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Foodstuffs — Determination of aflatoxin
B1, and the total content of aflatoxins B4,
B2, G4 and G2 in cereals, nuts and
derived products — High-performance
liquid chromatographic method

Produits alimentaires — Dosage de I'aflatoxine B, et détermination de
la teneur totale en aflatoxines By, B,, G, et G, dans les céréales, les
fruits a coque et les produits dérivés — Méthode par chromatographie
liquide a haute performance
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Foreword

ISO (the International Organization for Standardization) is a worldwide federation of national standards bodies
(ISO member bodies). The work of preparing International Standards is normally carried out through ISO
technical committees. Each member body interested in a subject for which a technical committee has been
established has the right to be represented on that committee. International organizations, governmental and
non-governmental, in liaison with ISO, also take part in the work. ISO collaborates closely with the
International Electrotechnical Commission (IEC) on all matters of electrotechnical standardization.

International Standards are drafted in accordance with the rules given in the ISO/IEC Directives, Part 2.
The main task of technical committees is to prepare International Standards. Draft International Standards
adopted by the technical committees are circulated to the member bodies for voting. Publication as an

International Standard requires approval by at least 75 % of the member bodies casting a vote.

Attention is drawn to the possibility that some of the elements of this document may be the subject of patent
rights. ISO shall not be held responsible for identifying any or all such patent rights.

ISO 16050 was prepared by Technical Committee ISO/TC 34, Food products. It is based on EN 12955:1999
elaborated by CEN/TC 275, Food analysis — Horizontal methods.
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