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ABSTRACT - A survey of aflatoxin B, and ochratoxin A was conducted on dried red pepper and red pepper pow-
der. Total number of 193 samples were collected from local markets in Incheon. The presence of aflatoxin B, and och-
ratoxin A was determined by high performance liquid chromatography (HPLC) with fluorescence detector using
immunoaffinity column clean-up. The recovery rate of aflatoxin B, and ochratoxin A were more than 80% and the
limits of quantification were 0.13 pg/kg for aflatoxin B, and 0.30 pg/kg for ochratoxin A. Aflatoxin B, was detected
in 33 samples (17.1%) with a range of 0.14~9.67 pg/kg and ochratoxin A was detected in 40 samples (20.7%) with a
range of 0.31~3.31 pg/kg. These results show that the occurrence of aflatoxin B, and ochratoxin A in dried red pepper
and red pepper powder tested in this study is low compared with the standard in Korea Food Code (10 pg/kg as afla-

toxin B, and 7 pg/kg as ochratoxin A).
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Table 1. Analytic conditions of HPLC for aflatoxin B, and ochratoxin A

parameters aflatoxin B, ochratoxin A
Column CAPCELL PAK C18, MGII (4.6 mm x 250 mm, 5 um) CAPCELL PAK C18, MGII (4.6 mm x 250 mm, 5 pum)
Injection volume 10 pL 10 uL
Flow rate 1.0 mL/min 1.0 mL/min
Oven temperature 40°C 35°C

Fluorescence detector
Mobile phase

Ex: 360 nm, Em: 450 nm
Acetonitile : Water =25 : 75

Ex: 333 nm, Em: 460 nm
Acetonitile : Water : Acetic acid=99:99:2
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Table 2. LOD (limit of detection) and LOQ (limit of quantifi-
cation) of aflatoxin B, and ochratoxin A

LOD (pg/kg) LOQ (ng/kg)
aflatoxin B, 0.04 0.13
ochratoxin A 0.09 0.30

Table 3. Recoveries of aflatoxin B, and ochratoxin A

spiked level (ng/kg) Recovery(*)
aflatoxin B, ochratoxin A
86.1+3.4 80.2+0.4
5 822+14 84.4+8.0
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Table 4. Occurrence of aflatoxin B, in dried red pepper and red pepper powder

Type Region No. of samples  No. of positive sample Rate of occurrence (%) Range (ng/kg)
Domestic 62 1 1.6 0.14
dried red pepper China 5 0 0 -
Vietnam 4 1 25.0 1.27
Domestic 85 11 12.9 0.22~4.81
red pepper powder China 32 18 56.3 0.15~1.67
Vietnam 5 2 40.0 4.57~9.67
Total 193 33 17.1 0.14~9.67
Table 5. Occurrence of ochratoxin A in dried red pepper and red pepper powder
Type Region No. of samples  No. of positive sample Rate of occurrence (%) Range (ng/kg)
Domestic 62 0 - -
dried red pepper China 5 0 - -
Vietnam 4 0 - -
Domestic 85 17 20.0 0.31~2.97
red pepper powder China 32 22 68.8 0.32~3.31
Vietnam 5 1 20.0 0.74
Total 193 40 20.7 0.31~3.31
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