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Quantification of Deoxynivalenol in wheat flour using Immunoaffinity column 

 and High performance Liquid Chromatography�
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�!� Alimentary Toxic Aleukia 
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of the mean level of DON in different kinds of flours�Table 3- Comparison 
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Mean difference 

������	�����	 �
Significance 

������P 

P value 

Debranned -Setareh -7.11 n.s P>0.05 

Debranned- Semolina -33.83 n.s P>0.05 

Debranned-Nool -61.38 n.s P>0.05 

Debranned-whole -90.12 * P<0.05 

Setareh – Semolina -26.72 n.s P>0.05 

Setareh- Nool -54.27 n.s P>0.05 

Setareh – Whole -83.01 * P<0.05 

Semolina – Nool -27.55 n.s P>0.05 

Semolina – Whole -56.29 n.s P>0.05 

Nool – Whole -28.74 n.s P>0.05 
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n.s����i
EG"��	+.�
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�

�

���
@����
P��
�7���
��4+.�U9��}���9<�����$�$%&�yN��y5����"�#��������$�$%&�'()

�	�
��� ��
���������
O(1� ���EZ� �� � � *+��&� ������
}�n� .�
%"� �*+��+� �����	�(-+�B

��62-+.�
/�01���/2-+.��3�4�5�"	�������7�01�8��9�:*+��&�*+��+��V�

�
 


