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ABSTRACT: Grape pomaces are increasingly being used as starting material in the industrial production of plant food
supplements (PFS), food coloring, and tartrates, but they are at risk of ochratoxin A (OTA) contamination, a mycotoxin with
nephrotoxic and carcinogenic effects. We analyzed 24 commercial PFS and 13 food coloring samples derived from Vitis vinifera,
mainly pomaces, using a HPLC—FLD method for OTA determination. OTA was found in 75% of PFS samples and 69% of food
coloring samples at levels of <1.16—20.23 pug/kg and <1.16—32.00 ug/kg, respectively. The four commercial leavening agents
containing tartrates were found to be negative for OTA. All eight samples collected in two distilleries that use grape pomaces and
wine lees to produce tartrates and other byproducts contained OTA at levels of <1.16—240.93 pg/kg. The high incidence of
OTA contamination in PFS and food coloring agents derived from V. vinifera suggests that maximum permitted level(s) should

be established for this mycotoxin in these products.
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B INTRODUCTION

Food supplements are defined as “foodstuffs, the purpose of
which is to supplement the normal diet and which are
concentrated sources of nutrients or other substances with a
nutritional or physiological effect, alone or in combination,
marketed in dose form, namely forms such as capsules, pastilles,
tablets, pills and other similar forms, sachets of powder,
ampules of liquids, drop dispensing bottles, and other similar
forms of liquids and powders designed to be taken in measured
small unit quantities”.! Plant food supplements (PES) are
widely consumed because they are suggested to maintain and
promote health or reduce the risk factors for diseases. A recent
survey on the usage of PES in six European countries estimated
that 18.8% of screened survey respondents used at least one
PES. Across countries, 491 different botanicals were identified
in the PFS products used, with Ginkgo biloba (ginkgo),
Oenothera biennis (evening primrose), and Cynara scolymus
(artichoke) being most frequently reported.” Within the top-40
botanicals consumed in these countries, derivatives of Vitis
vinifera ranked 15th.>

Grape pomaces are used to produce pomace brandy, grape
seed oil, fodder, fertilizer, biogas, grape polyphenols, food
coloring, tartrates and food supplements.” Extracts of V. vinifera
(grape skins, grape pomaces, and to a less extent leaves) are
commonly used to formulate food antioxidant supplements due
to their high content of polyphenols.* The healthy action of
polyphenols is claimed by their antioxidant properties: in this
way they can inhibit LDL (low density lipoprotein) oxidation, a
pathological process involved in generation of atheromatous
plaques, and can decrease ROS (reactive oxygen species)
accumulation, which may induce cellular damage.”™” Grape
pomaces can be used as starting material for the PFS industries,
and the Food and Drug Administration (FDA) approved also
the use of this byproduct for coloring of beverages.’
Unfortunately, grape pomaces can be contaminated by
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ochratoxin A (OTA), 1 (Figure 1), a mycotoxin produced
mainly by Aspergillus carbonarius on grape berries in the field.

OHO

Figure 1. Structure of ochratoxin A (OTA).

Moreover, 95% of the OTA present in the grape accumulates in
fermented grape pomaces during the winemaking process.”’
However, the levels of OTA in grape and derived products can
be quite different depending on geographical area, condltlons of
cultivation, grape variety, weather, and year vintage.” > OTA is
a potent nephrotoxic compound and a possible human
carcinogen; therefore, a tolerably weekly intake (TWI) of 120
ng/kg bw, equivalent to a tolerably daily intake (TDI) of 17.14
ng/kg bw, was established.’* The more recent scientific
information on the toxicity of OTA was assessed by the
European Food Safety Authority in 2010 who concluded that
an update of the opinion on OTA was not necessary."®

In this study, we analyzed for OTA a number of
commercially available samples of PFS, food coloring agents,
and leavening agents containing tartrates derived from V.
vinifera and evaluated the impact of this mycotoxin on the
safety of these products. The occurrence of OTA in samples
collected during the processing of grape pomaces and wine lees
in two distilleries was also investigated.

