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ABSTRACT: Objective To establish the detection method of sterigmatocystin (STC) in oat and their products, and
to investigate the contamination of STC in oat in some areas of China. Methods The 136 samples of oat in present
year were collected from the households, 5 oat flour were collected from supermarket in Inner Mongolia, and 96 oat
meals were purchased from supermarket in some areas of mainland China. The content of STC was analyzed using
methods based on QuEChERS (quick, easy, cheap, effective, rugged, safe) pre-treated with liquid
chromatography-tandem mass spectrometry (HPLC-MS/MS). Results The oat and oatmeal was spiked with low,
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medium and high concentration of STC, the average recoveries were in the range of 83.6%-119.4%. RSD was

2.3%—-15.4%, The limit of quantification (LOQ) was 0.5 ng/kg, limits of detection (LOD) were 0.02 png/kg and 0.05

ng/kg for oat and oatmeal, respectively. This means that the developed method can be completely used to detect STC

in oat and oatmeal. Analytical detected results showed that the STC was occurrence in three items at a lower

concentration, the detection rate of STC in oat, oat flour and oatmeal was 0.7%, 60% and 13.5%, and the average

content was 0.1, 0.2 and 0.11 pg/kg, respectively. Conclusion The contamination levels of STC in oat and oat flour

from Inner Mongolia and oatmeal from markets in mainland China are overall low, but can not be ignored in

supervise, meanwhile, this study also provides the basic data for the risk assessment of STC in the future.
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Table 1 Location, number and positive number of oat meal samples
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IR 6 1
i) 18 2
B 9 0
bl 10 3
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AL 10 1
o7 6 0

e 4 0
4R 4 2
(S} 10 0
Pl 3 1
K 1
B 1
At 96 13
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Table 2 Recoveries and RSD of sterigmatocystin in spiked oat and oatmeal
BN /(ng/kg) 0.50 2.50 5.00 0.50 2.50 5.00
IR /% 88.7 101.1 83.6 119.4 94.6 96.4

HHX R A 22 /% 2.3

3.1 15.4 6.0 3.9
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Table 3 Concentration of STC in oat samples

st O g P —iﬂf@(fkg)
o 5 Fix|
e 136 1 0.7 0.10 —
e By 5 3 60 020  0.05~0.39
ek Fr 96 13 13.5 0.11  0.05~0.31
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Chromatogram of positive sample XA-13 of oat (A) and standard of sterigmatocystin (0.1 pg/kg) (B)
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