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Abstract:To develop a safe and high — efficiency adsorbent for removal afloxins from edible oil, a
calcium — based montmorillonite prepared by semi — dry method was used as a research object. The
removal process of aflatoxin B, (AFB,) from peanut oil by montmorillonite was optimized by single factor
experiment and orthogonal experiment and the adsorption mechanism was studied by isothermal adsorption
experiment. In addition, the effect of montmorillonite on the peanut oil quality was studied. The results
showed that under the conditions of montmorillonite dosage 0. 5% , adsorption temperature 110 °C and
adsorption time 30 min, the removal rate of AFB, was the highest, which was (95.15 +0.01)% , and
the content of AFB, in peanut oil was (1.995 +0.607) wg/kg, which could meet the national standard
(GB 2761 - 2017). The adsorption process of

AFB, in peanut oil by montmorillonite could be
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HATE. “ - = K" H % & &5 W& % 8 well fitted with Freundlich equation, indicating the
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(2020YFC1606805) adsorption of AFB, by montmorillonite was a
BB/ W K (1998) 40 Ri--BFF AL L DFEI7 1 TS complex process including physical multilayer
INT 5%4% (E-mail) 1638257803@ qq. com., adsorption and chemical monolayer adsorption.
BEEE 9K, 18 1 ( E-mail ) zhanghailong @ whpu. edu. The montmorillonite had a strong adsorption
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capacity was up to 0. 1 mg/g. The montmorillonite also could improve the color, and reduce the acid

value and peroxide value of peanut oil. The retention rates of total sterols and total tocopherols were high.

The montmorillonite is a safe and efficient AFB, adsorbent, and can be used in oil processing.

Key words : montmorillonite ; peanut oil; adsorption; aflatoxin
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