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Determination of citrinin in monascus products by high performance liquid
chromatography combined with immunoaffinity column
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ABSTRACT: Objective To establish a method for the determination of citrinin in monascus products by high
performance liquid chromatography combined with immunoaffinity column. Methods Samples were extracted with
methanol-water solution, purified by a immunoaffinity column containing specific antibody of citrinin after dilution
and filteration. The eluate was separated by Merk Hibar RP-18¢ column with acetonitrile and 0.1% H;POy4-water as
mobile phase, and detected by fluorescence detector with the excitation wavelength of 350 nm and the emission
wavelength of 500 nm. Also the external standard method was used for quantitative analysis. Results Citrinin had a
good linear relationship in the range of 1~50 ng/mL with correlation coefficient of 0.99991. The limit of detection
was 50 pg/kg. The recoveries of citrinin spiked at 3 levels of 50, 100 and 200 pug/kg were 67.55%~89.12%, and the
relative standard deviations were 5.43%~11.25%. Conclusion This method is simple, accurate and is suitable for
the determination of citrinin in monascus products.
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Fig. 1 Chromatogram of CIT(1 ng/mL)
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Fig.2 Chromatogram of CIT in monascus products
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Fig.3 Standard curve of CIT standard
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200 162.712 81.35 13.42 8.25
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