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ABSTRACT

To isolate the ochratoxin A producing strains from agricultural products and soil in Youngnam
districts, rice (37), unhulled rice (10), barley (20), unhulled barley (3), corn (21), soil (26), meju
(25), malt (8), soybean (26) and peanut (15) were collected from homes and markets of Youngnam
districts through September 1992 to November 1992. 187 strains of Aspergillus spp. and Penicillium
spp. were isolated from 191 samples. As a result of screening by TLC, 36 strains expressed fluores-
cent spot and a same Rf value of standard ochratoxin A, and 9 strains of them were identified

as ochratoxin A producing strains by HPLC.
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oA Elel] Abg-xl wf Az AlEERGE o] F
2] ¥ 218l rose bengal agarsl x|(Difco Labordtorles,
Detroit, USA)& A}8-&}ei o, ojulf |7t u} &R 2
AL oldlala Fsfolutg Ao w xpepA st
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Table 1. Sample sources for screening of ochratoxin
A-producing strains from Youngnam dis-

trict
Ham-| Kim-|Sang-| An- | Po- | To-
Area source .

yang |chun| ju |dongihang| tal
Rice 9 6 9 8 5 37
Unhulled rice 1 1 6 1 1 10
Barley 4 4 3 5 4 20
Unhulled barley; 1 - - 1 1 3
Corn 3 4 6 5 3 21
Soil 5 5 6 5 5 26
Meju 3 5 5 5 7 25
Malt 1 3 2 2 - 8
Soybean 7 5 6 7 1 26
Peanut 2 7 2 3 1 15
Total 36 | 40 | 45 | 42 | 28 | 191

Table 2. The composition of rose-bengal medium*

Glucose 10 g
Peptone 5 g
KH.PO, 1 g
MgS0,- 7H,0O 05 g
Rose-bengal 35 mg
Agar 15 mg
Tetracycline 35 mg
Distilled water 1 l

*Initial pH of the medium was 5.2.

Table 3. The composition of modified PDA medium*

Potatoes 200 ¢
Bacto-dextrose 20 g
Bacto-agar 15 ¢
Yeast extract 50 g
Distilled water 1/

*Initial pH of the medium was 5.5.

Table 4. The composition of modified YES medium*

Yeast extract 20 g
Sucrose 200 g
Distilled water 1/

*Initial pH of the medium was 5.5.

1 kg/cm?, 15 min)sled Apg-stgd om, 1wl x| 242
Table 2—~42} 7t

R~
D w8 elae] i
A IH18 X 200 mm)ell =575 10miet AR 1g
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Preparation of sample
¢

Spotting on TLC plate
‘

Place enough solvent in separation chamber
'
Development (Benzene : Acetic acid=9:1, v/v)
1
Spray with 20% H,SO,
{

Determination under UV ray (365 nm)

Fig. 1. Analytical method of ochratoxin A by TLC.
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Table 5. Conditions of HPLC for determination of
ochratoxin A

Items Conditions

Instrument Pharmacia, LCC2252. Sweden

Column S5 0ODS2

Flow rate 1 m//min

Mobile phase Acetonitrile + water + acetic acid
(99+99+1)

Pressure 10X 10° Pa

Detector Fluorescence detector

(EX 333nm, EM 418 nm)
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Table 6. The distribution of Aspergilius and Penicil-
lium species isolated from different com-
modities and examination for ochratoxin A
producing by TLC and HPLC

No. of ochratoxin
Source of No. of | No. of A producers
sample samples | isolates
by TLC |by HPLC
Rice 37 33 9 2
Unhulled rice 10 8 3 1
Barley 20 19 5 -
Unhulled barley] 3 5 1 -
Corn 21 25 2 1
Soil 26 27 3 1
Meju 25 18 5 1
Malt 8 10 - -
Soybean 26 22 5 2
Peanut 15 20 3 1
Total 191 187 36 9

Fig. 2. Photograph of colony of isolated Aspergillus
sp. on PDA medium.
A : front view of colony
B :rear view of colony
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Fig. 3. HPLC chromatogram of ochratoxin A.
(A) : Standard ochratoxin A
(B) : Sample
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