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Abstract: A method based on high performance liquid chromatography -tandem mass spectrometry (HPLC-M SMS) was developed for
simultaneous determination of five my cotoxins, namely aflatoxin B1 (AFB.) , aflatoxin M1 (AFM1), Deoxy nivalenol (DON), Zearalenone (ZEA)
and OchratoxinA (OTA), in peanut‘and its produds. The samples were extracted with methanol-aqueous solution (55:45, V/V), cleaned up and
enriched by mycotoxin affinity column, and then analyzed by HPLC-M SM S under the multiple reaction monitoring (MRM) mode. All the
analytes were successfully detected in positive ion mode within 6 min, and the correlation coefficients (r2, n=6) were more than 0.999. The linear
ranges for AFB1, AFM1, and DON were between 0.5 pg/L to 50.0 pg/L, with detection limit of (LOD, S/N=3) 0.05 ug’kg. While ZEA and OTA
were ranging from 5.0 pg/L to 100.0 pg/L, and the detection limit (LOD, S/N=3) was 0.5 pg/kg. The spiked recoveries were in the range of
86.8~102.7%, and relative standard deviations (RSD, n=3) were 0.36~4.79%. The method was simple, effective and sensitive, and was suitable
for the determination and confirmation of five my cotoxins in peanutsand products samples.
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Table 2 The calibration curves, correlation coefficient and LOD-LOQ of Aflatoxins
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Table 3 Addition recovery and RSD of the five standard substances in six kinds of samples (n=6)

Standard Peanut Peanut candy Peanut oil Fried peanut
Fruit  concentration
fugll) Recovery RSD Recovery RSD Recovery RSD Recovery RSD
R/% st/% R/% st/% R/% St/% R/% St/%
0.5 84.1~93.2 4.24 94.3~102.2 3.65 84.1~93.3 421 92.3~102.3 4.92
1 85.3~92.1  3.09 95.4~102.7 2.76 84.1~92.8 414 94.3~102.6 3.53
AFM: 2 84.1~919 353 94.4~101.5 3.03 84.7~93.9 4.26 94.4~101.5 2.86
4 84.0~92.8 4.44 93.8~101.0 3.11 85.0~93.0 4.77 93.5~102.3 3.73
5 85.0~88.4 2.96 83.7~86.4 3.82 83.6~87.4 251 83.8~89.0 2.57
AFB, 10 84.8~885  3.08 84.5~86.3 2.58 83.7~87.3 3.24 84.0~88.5 2.04
20 84.5~88.2 2.98 84.4~87.3 3.45 83.6~87.8 242 83.6~89.2 2.32
50 83.8~87.6 237 84.9~86.9 2.36 84.5~87.7 2.38 83.9~89.5 2.53
0.5 85.5~92.0  3.07 85.3~91.8 2.96 83.8~89.5 2.71 95.2~101.9 2.97
1 87.7~92.8 255 86.9~92.6 2.74 83.9~89.2 2.66 97.7~102.5 2.32
ZEA 2 86.4~93.3 3.25 86.6~91.6 2.63 83.8~89.1 2.64 96.7~101.9 2.23
4 87.8~93.0 3.08 86.5~91.8 5.79 83.7~86.3 2.62 90.5~101.0 4.21
0.5 86.6~88.6  2.76 84.1~89.6 2:62 84.3~88.6 2.93 92.6~101.5 3.52
OTA 1 84.5~88.3 3.14 83.8~92.7 4.26 84.2~88.5 3.04 91.5~102.3 4.43
2 83.7~89.5  3.37 84.7~89.9 2.43 83.7~89.8 3.33 93.1~101.5 3.67
4 85.5~88.8  5.06 86.8~91.5 4.36 86.8~89.3 291 93.3~102.3 3.32
0.5 83.6~92.1 4.07 93.8~100:4 3.53 85.6~92.8 341 95.3~101.2 2.64
DON 1 85.2~93.4 3.52 95.7~100.4 3.05 85.4~93.3 3.75 95.0~101.2 2.66
2 83.9~928 4.23 93:2~102.6 3.85 83.6~92.7 4.01 95.1~101.5 2.85
85.5~93.3 4.08 94.8~101.5 3.03 88.0~93.0 2.67 95.3~101.3 2.63
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