Received: January 19, 2015
Revised:  March 12, 2015
Accepted: March 13, 2015
Published: March 13, 2015

DOI: 10.1021/acs jafc.5b00326
J. Agric. Food Chem. 2015, 63, 3609-3614


pubs.acs.org/JAFC
http://dx.doi.org/10.1021/acs.jafc.5b00326

Article

Journal of Agricultural and Food Chemistry

+0°0

€00

100>
£€0°0>
610>
€50

610>
S0°0>
100>
£€T0>
€0°0>

100>

900

+0°0

700>
S0

100>
200>
610>
S0°0>
100>
670>
970

100>

(mq y/8u)
V.10 ,Idd

6T

08’1
Relojeg
o1
Vo1
(AN
OT>
DOT>
—uﬁ
o1
~u=

pu

S8°C

61'S

pu

€0t

0oT>
o1
DOT>

0OT>
,00T>

€S
4P

(B/831)
VIO

ST

9Ly

6T

STI

S8
LY

0T

6T
(%)

viafiun

SIA

Q€] Y3 ur paredrpur jou ‘1, (/31 91°1) uonmnuenb jo yuny DO, “(BA/31 050 = AOT) PP 10U ‘pu,, “erut A[rep dqeqoxd ‘1Ad,

(IA%:
“edI[IS [EPIOJ[0D ‘Xemsadq ‘Ury3da] £os ‘urprradsay ‘unnx .@R:.a&w SMIOJIJAJNT) SIBMOJF OJOI[oUL 310100413 Aa&h:.& SIA) poos adeid ‘unepad ‘(xpwt mz.abwv [ro ueaqhos

€19 ‘1419 ‘rereays wnisouSew
3[qe3939A OPIXOIP UOOIIS ‘WNIPOS ISO[[PWIEILISOId D3e3ade [019Yyd003-n-1a ‘proe iqiodse-1 ‘asoydfdypawr [AdordAxopAy ‘wnnr (viafiuta siip) spass aderd
YoIRIS UI0D ‘UOWII] WIOL) SPIOUOAR[JOI] “(SIA®I] syjpu1diffo snjonaj) O30T ‘(saaeay) snauupys uoydisoyQ) ed3 eae[ ‘@yeydsoyd wmissejod ‘Dso[nyed dur[eis{d01omu
SPIXOTp WINTUE)Y ‘OPIXO UOIT ‘ASO[N[[aI[AIawr
[&doxd4xo1pAy ‘ummxapojfewr G001 wimppidsny winuoSdjod Jo enxd A1p ‘OpmoIp edI[Is ‘Ojeress winisauSew ‘dso[nyped ‘(viafiuta sy1A) ysnwr aderd jo penxe L1p

Xem eqnewred ‘oeIxd b._mnm:_n QpIXOIp UOdIIS Oe[dYS dESmmmS 9jered)s winisaudewr
LT 40149 ‘c€1d ‘@uoprjorifdifuradjod ‘ssomyasjdyiowdxoqies wnipos ‘) ururejia ‘@soqny[ed durelsdonnu ‘areydsoyd wmidpes Oey 9oenxs spass aderd

9je0zURq WNIpos ‘Djeqios wnissejod ‘wnissejod swreymsade Joenxd
2020 ‘ewore dydde ‘(arew ‘Qyew saaea] ‘sseid epnurdg Jo AWOZIYI 3001 IIRU ‘Wdls £119Yd) syued jo Joenxe pmy ‘LIS Tajem pagrmd 9oenxs soewod adeid

senuaduod dml apddesurd Byenuaduos aom( sidde ‘[puudy Jo 3001 ‘saaea] ewr ‘wdewod adeid
SPLIO[YD WNMWOIYd ‘OpIpor winissejod ‘Djerea)s WNISIUSEW ‘ULIXIPOJ[eW JINY pIUIIVE) JO PRIXS AIp ‘[0jiqIos ‘oenxs aoewod adeid

ULIBYDIES ‘S9ABI[ €3} uaa13 &.Hmksom J99MSMOpEIW ‘1aMO[) Asued prm Jmmm a8uero ‘S9ABI[ QAI[O ‘SIABI[ JJRW INU B[OY ‘SIARI] yse
A119Y0 Y[e3S :J0 s3oenXS AIp ‘pIoe LD ‘SHUBLIND YOB[q JO BWOIE [EINJBU ‘SIPLIBYDIESOSI00ION ‘ULIXIPOIEW [031qI0s ‘D3eryuaduod aom( aderd oexnxe soewod aderd
2 A[e3s ¥ P P! eI ¥ I priey; I ¥ pojfelr [031q.

