%368 12 AR MRBEXFZRARBFHO Vol. 36 No. 12
2008 4F 12 A Journal of Northwest A&F University(Nat. Sci. Ed.) Dec. 2008

EREREERATERREBEE A (AR
wEME.EHEE.E A

PALARARPHE K o AT Be - b, B a Rk 5 TR BE BV ¥k 712100)

[ E] [HMY 8850 b ih &5 2 A(Ochratoxin A, OTA) (1 B A ZE B . [ %Y 2007 T [ AH %€
JINEE BT AR T 9 PR R R G FE BT A T R OTA A9 52 MR % Bt e AR O S 80UR S AT R 2 8 5 E R IR G .
C45 3R # AW A OTA Y [ A A BUT5 5« Crs [ AR 2 BURE (AT AR Crs-SPE #) 48 5 mL BB 5 mL RZE KL S5 - 4 10
mL, 5] 1 mL KW BE, 5040 TG 5 mL 2R ZBRGEN RO B e 2 K £ T .1 mL i 3l 48 %
BB, [450Y 580 7T 2B A b OTA 09 BARZEBUy 2%, 0y Bk 197 1 [l e 3 2 88. 226 ~100. 9%, 28 5 R4
N 0.93%~2.19% , HEA B AR & 5, ARG 40 07 7818 (R AE R 0

[Xgim] MilEREE AHAT; EAHZER; 2R 2B

[(hESZES] 0652.6;TS262.6 [xmttriZag] A [XEHS] 1671-9387(2008)12-0187-05

Research on solid-phase extraction of ochratoxin A from wine
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Abstract; [Objective] A basic method of Solid-phase Extraction (SPE) for extracting Ochratoxin A
(OTA) from wine was established. [Method]) Factors,including various ways of activity, washing solution,
elution,on extracting Ochratoxin A were valued and simultaneously suitable related parameters were se-
lected and evaluated for precision and accuracy. [Result) 10 mL wine was firstly brought into the C18 car-
tridge which was previously activated by 5 mLL methanol and 5 mL water, later, flushed with 1mL water,
then,after entirely dried,eluted with 5 mL ethyl acetate. The eluent was collected and evaporated till dry,
and the residue was dissovled with 1 mL of mobile phase for determination. [Conclusion] The recoveries of
this method were between 88. 2% and 100. 9% , and coefficient of variation varied from 0. 93% to 2.19%.
This method is characterized with an ideal attribute of simplicity,low cost and rapid analysis.
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Table 1 Different mass concentrations

of OTA and the peak areas

PR g/ | R gy
(ng + mLL™1) (ng + mL™1)
Mass uVe s) Mass uVe s)
T Peak area T Peak area
concentration concentration
1.0 11 608 20.0 161 798
2.5 21 895 100. 0 794 537
5.0 39 030
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Table 2 Results of OTA eluted by different solutions
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Chloroform
.G Acetonitrile 88. 4 . A b 130. 1
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Fig. 2 Chromatogram of OTA residues eluted by chlorlform (A) and ethyl acetate (B)
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Table 3 Results of recovery rate and precision tests of OTA

HIUDAERY i e FE S/ mL iR/ % SR/ % bR 22 a5 R A %
No. Sample dosage Recovery rate Average recovery rate  Standard deviation  Coefficient of variation
1 10 99. 2
2 10 97.0
3 10 97.8 97.1 1.27 1.31
4 10 97.0
5 10 95.0
6 10 96. 5
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Table 4 Results of recovery rate and accuracy tests of OTA
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(ng*mL™1) Recovery rate Average Coefficient
Mass concentration 1 2 3 recovery rate of variation
0.1 99.0 104.0 99. 8 100. 9 2.19
0. 25 85.6 90. 1 89.0 88.2 2.17
0.5 97.0 97.8 99. 2 98.0 0.93
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