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T-2 toxin and HT-2 toxin are trichothecenes type A mycotoxins produced by fungi of the Fusarium 
genus, which are commonly found in various cereal crops and processed grains. These toxins have 
been shown to cause a variety of toxic effects in both animals and humans, including protein 
synthesis inhibition, immunity system alterations and haematopoiesis inhibition. The EU 
recommended limits for the sum of toxins are under discussion after EFSA's (European Food Safety 
Authority) recent evaluations. To monitor the contamination levels of these toxins in cereals and 
feed, it is mandatory to have a rapid, easy-to-use, robust and reliable screening tool with sufficient 
cross-reactivity for the HT¬2 metabolite. The present work shows the performances of Celer T2, a 
new quick ELISA test kit for the quantitative determination of T-2 and HT-2 toxins in cereals and 
feed. Thanks to a proper immunogen design, a polyclonal antibody with 100% cross-reactivity for 
T-2 toxin and 72% for HT-2 was obtained. The measuring range of the assay is 0.025-1.00 ppm and 
can be extended up to 5 ppm by dilution of sample extracts. The assay was in-house validated for 
whole wheat, wheat flour, oats, maize and poultry feed. The limit of quantification (LOQ) was set at 
0.025 ppm for wheat and maize and 0.050 ppm for oats and feed. The mean recovery for 0.1-1 ppm 
spiked samples was 125±18% for whole wheat, 116±14% for wheat flour, 114±7% for oats, 100±9% 
for hulled oats, 109±13% for maize, and 113±20% for poultry feed. The trueness was investigated 
on reference samples left over the materials of different proficiency schemes and turned always to 
be satisfactory. The test kit was submitted to an interlaboratory trial. In order to verify the variability 
of the assay itself, the sample preparation was omitted. Four different laboratories performed an 
analytical session where three curves were run and the concentrations of two different T-2 solutions 
(0.04 and 0.20 ppm) were determined. The B/Bo (%) of the calibrations curves and the results of the 
solutions were analysed by Kruskal-Wallis ANOVA test; the populations of data never turned to be 
different one to each other. The interlaboratory CV of the results was 17 and 10%, respectively for 
0.04 and 0.20 ppm solutions. In conclusion, Celer T2 showed good performances during the whole 
in-house validation, both on spiked and incurred samples. The robustness of the reagents was 
confirmed during the inter-laboratory trial, thus demonstrating its suitability to a routine 
implementation. 
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