1e5 3[qe3adaa pajeuadorpAy ‘oprxo uoxr ‘Opxorp wnruel
‘ayerea)s umrsaudewr Sey ‘esonyEodypaw [Kdord4xorpAy ‘Gyeydsoyd uaorpAy wnmies TOZTH ‘89FH ‘SIALI] SUIA JO JOBIXD ‘DPIXOIP UODI[TS ‘DSON[[AD SUI[[eISAI0IdTI

P d10zuaq ‘poe d1qios ‘poe o ‘drestrad auero 1eniq Qmiyederd ‘saaes yse ‘saaea] uorppuep ‘@sewod adeid jo yoenxs querd 19amsmopesur
9)e0ZUQ WINIPOS ‘93eqI0S wnissejod OPLIO[YD WNIWOIYD DSO[RIINS ‘IdJEM ‘ULIIX3pO[ew :uﬂko& ajeueiSowod ‘eoewod adeid ‘pa9s [PUUDj ‘saABI[ e

9)IUI[AS WINIPOS ‘DPIXO UOII ‘DU3)0IED
-€39q ‘U] £0s ‘Tro ueaqhos Xem eae[j ‘91e19dE [019J0203-v-1a ‘ro wired o143 o wirad yeaym ‘qro aBeroq ‘unead d[qIps ‘Oursoi)-1 ‘spaas adeid jo oenxe L1p

SpIXO uoIl
‘winurwme pue dyed1[is wnissejod ‘proe urea)s ‘eso[n[[ad surpreysiromnmur ‘esoyEdyawddordixopAy ‘9 urureyia ‘A11aqanyq ‘9rerea)s wnissuewr ‘OPIXoIp UODI[IS
‘unna ‘oreydsoyd wmyssejod ‘Deydsoyd wnpyeds 9so[n|[ed duI[eISAIN0INW ‘(SIPMO) PUE SIARI]) U0fis04() ‘s19mO[f A112qIdP[d ‘D2apadsaT Jo sanea] ‘adeid jo Joenxa L1p

9PIXO UOII ‘Isead WNTUS[as ‘9)erea)s wnisauew pue IPIXOIP UODI[IS ‘ULNXapolfew ‘Unead J[qIpa ‘vppuvis) jo 1oenxa AIp ‘spass pue supys adeid jo 1oenxs Lip

asonyeojddoidAxoIpAy ‘opmorp uodips ‘ojereas

wnisauSew OpIXo UOM ‘WNIPOS ISOM[AIAYIIWAXOGIED “[Teq UOWEUUI JO JORIXD ‘Peay] SNOYIIIE JO JIBIXD JOO0I UOIPPUEP JO JOeNXd ‘Ueaq 9901 udaid jo
10BNXd INU B[OY JO 1DBIIXA ‘SIABI] 9eW JO 1OBNXD ‘SaAL3] B3] U215 JO 10e1IXd ‘pod ueaq Jo 1oenxa ‘paas Aey J291K) JO Joe1Xa ‘spads pue sunys adeid Jo 1oenxs ‘so[nyd

uorPpuEp ‘SRS N[IW ‘UrILauLy wnuwayjupsiiy)) ‘030TRPW ‘[Zey YIM ‘DIyvIsy pjajua) ‘g UTWEIA ‘OPIXOIP UODIJIS ‘S3ABS] SUIA pai ‘(spaas pue supys) dewrod ader3
‘syey a[qe3aSaa ‘oiddesurd ‘Kiraqan|q ‘uaefjos surrewr pazd[oIpAy ‘Gpuofyd wmissejod ‘) UrUIE)IA ‘SPIOUOABOI] SIIYD ‘9SON{[2d duresAomiu ‘ayeydsoyd wnmesp

sakp ‘aso[n[[ed aur[eIsAId0ITW
INOJy 30U “g UTWEHA ‘[OUNDIOI] ‘PIISXE[} JOBIIXD ‘UIIN[ JOBIIXD 0JBWO} ‘UIYIIOI] J9MOjJuns ‘djeredjsouour ﬁeuubm ‘[o31q108 Eﬁmubw Eﬁﬁmm ‘To Wwwmmmﬁ ‘pass adesd

