
GC/MS of Native Patulin in Apple Juice and Cider 

Instrument: LECO Pegasus III TOF MS with Agilent 6890 Plus GC 

As growing seasons for apple production and the ability to export apples and apple juice concentrates 

become more extensive, the potential to consume contaminated produce rises. Patulin, a mycotoxin 

produced as apples decay, is monitored using an Agilent Ultra Inert column without derivatization. The 

assay chromatographically resolves 5-hydroxymethylfurfural (HMF), which can be produced from sugars 

in apple products that have been excessively heat treated. Sample preparation involves solid phase 

extraction using a polystyrene-divinyl benzene SPE cartridge followed by liquid/liquid extraction in ethyl 

acetate prior to injection into the GC/MS system. 

 

 

 

 

 

http://www.spectralabsci.com/Products/Default.aspx?productId=1958&categoryId=22&productTitle=LECO-Pegasus-III-TOF-MS-with-Agilent-6890-Plus-GC


 

 



Reference: http://hpst.cz/sites/default/files/uploaded_files/5991-2799en_-

_gcms_of_native_patulin_in_apple_juice_and_cider.pdf 

 


