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Abstract: Extracted conditions for citrinin were optimized in sufu.
Citrinin was extracted completely by toluene-ethyl acetate-formic acid
(7:3:1, V/V) at 50 C, with 10 min ultrasonic processing. A
method for determining citrinin in sufu was established by high per-
formance liquid chromatography ( HPLC) with fluorescence detec-
tion. Citrinin was separated by mobile phase of water(pH 2. 5)- ace-
tonitrile (70 ¢ 30) on Hypersil ODS 2 column. The results were
showed that there was good linear relationship between the fluores-
cence detection values and citrinin concentration in the range of
0.01~100.00 pg/mL (R*=0.999 99). The limit of detection was
0. 005 mg/kg and the recovery of citrinin were between 90. 4% and
107.9% and relative standard deviation(RSD, n=6) value were less
than 6%.
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Figure 1 HPLC—FLD chromatogram of citrinin
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Table 1 Extracting effect of different solvent for
citrinin in sufu
ERE &G RIBOR/ %
Il — LR OHE—TER(7 : 3: 1.V/V) 88.6
LR LT 46.9
HEE—CMROB : 1.V/V) 56.8
HEE— &5 (1 1L,V/V) 45.4
i 95. 6

2.2.2 REBFRLHUS KK LR AE 10 min N B A
2 WIS [ f) 3 G, R 2 R 4R R S HE N 7E 10 min 1 35 F)
I i B 5 O S PR A A R P I oF 4 HRORICR B AR )N L 7 R
Aab F B () XA A R AR IO L3R 2. X R BT I 10 min
BIR] 58 4 A 00 BORE i P s s R

*2 BEALEMENESENRIYRE

Table 2 Extracting effect with ultrasonic

processing for citrinin in sufu

A FE R /min RERBECR/ Y
5 65. 8
10 88.6
15 88.6
20 88.8
25 88.9
30 88.9
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JER AR GRS R AR B BE G, 7E 50 C i iR Bl I e
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FECA €8 1T 2 25, AT 52 M 35 IO 199 5 D' 0t B L e A SRATE R
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FKeFR,y=1604 491xr+4 043,R*=0.999 99, K45
T W 1 S MR FE 3 A8 (S /N = 3) FR X I 49 B Sl A LD BR L A
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Table 3 Extracting effect in different temperature

for citrinin in sufu

PRI 2 /°C HEE R IR/ %
20 81.4
30 89.5
40 94.6
50 98.2
60 93.5
70 85.7
= 20
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b 2 R=0.999 99
=22 12
= <
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Figure 2 Standard curve of citrinin
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SR S0 T sg /) 77 32 o 00 T g 26, 3 S0 v L b AR
3ANKE INFREE R 1.3, 3 AbER L IR 1301 A9 (B A& 1 it
AFAGEI S A5 AT K AT R 6 0, (a0 i %6 B 42 4 08
W 4, S5RFH, Tk B ELE 90. 426 ~107. 9% , HH X bR
R 22 (RSDs) /N T 6 %6, BT UL AR J5 2 75 46 157 19 o 1 )5 A T
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Table 4 Recovery rate and determination precision of

citrinin determinations

A AE/ b i/ -1 RSDs/
(mg+kg ') (mge+kg ) g/ % %
0.08 0.5 107.9 5.69
0.08 10.0 94. 6 3.90
0.08 40. 0 90. 4 4. 36
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FHARTTEEXS 8 A B i ZLAE i EAT R 22 R & = U e
SRR S5, 5 ALK A 8 AN FL T A R A
RIFHBER T ENBERNHERTERMBANAA
0.08 mg/kg, M Fik 8. 69 mg/kg, X & B & JE A &M HAE
R BEE ML B 5 25 5 2 B R R TG e I | T4 ™
TERR EAMAFGEHEZ R, B REERE TR
BK.
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