SpIXOIp uodI[Is ‘d)ered)s wnrsaudew [eadaa ‘spass adeid par goenxe wmwpidsny winuodijoq

apuIofyd umrwoxyd ‘yeuodnid 1addos ‘Greuooni3d assueduewr ‘9jeuoon(d surz ‘Gjenuaduod [93 Jes| eraa o[ 0T dWAZUI0D YoeNXd
A119q19p[a YoR[q 9oeIXa dLPULIN JoenXd $9)95€) QoenXe ©a) uaald oenxe aderd par goenxs [9ad sjeueidaoword ‘sjoraydosoy jued paxrur ‘werjuex oenxs L1aq
(03 ‘1apmod som( rede ‘Gepmod aom( ejorade ‘“enn wnrsauew ‘opmod jnoxds eoumb ‘ejennd wnmped 9sonyy ‘repmod mny Juernd yoe(q ‘Gapmod jmuy spddesurd

U e[oy ‘wnyuviny sngr) ‘Oyewr eqraf ‘ed) usaid ‘oewod adeid 9eomsmopesur Asued ‘saaes] aaro ‘Airaypd sjorad ‘yse

0TO dwAzua0d ‘snfJ s1ope T ©d) uaaid ‘suorpen(3-1 ‘popg ‘paas adeid pax

sjddesurd ‘saderd ‘e3ewr eqiaf ‘auudy j001
00€d ‘0TI ‘TLTH “1LTH ‘urqapa] Los ‘o ueaqhos pajeuadorpAy ‘odeid par jo penxs ‘urao[3 ‘unepad ‘suassapny vjjuag

(paafina sy1p) pass aderd o penxs L1p “preq 4apsvurd snuid Jo enxe Lip

uonisodwod

0T'T

0T'T

wo

0T

ST
SL'6

690
(4!

980

Y1

9t°0

Y61

01
'

8L0
ST

I
()

uondwnsuod

Ajrep

(uonnjos)
ansdes

191qE3
(1opmod)
amsdes

Jywod

uonnjos
smodure

13[qeEl
1opmod

uonnos
19[qe)
dnifs

(uonnjos)
amsdes

19[qe
(19pmod)

smnsde>

RIqEY
11983

19[qe3
(ropmod)
amsdes

1opmod
1apmod
(r9pmod)
snsdes
smodure

(uonnjos)
amsdes

(19pmod)
smnsdes

L0} 9sop

T

€T

(44

1C

0T
61
8T

L1

91
ST
i4!

€T

(4

1T

0T

1

ou

srdures

VIO JO 3 eju] pajewisy pue ‘9dUaLmdd( ‘URIdH paisd], sjudud[ddng pooq jue[q Jo sonsuaoerey) 1 dS[qeL,

DOI: 10.1021/acs jafc.5b00326

J. Agric. Food Chem. 2015, 63, 3609—3614

3610


http://dx.doi.org/10.1021/acs.jafc.5b00326

Journal of Agricultural and Food Chemistry

B MATERIALS AND METHODS

Reagents and Materials. Solid standard of OTA was purchased
from Sigma-Aldrich (Milan, Italy). The stock solution (1 mg/mL) was
prepared by weighing 1 mg of the toxin that was dissolved in 1 mL of
toluene/acetic acid (99:1, v/v). To assess the exact concentration of
the OTA stock solution, an aliquot was evaporated to dryness,
redissolved in methanol at concentration of about 10 yg/mL, and
spectrophotometrically tested (¢ = 6330 cm?/mmol, at 4 = 332 nm).
Standard solutions of OTA for HPLC calibration or spiking purposes
were prepared by dissolving adequate amounts of the stock solution,
previously evaporated to dryness under nitrogen stream, in the HPLC
mobile phase. Acetonitrile, methanol, water (HPLC grade), and glacial
acetic acid were purchased from Mallinckrodt Baker (Milan, Italy).

