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Background Objective

The European Food Safety Authority (EFSA) concluded in their Scientific « Adaptation of an existing LC-MS/MS method to determine 5 Alternaria
Opinion in 2012, in which they that Alternaria toxins are of high concern for toxins (figure 1) in various food commodities.

public health. They can induce harmful effects in animals, including * Perform a survey (95 samples) to gain insight in the levels of Alternaria
carcinogenic and teratogenic effects. Alternaria toxins can contaminate toxins in fresh apples, tomatoes, citrus, figs, olives, sunflower seeds,
cereals, oilseeds and various fruits and vegetables such as apples, cereals, apple juices and tomato sauces, purchased in the Netherlands.
tomatoes, citrus fruits and olives.

On May 29, 2012, the European Standing Committee advised to the Results: Optimization of LC-MS/MS method

Member states to collect data on the occurrence of the Alternaria toxins I —
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Extraction procedure

2.5 g of sample were extracted with 10 mL of acetonitrile/water/formic acid
84/16/1 (v/v/v), shaken head-over-head for 1 h and centrifuged at 3000
rpm for 10 min. 0.5 mL of the supernatant was filtered and analysed.

Figure 1. Chemical structure of the Alternaria toxins in the study.

Results: Survey in the Netherlands
tom saus 304841 - Alemariol-1 [I.Inknnwn] 257.0 7 215.0 - Data130S04.. tom saus 304841 - Alernarniol-2 [I.Inknnwn] 257.0 /213.0 - Data130S04.,
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Table 2. Results of the survey for the occurrence of Alternaria mycotoxins.
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Concentration (pg/kg ALT AME AOH TEN TeA 5000
(uo/ko) i AOH 20 pig/kg f oo g
Fresh apples (N=11)
# positives o o 1 [¢] [¢] o G 55 o 5 7. 75
Range <15 <1.0 (<2.0-29) <25 <5.0 T ime,
. tom saus 304840 - Alermaniol methylether-1 [unlmm) 271.0 7 2560 -. tom saus 304840 - Allmnalrnlma!hylelhev 2 (Llnknnwn] 271.0 7 227.0 -
Olives (N=10) Area 114375, Height: 2.160e4. RT: 7.49 mi Ares: 10696, Height: 2.058e3. RT: 7.49 mi
# positives o o (o) o 1 20000 - 2000 4
Range <15 <1.0 <2.0 <2.5 <5.0-5.3 F F
Figs (N=5) g 10000 g 1000 4
# positives o o o) (0] 5 \
Range <15 <10 <20 <25 (25-2345) ’ O NTIE a7 45 de 77 78 78 0TS 73 7a s 7 77 7@ 78 80
Sunflower seeds (N=5) “tom saus 304841 - Tenuazonic Acid-2 (Unknovn] 196.0 7 1120 Data..  tom saus 304841 - Tenuazonic Acid-1 lUr;'remwnl 1960/ 1330 Data ..
# positives o o o 1 5 Area: 12885, Height: 2.48323, AT: 6.64 min Area: 86938, Height: 1.700e4. AT: 6.64
Range <1.5 <1.0 <2.0 (<2.5-5.0) (85-449) 2000 15000
Fresh citrus (N=11) 10000
# positive o o o o o § 1000 TeA 126 pg/ke § 000
Range <15 <1.0 <2.0 <2.5 <5.0 o o
Fresh tomatoes (N=19) 6.0 65 “m:-‘zﬂn 75 a0 7.5 8o
:a%(;semve 21.5 21.0 22_0 22'5 25‘0 Figure 2. AOH, AME and TeA detected in tomato sauce sample.
Wine (N=5)
# positives o o 1 o 3 .
Range <15 <1.0 (<2.0-11) <25 (<5.0-46) Conclusions
Apple juices (N=7) . . .
# positives o o o o o < AOH, AME, TeA, and TEN were detected in one or more food commodities, while ALT
Range <15 <1.0 <2.0 <2.5 <5.0 d di f th |
Tomato sauces (N=8) was not detected in any of the samples .
# positives o 4 4 o 8 H 0, H H
Range 215  (<1.0-7.8) (<2.0-25) =2.5 (66-462) = TeA was found in 27% of samples and at high concentrations.
Cereals* (N=14) = Regular occurrence in cereals, tomato sauces, figs, wine and sunflower seeds.
# positives o 1 1 14 not R . . R .
Range <0.2 (<0.2-3.0) (<0.2-5.2) (2.5-14)  analyzed = Incidental occurrence in fresh apples, citrus fruits, tomatoes and olives.
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