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A Survey of Ochratoxin A in Commercial Coffee Products

CHIA-DING LIAO, CHIEN-CHI CHIANG, LIH-CHING CHIUEH
AND DANIEL YANG-CHIH SHIH

Food Microbiology Division

ABSTRACT

A survey of ochratoxin A in commercial coffee products was conducted by Bureau of Food and Drug Analysis.
Seventy-two samples (forty-seven coffee bean, nineteen instant coffee and six ready-to-drink coffee) were collected from
markets in Taiwan in March, 2006. Ochratoxin A content was determined by high performance liquid chromatography
(HPLC). Among them, 4 coffee bean products were detected with ochratoxin A at 0.2-0.3 ppb levels. No ochrotoxin A
was detected in instant coffee and ready-to-drink coffee products. According to the “Nutrition and Health Survey in Taiwan
1993~1996”, the weekly intakes of ochratoxin A of male and female were 0.63 and 0.35 ng/kg bw, respectively, which were
much lower than the established tolerable weekly intake (TWI) of 100 ng/kg bw.

Key words: coffee, ochratoxin A, high performance liquid chromatography





