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Table 2. Concentrations of standard solutions of aflatoxin
types B1, B2, G1 and G2

Jelaall
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stand Standard
(L) B1 B2 Gl G2 solution
400 1.587  0.477 1.402 0470 AS-4
500 1.984  0.596 1.752  0.588 AS-5
2500 9.920 2980 8760  2.940 AS-6
5000 19.840 5960 17.520  5.880 AS-7
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Table 3. Aflatoxins (B1, B2, G1 and G2) content in studied
pistachio genotypes

ES/aE ke S 5DEY) 5 sina
Aflatoxin content (ug/kg)

Ayl sl 3kl
Total G2 Gl1 B2 B1 Genotype
0.187 0 0 0 0.187 Bat.2
0.146 0 0 0 0.146 Ajami.1
0.037 0 0 0 0.037 Ash.6
10.694 0 0 1.634 *9.06 Ash.5

0 0 0 0 0 Ash.4
0 0 0 0 0 Ash.1
0 0 0 0 0 Bat.1
0 0 0 0 0 Beadi.1
0 0 0 0 0 Ash.3
0 0 0 0 0 ede Ash.2
0 0 0 0 0 Turki.1
0 0 0 0 0 Ajami.2
0 0 0 0 0 Turki.2
24.25 0 0.85 3.92% 19.48* commercial
35314 0 0 5.554 28.91 Total (leay!
1.18 2.13 LSD at 1%

Gl Cuwa G Aug )l ok G sl G ¥l

Pi=.pic0.5) 3 W5 o il aall 45y 5l jaall o o sad a4y sinall
* Refers to the significant differences among studied genotypes
after transforming O values using the square root formula
Pi=\/(Pi+o.5)
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Figure 1. Chromatogram showing aflatoxins content in

Ash.5 pistachio genotype and the commercial pistachio
sample using HPLC based on retention time.

Abstract

Al-Hajjar, N.M. and B.M. Muzher. 2016. Detection of aflatoxin contamination in different Aleppo pistachio genotypes
using methanol-water method HPLC. Arab Journal of Plant Protection, 34(2): 142-147.

The study was conducted in the General Commission for Scientific Agricultural Research at Sweida Research Center, to evaluate the
possibility of pistachio contamination with aflatoxins. Thirteen P. vera genotypes (Ash.1, Ash.2, Ash.3, Ash.4, Ash.5, Ash.6, Bat.1, Bat.2,
Ajami.l, Ajami.2, Beadi.1, Turki.1, and Turki.2) in comparison with a commercial sample of grated P. vera nuts were evaluated using the
methanol-water method HPLC. Results showed that 4 of 13 P. vera genotypes were contaminated with aflatoxins, particularly the type B1 in
the range of 0.0-9.06 pg/kg. The main concentration was detected in Ash.5 genotype, in addition to the B2 type (1.634 pg/kg). The
contamination was related to the high sensitivity of some P. vera genotypes to different insects and diseases, early splitting of nuts in some
genotypes, in addition to the poor agricultural practices in the field. Three types of aflatoxins were found in the commercial sample of grated
nuts; B1, B2 and G1 at 9.48, 3.92 and 0.85 pg/kg, respectively, which were significantly different from all other genotypes at 99%
confidence level. Contamination level reached 30.77% after storage for three months when the nuts of the different genotypes were not
surface sterilized, in addition to the contamination of the commercial sample. The results endorsed the high efficiency of HPLC system in
detecting aflatoxins contamination in pistachio nuts.

Keywords: Aflatoxin, Pistacia vera, early splitting, HPLC, Syria.
Corresponding author:  Najwa Motaeb  Alhajjar, General Commission for Scientific Agricultural Research, Syria,
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