Sodium chloride (ACS grade), polyethylene glycol (PEG 8000),
and sodium hydrogen carbonate (NaHCO; ACS grade) were
purchased from Sigma-Aldrich. OchraTest immunoaffinity columns
were purchased from Vicam (Watertown, MA). Filter paper and GF/A
glass microfiber filters were obtained from Whatman (Maidstone,
UK).

Commercial Samples. Commercially available PES, food coloring
agents, and leavening agents containing tartrates, all derived from V.
vinifera, were purchase from retail stores in Bari province (Italy) or via
the Internet for a total of 41 samples. The dose forms of PFS were
tablet (seven samples), powder (three samples), solution (two
samples), ampule (two samples), comfit (one sample), syrup (one
sample), or capsule (eight samples). Food coloring agents were as
powder (six samples) or liquid (seven samples), whereas the leavening
agents containing tartrates (four) were as powder.

Samples from Distilleries. Eight additional samples were
collected in two processing industries (distilleries) located in Puglia
region (South Italy) that use wine lees (distillery 1), grape pomaces
(distillery 2), and wine as starting materials for the production of ethyl
alcohol, tartrates, dried grape seeds, and dried grape skins. In
particular, grape pomaces or lees are mixed with wine or water and
distilled to obtain ethyl alcohol. Dealcoholated pomaces or lees are
washed with warm water to obtain a liquid borlanda. Washed pomaces
are dried and separated into grape skins and grape seeds. Borlanda is
used to precipitate and collect tartrates. Exhausted borlanda and
exhausted lees are mixed and submitted to digestion in a purification
plant constituted of an anaerobic fermenter to produce biogas
followed by an aerobic fermenter containing activated sludge. Samples
of 0.5—1 kg of starting materials (lees, grape pomaces) and final
materials (dried grape seed, dried grape skins, tartrates, and mud) were
collected and sent to our laboratory. These samples were collected in
the same day, and they were considered sufficiently representative of
the lot of pomaces or lees because they were homogenized during
maceration or sedimentation processes in the winery.

All solid samples were ground before OTA extraction, powders
were directly extracted, and liquid samples were used as such, whereas
PES available as capsules were opened to recover their content that
was weighed and analyzed for OTA. Solid samples containing high
humidity (grape pomaces and wine lees collected from distilleries)
were dried before grinding. The list of the 49 samples analyzed for
OTA is reported in Tables 1-3.

Determination of OTA. Each sample was analyzed as reported
previously." In particular, solid and liquid samples (5 g) were
extracted with 30 mL of acetonitrile/water (60:40, v/v) by shaking for
60 min. Some liquid samples containing high levels of sugars showed
two liquid layers after the addition of the extraction solvent. New
aliquots of these samples were extracted with acetonitrile/methanol/
water (90:90:80, v/v/v). The addition of methanol to the extraction
solvent mixture prevents the formation of two liquid layers. After
centrifugation (4000 rpm, S min) and filtration through a Whatman
No. 4 filter paper, 6 mL of filtrate was diluted with 44 mL of water
solution containing PEG (1%) and NaHCOj; (5%), mixed, and filtered
through Whatman GF/A glass microfiber. A 10 mL volume of diluted
extract (equivalent to 0.2 g of solid sample or 0.17 g of liquid sample)
was passed through an OchraTest immunoaffinity column at a flow
rate of about 1 drop/s. The column was washed with 10 mL of water
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Table 2. Occurrence of OTA in Food Coloring Agents and
Leavening Agents Containing Tartrates Derived from Vitis
vinifera

physical OTA
sample no. state product name (ug/kg)
25 solid 107 Anthocyan ASSP 16.80
26 solid Grape extract 25% 1.52
27 solid Enocyanin 4% E163 32.00
28 liquid Enocyanin 1% l-ws E163 <LOoQ*
29 solid Red anthocyan E163 95—96% 428
30 liquid Exberry grape nd®
31 liquid Exberry grape nd
32 solid Exberry grape - powder nd
33 liquid Enocyanin nd
34 liquid Red anthocyan E163 0.5—1.5% 2.28
35 liquid Enocyanin <LOQ
36 liquid Color prep-grade skin extact <LOQ
37 liquid Color prep-grade skin extact 1.93
38 solid Cream of tartar E336 nd
39 solid Leavening agent nd
40 solid Cream of tartar nd
41 solid Tartaric acid nd

“LOQ, limit of quantitation (1.16 ug/kg). bnd, not detected (LOD =
0.50 pg/kg).

