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PATULINSZENNYEZODES MEGHATAROZASA
KULONBOZO ALMALEVEKBEN
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A patulin egy jol ismert mikotoxin, melyet kiilonb6z6 gombafajok termelnek, mint példaul a gyiimélesékon tallhato
Penicillium, Aspergillus és Bysochamys fajok. Az emberekre is artalmas patulinbevitel kockdzatanak megel6zése érdekében
torvényileg meghatdrozott az €lelmiszerekben annak maximalisan megengedett mennyisége. Kiilonbozd analitikai modszerek
alkalmazasaval ellendrizni tudjuk a patulin mennyiségét a forgalomban levo élelmiszerekben és italokban egyarant, melyek
koziil az UV detektorral ellatott folyadékkromatografia szamit legalkalmasabbnak.

Jelen munkaban a patulin mennyiségének kivizsgalasa volt a cél 2015-ben termelt szerbiai almalevekben kiilonbozo
analitikai modszerek alkalmazasaval.

20 almalémintat vizsgaltunk UV érzékeldvel ellatott folyadékkromatografia alkalmazasaval, a minta C18 szilard fazisa
elozetes megtisztitdsa utdn. A modszert a szelektivitas, a linedris tartomany, a kvantifikacios hatdr, a pontossag, a hozam és
a precizitas felmérésével érvényesitettiik.

A modszer szelektivitisa megfelelonek bizonyult, 1 pg/kg kvantifikacios hatar 105,9%-o0s modszerpontossaggal, mikézben
ahozam és a precizitds a koncentracios szintektol fiiggden a kvetkezd tartomanyban alakult: hozam 79,5-87,4%, precizits
0,4-6,9%. A modszer eme adatok szerint megfelel6 a hasznalatra. A patulin az almalevek 65%-ban volt kimutathaté <1ug/
kg-41,7 pg/kg koncentracids tartomanyban, mikézben az atlagos érték 4 pg/kg volt.

Az eredméyek azt mutattak, hogy az osszes kivizsgalt almalé patulinmennyisége megfelel a Szerb Koztarsasag
jogszabalyainak.
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Patulin is a mycotoxin produced by different types of fungi genera Penicillium, Aspergillus, and Bysochamys that grow
on fruit. Because of health risks associated with patulin intake in humans, the maximum permitted level of patulin in certain
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foodstuffs has been established. For the purpose of regulatory control, different analytical methods have been developed for
the determination of patulin in foodstuffs, and liquid chromatography with UV detection is considered the most suitable.

In this work, the determination of patulin in apple juices produced in the Republic of Serbia in 2015 was investigated
using different analytical methods.

Twenty samples of apple juices were examined. Samples were chosen to represent the Serbian market in terms of brands
and manufactures in 2015. Analysis was performed by liquid chromatography with ultraviolet detection after purification
of the sample on C18 solid phase. The method was validated assessing selectivity, linearity range, limit of quantification,
accuracy, recovery, and precision.

The method has proved to have appropriate selectivity, the limit of quantification was 1 ug/kg, the accuracy of the
method was 105.9%, recovery and precision, depending on the concentration levels, ranged from: recovery 79.5-87.4%
and precision 0.4-6.9%, respectively. Thus, the adequacy of the applied method for the intended purpose was confirmed.
Patulin was quantified in 65% of the investigated apple juice samples, in concentrations ranging from <1-41.7 pg/kg, with
amean at 4 pg/kg.

It was found that all analysed apple juice samples exhibited compliance with the legislation in the Republic of Serbia
regarding the content of patulin.
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