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Determination of Deoxynivalenol in Beer

PENG Xiao-bin, LI Xin-liang
(Shanghai Youtell Biochemical Co. , Ltd,Shanghai 201201, China)

Abstract: An analytical method was developed to determine deoxynivalenol content in beer by
high performance liquid chromatography in this study. Separations were achieved on a Zorbax
Eclipose XDB-C18(4 6 mm X250 mm,5 pm)in a linear gradient, and the mobile phase was a
mixture of methanol and water with phosphoric acid(0. 05%,v/v)at(20 80, v/v. In addi-
tion, the column temperature was maintained at 30 °C with a flow rate of 1. 0 mL/min. The de-
tection wave length was set at 210 nm . There was a good linear relationship between 0. 75 mg/
1-100 mg/L(R*=0. 999 3). The average recovery was between 85 36% ~96. 92%, and RSD
was 4. 21%. It was proved to be a convenient and accurate method for analyzing deoxynivalenol
content in beer.
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Fig. 1 Chemical structure of deoxynivalenol
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Fig.2 HPLC chromatgram of the deoxynivalenol standard
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Fig. 4 HPLC chromatogram of the beer produced from Fusarium infected malt
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Fig. 6 The standard curve of deoxynivalenol
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Tab. 1

(mg/L)

0. 3000

0. 300

0. 300

RSD 0. 98%;

, , 5
) RSD 1 58%, ,
RSD<2%, .
223 L3 2
, 0.4.8.12,24.48 h
) , RSD
1 68% ., 48 h .
224 3
( , :
, GB/T5009. 111-2003)
100 mlL, 30 mg/L 1
mL, 3 ,
, s 1,

Percent recovery of beer

9/6

0. 351 87. 85
0. 341 85. 36
0. 360 90. 21
0. 647 88 65 91, 5%
0. 677 92. 82
0. 680 93. 17
1. 025 93. 95 9% 53
1. 044 95. 73
1 057 96. 92
0.5 mg/kg, 0. 35
mg/ kg, 0. 5 mg/kg,
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Tab.2 Deoxynivalenol content of different beer

-

1 0. 4301 0. 4511

2 0. 7912 0. 7720
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