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Determination of ochratoxin A in tea by high performance liquid
chromatogr aphy-tandem mass spectrometry
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ABSTRACT: Objective To establish a method for the determination of ochratoxin A (OTA) in tea by high
performance liquid chromatography-tandem mass spectrometry (HPLC-MS/MS). Methods Samples were
extracted by methanol-2% sodium bicarbonate solution (60:40, 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 as
the mobile phase. OTA was detected in positive ion mode. Results A good linearity (r=0.996) was achieved
for the target compounds in the range of 0.5~10 ng/mL. The recoveries of ochratoxin A in 4 tea samples were
varied from 83.6% to 92.5% (n 5) with the relative standard deviations from 6.5% to 9.1%. The limit of
detection was 0.1 pug/kg. Conclusion The method is accurate and sensitive, and suitable for the determination
of ochratoxin A in tea samples.
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Fig. 1 MRM chromatogram of OTA (1.0 ng/mL)
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Fig. 3 Chromatograms of real sample and blank added
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