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Sudy on deter mination method of lovagdatin in health foods
Yang Dgjin, et d.
(Nationd Ingitute for Nutrition and Food SHety , China CDC, Beijing  100021)

Absract : For developing the determination method of lovagatin in hedth foods by HR_C, we firg ingected
the nolecular sructure of lovadatin and ascertained thet |actone isthe best one for determination anong the ac-
id, lactone and methyl eger forms. The feadble method was decided through a conplete research of extraction
and purification method , important irfluence factors egecialy tenperature, pH and HRLC operation condi-
tions. Lovadatin in one gructure was determined within 2 days, which accurately mirrors the rea date of the
sarple. Reooveries of higher and lower sandard spiked were 107. 4 % and 96. 3 % respectively , the RSD
was 3.0 %. The resultsfitted the demand of food analyds. This method can be used in the andyssof raw mer
terids, capsules and functional vinegars. Results of 80 gahility experiments showed that <lid-gate sanples

were nore dable.

Key Words: Dietary Supplements; Food Analyds; Lovadatin; Chromatogrgphy , High Pressure Liquid
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Analysis o cycopiazonic acid in Aspergillus oryzae
liquid media by rever sed-phase high-perfor mance liquid chromatography
Zheo Shan, ¢ 4.
(Beijing Center for Disease Prevention and Gontrol ,China, Beijing 100013)

Abstract : A new and dficient method for andyzing cyclopiazonic acid in Aspergillus oryzae liquid media by
reversed-phase high-performance liquid chromatography (RP-HRLC) was developed. The cyclopiazonic acid
was well separated on a C18 column using acetorotrile-4 % acetic acid (pH 2. 2 adjugted with trifl ioacetic ac-
id) (45 +55) as the nobile phase, followed by an UN detection a 280 nm. The detection limit was 0. 002

M g/mL. The goiked recoveries in wort-yeas culture , wort-peptone culture and potato-yeast- sugar culture were
93.4%, 95.2 % and 96. 7 %, repectively. The RSD valueswere 4. 3%, 3.4 % and 3. 2 % repectively.
Key Words: Chromeatogrgphy ,High Pressure Liquid; Aspergillus oryzae; Myootoxins
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