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0.1% Formic acid

EJ]‘ B (55) 0.1% Formic acid
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0.00 95 5
4.00 95 5
8.00 50 50
8.1 95 5
10.00 95 5

K= - FRBRFHEBEN S EE I ERZBENE

B M EERE

— 0.1% NH,OH 0.1% NH,OH
IO (water) (ACN)

0.00 95 5

2.50 95 5

2.60 5 95

3.50 5 95

3.60 95 5

5.00 95 5
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Mycotoxin ESI Parent ion (m/z) Daughter ion (m/z)  Dwell (s) Cone (V)  Collision (V)
Ochratoxin A positive 404 404 239 241 0.05 0.05 25 25 22 22
Patulin negative 153 153 81 109 0.05 0.05 22 22 7
Citrinin positive 251 251 233 205 0.05 0.05 28 28 12 24
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Rice
powder 1 ng/g 87.1 (4.4)
5 ng/ 83.7 (6.6)
Ochratoxin A &e
0.1 ng/g 75.1 (4.2)
Roasted
Coffee 1.0 ng/g 82.4 (5.4)
S ngl/g 84.7 (6.6)
10 ng/g 92.5(5.2)
Patulin Apple juice 25 ng/g 93.3 (7.1)
50 ng/g 94.2 (4.4)
0.05 pg/g 103.6 (5.6)
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Citrinin rice 2 uglg 95.1 (4.2)
5 ugl/g 100.5 (3.5)

a: average of triplicate
b: value in parenthesis is coefficient of variation (%)
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Concentration Acceptable Concentration Acceptable

(ppb) Range (%) (ppb) Range (%)
<1.0 50-120 <20 50-120
1-10 70-110 20-50 70-105
> 10 80-110 > 50 75-105
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Determination of Ochratoxin A, Patulin and Citrinin in Foods

MING-TZAI CHEN', YU DUAN?, YUAN-HSIN HSU', JIIN-FUNG SHYU'",
HWEI-FANG CHENG® AND JYH-QUAN PAN'

"Northern Center for Regional Administration *Tzu Chi University *Division of Risk Management

ABSTRACT

A survey on contents of ochratoxin A (OTA), patulin (PAT) and citrinin (CIT) in marketed foods
was conducted by Food and Drug Administration in 2010. One hundred and twenty-three samples
were collected from retailers by the local health officials from May to September in 2010. Samples
were examined for OTA, PAT, and CIT by the methods promulgated by the Department of Health
(DOH). CIT was found in 6 of 14 red yeast rice (RYR) samples with the levels ranging from 1.4 to 14.9
ppm, and 1 of 9 red yeast rice products at the level of 1.4 ppm. Four red yeast rice samples contained
citrinin above 5 ppm which exceeded the maximum allowed level in Taiwan. Within 10 samples of
apple juice, one sample was detected with PAT at the level of 15.0 ppb. One of 10 green coffee
samples was contaminated with OTA at the level of 16.5 ppb. The result of this survey has been sent
to the local government in order to enforce the penalties to the suppliers who provided the violative
samples and to the public by media on September 21, 2010.
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