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Research progress of high performance liquid chromatography and liquid
chromatography tandem mass spectrometry for the determination of
penicillin in apple products

LI Jin-Bao"

(Comprehensive Inspection and Testing Center of Jiaozhou, Jiaozhou 266300, China)

ABSTRACT: Penicillin is a harmful mycotoxin metabolite, which mainly affects the central nervous system of
human beings, and also causes varying degrees of toxic effects on the digestive system and kidneys. The
contamination of penicillin in food is a common problem all over the world, especially in apple juice, preserved
apples, apple preserves, apple sauce and other foods. Considering its toxicity and extensiveness, many regulatory
agencies have imposed strict limits on the content of penicillin in the food matrix. Therefore, controlling penicillin
pollution is of great significance to ensure food safety. At present, liquid chromatography is the main detection
method for penicillin in apple products. This paper systematically summarized the pretreatment methods for the
detection of penicillin in apple products, and reviewed the latest progress in the detection of penicillin in apple
products by high performance liquid chromatography and liquid chromatography-mass spectrometry.
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