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IHEPIAHYH

H oypato&ivn A mopdystor kupimg omd dvo yévn pokntov Aspergillus ko Penicillium. H
oypatoéivn A ovvavidtor ce mAN00g TPOYIiL®V OM®G OMUNTPLOKA, OCTAPVAW, YLUO
OTAPLA0D, OCTPlO, Umipa, Kopvol, Kokdo kol kpaci. H mapovsioa e wyporo&ivng A oe
POPILa KOAO ovvictator vo eAéyyetor Adyw g tofwdmrig g, levikd, yw tov
TPOGOOPIGUO TG ®YPUTOEIVNG A ot TPOPILL. YpNooTotovvTon HEBodot ekyvAMGTG Tov Vo
avEAVOLY TV TTIPOGLYKEVIP®MOT ™G TPOGOIOPILOUEVIG 0VGI0G. XKOTMOG TG TOPOVCOG
owrpifrg  etvon M avamtuén  pkpo-ekyOMomn  Owomopds  vypov-vypov (DLLME) o
GLVOLAGUO e TNV LYPN YPOUATOYPOPic VYNANG amodocews (HPLC) yio tov mpocdiopiopod
™C. ™G oypato&ivig A og pmipa.

o v emtevyBet n avamoén mg pebodoroyiog DLLME oapykd avalnmOnkav ot
BéATioTOl S1AVTEG doTopds Kot ekyOAONG. Qg dohdteg ekyOAoNg afoloyndnkav to
YAopoeopulo, 10 OtyAmpopedavio kot 10 PpopoPevioio evd ®G OWAVTEG OGTOPAS M
pLeBavOAn, N aKETOVY Kot TO OKETOVITPIALD. AkoAoVBwg peremOnKav Kot ot BEATIGTOL OYKOL

ToVG Yo va, emitevyfel n péyot avdkmon mg wyporo&ivng A and deiypa pmipog.

Ta anotedécpata £6€1Eav OTL | VYNAOTEPT avAKTNOoT NG WYPaToSivng A emitedydnke
pe mv xpnon 200ul yhopopoppiov wg dorid exyviong ko S00pL aketdovmg wg dorhd
domopds. Metémerta, pe mv Pedtiotonompuévn péBodo mposdiopictnke N wypatosivig A
e umipeg, mov kKukKAopopovv oty Kvmplokn ayopd. H oypatolivn A Bpénke oo 19,4%
OV oveAOEVIOV pmpdY Kol oe ovykevipdoele péxpt 0,5 ng mLl, ov omoiec Sev
vrepPaivovy 10 cuvictdpevo 6plo v 2 ng mL . Tvvoyitovtag, n mapodoa pebodoroyia
DLLME og cuvdvaopod pe v vypn xpopoatoypoeioc vyming aroddcewg (HPLC) aroteAovv
évo, ypNolo epyoreio Yoo vV mocotikomoinon ™ wypatoéivnig A omv umipa. H
wpotewvopevn peBodoroyio eivar amhr, ypniyopm, Youniov kOGTOVG Ko dev  amortel

€EEI0IKEVILEVT) OPYOAVOLOYiOL.

A€ kAewd: oypoatolivn A, vypn ypopatoypaeio. VYNANG omoddcems, pvkotoivn,

LKPO-£KYOAIGT) S106TOPAS VYPOH-VYPOV, UTTipa



ABSTRACT

Ochratoxin A is produced mainly by two genera Aspergillus and Penicillium fungi.
Ochratoxin A has been identified in an array of food such as grains, grapes, grape juice,
beans, beer, nuts, cocoa and wine etc. The presence of ochratoxin A in foods has to be
confirmed due to its toxicity. Generally, the analysis of ochratoxin A in food matrixes
involves the elimination of matrix components and the preconcentration of analyte before the
determination. The objective of this study was to develop a fast and inexpensive dispersive
liquid liquid micro-extraction (DLLME) method suitable to the determination of ochratoxin
A in beer.

The nature and volume of extraction and dispersive solvents were studied and
optimized for the determination of ochratoxin A in beer. In particular, chloroform,
dichloromethane and bromebenzene was evaluated as extractant solvent; whereas the efficacy
of methanol, acetone and acetonitrile as disperser solvent was also determined. Furthermore,
the volumes of extractant and disperser solvents were optimized to increase further the

recoveries of ochratoxin A.

Results showed that the highest recovery of ochratoxin A from beer was carried out
using 200 pL of chloroform as extractant solvent and 500 pL of acetone as disperser solvent.
Thereafter, the optimized method was used to determine ochratoxin A in beers from Cypriot
market. Ochratoxin A was found at 19.4% of studied beers and its concentration did not
exceed the recommended limit of 2 ng mL™. Overall, the proposed DLLME method in
combination with HPLC is a useful analytical tool for the determination ochratoxin A in beer.
The proposed method is a simple, fast, and inexpensive method to recovery ochratoxin A

from beer.
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