
BRI AR

(ufke) 3.46 2.71 4.46 15.48
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Wl RE B ALAC 2 JF HAR SIS R B, R IINAT
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HRLZY O3 0 D AR AT TR L 2. SRS 430
8 W A S EORH 32 HBUUE LA R I o0 H 3R AT

#4  ELISARIZA KB AFBL 455
Table 4 The results of AFB1 in rhubarb by ELISA method

AR L SRR Bt
0.38 0.42 0.32 0.10 1.22

OD.o 0.36 0.45 0.35 0.12 1.23
0.41 0.46 0.34 0.15

YIE 0.383 0.443  0.336 0.123 1.225

£ SUFS

1047  8.51 12.30 38.90
(ng/e)

A5 ELISAKTIUAL 7 HAFBIF 4721
Table 5 The results of AFBI in Seman Biotae by ELISA method

R R i’gﬁ%g LETK IR
0.29 0.30 0.25 0.08 1.15
OD.o 0.30 0.33 0.24 0.06 1.16

026 035 0.22 0.09
¥y 0.283 0.327  0.237 0.076 1.155

1412 12.02 17.38 58.88
(ng/g)

K6 ELISARRIIPR L2y AFBLI S5 R
Table 6 The results of AFBI in yam by ELISA method

i R iﬁﬁ%’ig FETK B
0.39 0.40 0.36 0.15 1.22
ODg 0.37 0.44 0.38 0.17 1.23

042 045 035 0.18
B 0393 0430 0363 0167 1225

9.77 8.70 10.96 28.18
(ng/e)
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Fig.3 The AFB1 degradation results in
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F3Fh b B 245 AR S0 . S5 SRR, 0 &k B Rk
AFB1 1 A 353 931) 9 74.90%  82.60% F1 65.40% ; *f
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