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Aflatoxins in food of animal origin ¥t L
PROGRAM
Training 21-22 November 2018
RIKILT Wageningen University & Research
Wageningen, the Netherlands
Transport:
Wednesday Nov 21
08:15 Hotel WICC to RIKILT
17:30 RIKILT to Hotel WICC
18:30 Dinner at Hotel WICC
Thursday Nov 22
08:15 Hotel WICC to RIKILT
17:30 RIKILT to Hotel WICC
Training:
Wednesday Nov 21 - Sample preparation Room 1041
08:30  Reception
08:45  Welcome, introduction participants & training program Theo De Rijk, Aleksandrs
Versilovskis
08:50 Practical work: sample preparation for aflatoxin B1 in Jacqualine Derksen, Aleksandrs
animal feed base materials & aflatoxin M1 in milk products Versilovskis
12:30 Lunch Restaurant of the future
13.30 Practical work: sample preparation for aflatoxin B1 in Jacqualine Derksen, Aleksandrs
animal feed base materials & starting HPLC-FLD analysis for  Versilovskis
aflatoxin B1 in animal feed base materials
15:15  Coffee break
15:30  Practical work: sample preparation for AFM1 in milk Jacqualine Derksen, Aleksandrs
products - Continue Versilovskis
17:30 Endofday1
Thursday Nov 22 - Data handling Room 1041
09:00 Practical work: setting HPLC-FLD analysis for AFM1 in milk Jacqualine Derksen, Aleksandrs
products Versilovskis
10:00 Data handling: AFB1 (HPLC-FLD with Kobra cell) in animal  Jacqualine Derksen, Aleksandrs
feed base materials Versilovskis
12:30 Lunch Restaurant of the future
13:30 Data handling: AFB1 (HPLC-FLD) in milk products Jacqualine Derksen, Aleksandrs
Versilovskis
15:15  Coffee break
15:30 Evaluation of the results & training round-up Theo De Rijk, Aleksandrs
Versilovskis
17:30 End of program
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