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Aflatoxins are a class of naturally occurring my_cotoxms equipment were used. e = wares|  Optimization
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In this study we developed a green, sensitive, and efficient Sample collection _
analytical method for isolating and enriching aflatoxins o vacinth llected f he sh
prior to the quantification, by employing porous * Water_ yaC|_nt _was _CO ected from the snores Main Effects Plot for SN ratos
membrane-protected micro-solid phase extraction (U-SPE) of the River Nile in Rhino camp. [ Optimal values are
coupled with liquid chromatography-tandem mass *Eggshell were collected from local Rolex PH= 6. sorbent
spectrometry (LC-MS/MS). vendors at Munt site. amount= 40 mg, 3
A series of eco-Triendly sorbent materials were synthesized < Cassava Samples were collected from the local s extraction fime
from water hyacinth biomass through chemical activation markets in Arua city including the main central without ionic
using eggshell-c_lerlved ca_IC|um carbonate ar}d phos_phorlc market. strength and 6 mins
acid. The resulting materials were characterized using X- |
ray diffraction (XRD), Fourier-transform infrared Toml i uaai i COFdesorpton
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spectroscopy (FTIR), energy-dispersive X-ray
spectroscopy (EDX), and scanning electron microscopy
(SEM), followed by sorbents optimisation to determine the
sorbent with best extraction efficiency.
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aflatoxins, the method was validated by determining Iits - PXRD, Analysis 90.8 4.05 0.30 0.09 o
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accuracy, precision and sensitivity and the developed | R o
- Or sTanaaras
method was successfully applied to the trace-level “ e S el
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determination of aflatoxins in 30 cassava flour samples
collected from Arua City, Uganda.
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