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Analysis of Ochratoxin A Content in Imported Grape Wines
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Abstract : To learn about Ochratoxin A (OTA) content in imported grape wines, in this study, a new LC-MS/MS method for the detection of O-
TA content in grape wine was proposed, by directly injecting the sample in chromatographic system without any clean-up or concentration. The
blank matrix standard calibration curve was linear in the concentration range of 1.0 ~20.0 ng/mL, the correlation coefficient was 0.9999, the de-
tection limit was 0.05 ng/mL, and the recoveries ranged from 98.7 % to 113.2 % with RSD of 5.7 % for 5 spiked wine samples at 2.0 ng/mL. 84
grape wine samples from different countries or areas were analyzed with this method. As a result, all the samples were contaminated by OTA with
the concentration from 0.14 to 1.10 ng/mL and the average concentration was 0.32 ng/mL.
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