Table 3. Occurrence of OTA in Samples from Distilleries

sample no. physical state composition OTA (ug/kg)

Distillery 1

42 solid lees 240.93
43 solid mud 3.87
44 solid tartrates 7.33
45 solid tartrates 10.16
Distillery 2

46 solid grape pomace 46.50
47 solid dried grape seeds 23.86
48 solid dried grape skins 72.20
49 solid tartrates <LOQ*

“LOQ, limit of quantitation (1.16 ug/kg).

solution containing NaCl (2.5%) and NaHCOj; (0.5%), followed by 10
mL of distilled water at a flow rate of 1-2 drops/s. The eluates were
discarded, and OTA was recovered in a vial by passing 2 X 1 mL of
methanol through the column. The purified extract was dried under
nitrogen stream at about 50 °C and reconstituted with 500 uL of the
HPLC mobile phase. One-hundred microliters, corresponding to 0.04
g of solid sample or 0.034 g of liquid sample, was injected into the
HPLC apparatus by a full loop injection system. The HPLC
determination and confirmation of OTA were performed according
to the AOAC Official Method 2001.01."° The HPLC apparatus was an
1100 series equipped with a GI1312A binary pump, a GI313A
autosampler, a G1316A column thermostat set at 25 °C, a G1321A
spectrofluorometric detector set at 333 nm (4,,) and 460 nm (4,,),
and a Chemstation G2170AA Windows 2000 operating system
(Agilent, Waldbronn, Germany). The column used was a 150 mm X 3
mm id., 4 ygm, Synergi Hydro-RP (Phenomenex, Torrance, CA, USA)
with a 3 mm, 0.45 um pore size guard filter (Rheodyne, Cotati, CA,
USA). The mobile phase was an isocratic mixture of acetonitrile/
water/acetic acid (99:99:2, v/v/v) eluted at a flow rate of 1.0 mL/min.

The identity and concentration of OTA in the purified extracts of
two food supplements (#23 and #24) containing low levels of OTA
were confirmed by LC—MS/MS by using the apparatus and analytical
conditions reported elsewhere.'”

Recovery Experiments. The performances of the analytical
method were checked on blank samples of PFS based on red grape

DOI: 10.1021/acs jafc.5b00326
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seeds (#1), food coloring agent based on grape powder (#32), and
leavening agent containing tartrates obtained from grape (#39) spiked
in triplicate with OTA at 5 and 20 pug/kg. Spiked samples were left
overnight to allow for solvent evaporation.

B RESULTS AND DISCUSSION

Method Performance. Analysis of spiked blank samples
demonstrated that the method generated accurate and precise
results. Recovery and repeatability results were in the range of
87—102% and 2—4%, respectively (Table 4), and the

Table 4. Recovery and Repeatability Results for OTA
Determination in Spiked Samples. Results Are Mean of
Three Replicates

spiking mean
level recovery RSD,”
sample (ug/kg) (%) SD® (%)

PFS based on red grape seeds (#1) S 88 2.9 3
20 87 3.2 4

food coloring based on grape N 102 17 2
powder (#32) 20 103 4.1 4
leavening agent containing tartrates N 99 3.8 4
derived from V. vinifera (#39) 20 97 21 2

“SD, standard deviation. bRSDr, within laboratory relative standard
deviation.

chromatograms of blank and spiked samples did not show
matrix interfering peaks at retention time of OTA (Figure 2).
Values of limit of detection (LOD) and limit of quantitation
(LOQ), calculated as signal-to-noise ratios of 3:1 and 6:1, were
0.50 ug/kg and 1.16 ug/kg, respectively. Figure 2 shows the
chromatograms of a PFS blank sample (#10) and two PFS
samples naturally contaminated with OTA at 20.23 pug/kg (#9)
and 5.19 ug/kg (#11). The identity and levels of OTA were
confirmed in the purified extracts of two samples of PFS (#23
and #24) that were analyzed by LC—MS/MS.

