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4 selected food toxicants 

o o o o 

R = H Aflatoxin B1 	 R1 = H, R2 = H Aflatoxin B2 
R = OH Aflatoxin M1 	 R1 = H, R2 = OH Aflatoxin B2a 

R1 = OH, R2 = H Aflatoxin M2 
R1 =OH, R2 = OH Aflatoxin M2a 

o o 

R = H Aflatoxin G1 R1 = H, R2 = H Af latoxin G2 
H =OH Aflat-oxin GM1 R1 = H, R2 = OH Aflatoxin G2a 

R1 = OH, R2 = H Aflatoxin GM2 
R1 = OH, R2 = OH Aflatoxin GM2a 

Figure 1.1 Structures of Aflatoxins 

two with slightly lower Rf values of 0.34 and 0.31 fluoresced turquoise under 
UV light and were designated aflatoxins G 1 and G2 respectively. The molecular 
formulae for aflatoxin Bl and aflatoxin Gl were deduced in 1962 by Nesbitt and 
co-workers from elemental analyses and mass spectral data to be C I 7 HI 2 0 and

6 
CI 7 HI 2 0 

7 
respectively. 

That aflatoxin B2 is the dihydro-derivative of aflatoxin B 1 was shown in 
1963 by Van der Merwe, Fourie and de Scott who synthesized aflatoxin B2 by 
the catalytic hydrogenation of aflatoxin B 1 with the uptake of one molar equi
valent of hydrogen. These investigators also showed that aflatoxin G2 was the 
dihydro-derivative of aflatoxin G 1 in the same manner and put forward tentative 
structures for aflatoxins Bl and G 1 . 

The isolation of these four main aflatoxins, the structure of which are 
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