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Abstract: In this study, Ochratoxin A (OTA) in Luzhou Daqu, pit entry fermented grains, waste lees, yellow water, base liquor, wine
products were detected with ELISA kit. The results showed that the detection sensitivity, the relative standard deviation (RSD) in 5 parallel
determinations and the average spike recovery rate were 0:3pg/kg,1.497~3.369% and 96.4%, respectively. OTA content of all samp les were well
below the domestic and overseas food industry standards, indicating that the preliminary results indicate that OTA in Luzhou-flavor liquor

production wassafe.
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Table 1 Test results of OTAstandard sample

iRee KA ARAE vHR HH TR

5 ppb  FHME REM% ppb  A#/%

Ci 0 1.798 100

C2 0.1 1.619 90 0.107 6.7

Cs 0.3 1193 664 0.282 6.1

Csy 0.9 0.708 394 0.851 5.4
Cs 2.7 0.178 2838 2.9 5.6
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Table 2 Contents of OTAIin the samples

H ok B HR HAE L RIRRA
F5 OCEAME O kEM BE gk
1 0.921 53.9 3 16
2 0.899 52.6 3 17
3 0.847 49.6 3 1.9
4 0.793 46.4 3 21
5 1.642 96.1 3 *

6 1.646 96.4 3 *

7 0.96 56.2 3 14
8 0.918 53.7 3 16
9 0.881 51.6 3 17
10 0.819 48 3 2
11 1.645 96.3 3 *
12 1.66 97.2 3 >
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Table 3 Precision analysis of enzyme-linked immunosorbent assay kit

T b W% 7% X l(ngkg) FAEngke) F/E Zlngke) TR 1B 1%
C3 0.289 0.301 0.297 0.294 0.307 0.2976 0.006841 2.298
c4 0.903 0.895 0.914 0.889 0.897 0.8996 0.009476 1.497
15 1.564 1.613 1.573 1.632 1.497 1.5758 0.052199 3.344
4 5 2.043 1.995 2.159 2.112. 2.067 2.066 0.068848 3.369

R4 FEREYTERIILE
Table 4’ Recovery rates of OTAin yellow water sample at
different spiked amounts
#f o0 AR 4 5K &
R e El(ugke)  2.066 2.066 2.066
R E(ugke) 03 0.9 2.7
2.349 2.897 4.698
Fo M8/ (ug/kg) 2.357 2.952 4.747
2.351 2.943 4.713

F 348 (pgke) 2352 2931 4719
CRIEI 95.3 95.7 98.3
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