Table S1. Determination of AFM1 in milk and dairy products using different methods.

Product Sample Preparation Extraction Clean-up Quantification Method References
Milk Centrifugation o etic Solid Phase Extraction (MSPE) NA? HPLC-FLD [1]
Filtration
i i AOAC 2000.08
Milk Centrifugation , IAC HPLC-FLD 2]
Filtration Pepsin-HCI (P-HCl) method
Milk Homogenization C18-SPE columns NA? HPLC-FLD [3]
Centrifugation
Centrifueation Chemiluminescent Enzyme-
Milk Filtra’;ci;on NA? NA? linked immunosorbent Assay [4]
(CL-ELISA)
Milk Centrifugation NA? NA? Fluorometric ELISA [5]
Filtration
Milk Centrifugation NA? NA2 Potentiometric aflatoxin Mi- [6]
immunosensor
Homogenization
. ; . QuEChERS
Milk Cen'trlfug.atlon QuEChERS C18 sorbent; PSA UHPLC-MS/MS [7]
Filtration
Intramolecular electro-
. Centrifugation chemiluminescence
Milk e NA2? NA? [8]
Filtration resonance energy transfer
(ECL-RET)
Captiva ND lipids extraction (lipids and
Milk NI' proteins removal)- NA?2 Impedimetric aptasensor [9]
Organic solvents: methanol
Milk NI Addition to Apt QMAPS—(%O—LAgNPs; NA? Electrochemiluminescence [10]
Magnetic separation (ECL) aptasensor
Milk : . i
Homogenization Organic Solvents: Acetonitrile NA? UHPLC-ESI-MS/MS [11]
. SPE: Oasis HLB cartridge
Milk powder
Milk Centrifugation NA? IAC HPLC-FLD [12]




Table S2. (Continued).

Product Sample Preparation Extraction Clean-up Quantification Method References
Milk Centrifugation NA?2 IAC HPLC-FLD [12]
Organic Solvents: chloroform
Milk powder NI Magnetic molecularly imprinted polymer NA?2 HPLC-MS/MS [13]
1 (MMIP-SB)
Milk powder NI Organic Solvents: methanol/water NA?2 RT-qPCR based aptasensor [14]
Homogenization

Milk Centrifugation NA2 IAC HPLC-FLD [15]
Filtration

Homogenization [16]

Milk Centrifugation NA? IAC HPLC-FLD, TLC, ELISA
Filtration
. Centrifugation

Milk e NA? IAC HPLC-FLD [17]
Filtration

Milk Centrifugation SPE column NA? UHPLC-QqQ-MS/MS [18]
Filtration

Organic Solvents: acetonitrile
Milk NI' Organic Solvents: acetone NA?2 UHPLC-QqQ-MS/MS [18]
QuEChERS
Scanning electron microscopy,
energy dispersive
Milk NI MIP NA?2 spectroscopy, and Fourier- [19]
transform infrared
spectroscopy
. QuEChERS - C18 .
2 -()-
Milk NA QuEChERS sorbent and PSA UHPLC-Q-Orbitrap HRMS [20]
Milk Centrifugation NA? NA? ELISA, HPLC-FLD [21]

Filtration




Table S3. (Continued).

Product Sample Preparation Extraction Clean-up Quantification Method References
Homogenization
Milk Centrifugation NA?2 IAC HPLC-FLD [22]
Filtration
liquid-liquid extraction -
Milk NI _ Homogenization , NA? HPLC-UV [23]
Organic Solvents: ethyl acetate, acetic
acid
Milk NA?2 Organic Solvents: chloroform silica gel column TLC [24], [25]
chromatography
Homogenization
Milk Centrifugation NA2 IAC UHPLC-ESI-MS/MS [26]
Filtration
Milk NA? Salt-induced hqu1i£I]1§u1d extraction (SI- NA? UHPLC-MS/MS [27]
Milk Centrifugation Organic Solvents: acetonitrile NA? UHPLC-MS/MS 28]
SPE columns
Milk Centrifugation NA? NA? ELISA [29], [30]
Filtration
Milk Cen.trlfugatlon NA2 NA?2 electrochemical immunosensor [31]
Filtration
Centrifucation Flexible Dispense-Printed
Milk uga NA? NA? Electrochemical [32]
Filtration
Immunosensor
Milk Homogenization Organic Solvents: methanol IAC LC-FLD [33]
Cheese Centrifugation Organic Solvents: chloroform, hexane IAC HPLC-FLD [17]
Filtration
Pepsin-HCI (P-HCl) method
Cheese Grated Pepsin-pancreatin (PP) method IAC HPLC-FLD [2]

Cloroform (CH) method




Table S4. (Continued).

Product Sample Preparation Extraction Clean-up Quantification Method References
Cheese Homogenization C18-SPE NA? HPLC-FLD [3]
Centrifugation
Cheese NI Organic Solvents: chloroform NAZ TLC [34]
SPE
Organic Solvents:
dichl th t
Cheese Homogenization 1 criorome ane/ac.e f)ne NA?2 UHPLC-MS/MS [35]
Organic Solvents: acetonitrile/water
C18-SPE columns
Cheese Homogenization Organic Solvents: dichloromethane, IAC HPLC-FLD, TLC, ELISA [16]
methanol-water-hexane
Cheese NI Organic Solvents: acetonitrile/water IAC HPLC-FLD [15]
Yoghurt : - di
NI Organic solvents: dichloromethane, NAZ FLISA (301, [36]
Cheese methanol, heptane
Cheese NIt Organic Solvents: chloroform, hexane IAC HPLC-FLD [22]
Cheese NI Organic solvents: dichloromethane NA? ELISA [37]
Cheese Homogenization Organic Solvents: methanol IAC LC-FLD [33]
Yoghurt NI Organic Solvents: chloroform IAC HPLC-FLD, TLC, ELISA [16]
Yoghurt
Ice Cream NIt Organic Solvents: chloroform silica gel column TLC [24]
chromatography
Cheese
Yoghurt Homogenization Organic Solvents: methanol IAC LC-FLD [33]
Butter NI Organic Solvents: chloroform, hexane IAC HPLC-FLD [22]

NI'- Not Indicated; NA? - Not Applicable
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