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Analysis of Ochratoxin A in Foods by HPLC-MS/MS
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Abstract A high performance liquid chromatography-tandem mass spectrometry (HPLC-MS/MS) method was proposed to
determine ochratoxin A (OTA) in foods. Samples were extracted by methanol-2% sodium bicarbonate solution (60:40, V/V) or
methanol-water (80:20, V/V), followed by clean-up on OchraTest affinity cartridge using methanol-5 mmol/L ammonium acetate
solution in the presence of 0.1% formic acid asthe mobile phase. OTA was detected in the in positiveion mode. The average
spike recoveriesfor ochratoxin A in 4 food sampleswere82.3% 98.5% (n  5). Thelimit of detection was 0.1u g/kg, which
can meet the latest requirement of the EU. Moreover, thismethod proved suitable for abroad range of sample matriceswith high
accuracy, sensitivity and disturb resistance.
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Table 1 HPLC gradient elution conditions

1%

/min /(mL/min)

A B
1 0.00 0.30 95.0 5.0
2 2.00 0.30 20.0 80.0
3 4.00 0.30 10.0 90.0
4 5.00 0.30 95.0 5.0
5 6.00 0.30 95.0 5.0
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Fig.2 Selective ion current chromatogram of coffee spiked with OTA
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Table 3 Contents and average spike recoveries of OTA in 4 food

samples (n  5)

OAT / /
(1 g/kg) (1 g/kg) 1% 1%
5.00 82.3 8.0
2.00 90.7 7.1
2.00 85.6 9.6
0.10 5.00 98.5 6.3
3
HPLC-MS/MS
OTA
HPLC-MSMS OTA
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