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Fig.1 Relationship between recovery and volume of

elution solvent from Extrelut NT-3 column.
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Fig.3 EI mass spectrum of patulin TMS derivative.
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Fig.4 SIM chromatogram of patulin TMS derivative.
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Fig.5 SIM chromatogram of apple juice sample.
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Examination of analytical method for Patulin by GC/MS and survey of juice samples
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Abstract

An analytical method for a very small quantity of patulin by GC/MS has been developed, and an investigation has

been made into the actual samples of the apple juice and grape juice which are on the market in Nagano prefecture.

Patulin was detected in 8 of 36th apple juice samples in the order of ppb, and it was not detected in the grape juice

samples. However, patulin was not found in any of the apple juice samples by the official method. The patulin detected

was as such a low concentration as not to be considered to affect human health. The analytical method based on GC/

MS developed in this study requires a small sample, is excellent in sensitivity, detection limit, rapidity. Therefore this

method is regarded as a useful for investigation into actual samples.

Key Words : Patulin, apple juice, grape juice, mycotoxin, GC/MS
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