Occurrence of OTA in Commercial Samples. Eighteen
out of twenty-four PFS samples (75%) were found contami-
nated with OTA at levels ranging from <1.16—20.23 ug/kg
(Table 1). For each sample of PFS, we have reported the dose
form, daily consumption, composition, percentage of deriva-
tives of V. vinifera, OTA level, and its calculated probable daily
intake (PDI). Assuming that most of the OTA measured in
positive PES samples originated from V. vinifera used as
ingredient, the calculated OTA level in this ingredient was in
the range of <1.16—809.20 yig/kg. These levels of OTA are not
surprising since levels up to 849.1 pg/kg of OTA were reported
for samples of grape pomaces collected in South Italy.'> The
percentages of V. vinifera, mainly extracts of grape pomaces, in
the PFS considered in this study were quite variable in the
range of 0.5—52.3%, but no correlation was found between
these percentages and OTA levels (R* = 0.01). This suggests
that either OTA contamination of V. vinifera was variable or
other ingredients used for PFS formulation could have
contributed to OTA contamination. The calculated values of
PDI of OTA for consumers of PFS analyzed in this study are
reported in Table 1 and ranged from <0.007—0.54 ng/kg bw,
which correspond to <0.04—3.2% of TDI (17.14 ng/kg bw) for
this mycotoxin.

The occurrence of OTA in other kind of PFS was previously
investigated by several authors."*™*° In particular, six out of 62
PFS (10%) were found positive for OTA at levels <0.3—6 ug/
kg with a calculated PDI of 0.15 ng/kg bw for the sample
containing the highest OTA level (6 ug/kg)."®> OTA was also
reported in 18 out of SO samples (36%) of green coffee bean
extracts-based PFS at levels in the range of <1—136.9 ug/kg."
Thirty-two samples (63%) of brewer’s yeast food supplements
were found contaminated with 0.03—1.53 ug/kg OTA.* OTA
was also found, at different range levels, in dried fruits and
botanicals such as medicinal plants (43% positive, up to 2340
ug/kg OTA), ginseng (40% positive, 0.4—1.8 ug/kg OTA),
ginger (100% positive, 1.8—2.9 ug/kg OTA), red pepper (31%

U
3.57

W

min

Figure 2. Chromatograms of a blank sample #10 (black) and samples #9 (green) and #11 (red) naturally contaminated with OTA (1) at 20.23 ug/

kg and $.19 pg/kg, respectively.
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positive, 10.6—66.2 ug/kg OTA), and liquorice (45% positive,
0.3—217 ug/kg OTA).*

The consumption of PFS across different countries is not
homogeneous, and their production, marketing, and control are
regulated by every national legislation, although anyone can
freely purchase products marketed on World Wide Web sites.>
People living in the United States and northern Europe are the
major consumers of PFS, mainly by people who are in good
health and not by people who really need them.*”** Several
research groups collected data on the habits of adult
populations from different areas of the USA and EU to
characterize the consumptions of PFS, but no clear information
is yet available about average consumption in various age
groups.”>>>* One of the problems that still prevents the
creation of a reliable database is the extreme variability of the
ingredients in the PFS available on the market. Some types of
PES may contain toxic compounds, which are constituents of
plants used as ingredient of these types of PFS.>® The results of
our study indicate that OTA is widespread in PFS derived from
V. vinifera; therefore, it should be considered as an additional
safety issue for PFS.

Grape pomaces and wine lees are also used to manufacture
either food coloring agents or tartrates. Anthocyanins (E 163),
a food additive belonging to the functional class food colorin%
agents, can be produced from grape skin extracts.”
Anthocyanins (E 163) refers to the food additives that are
not sufficiently characterized and may contain both the
glycosides (anthocyanins) and the aglycones (anthocyani-
dins).”” Tartrates can be manufactured from grape pomaces
or wine lees.”® The results on the contamination of OTA in
commercial samples of 13 food coloring agents and four
leavening agents containing tartrates are reported in Table 2.
Within the 13 food coloring agents, nine samples (69%) were
contaminated with OTA at levels between <1.16—32.00 pg/kg,
whereas none of the four samples of leavening agents
containing tartrates were contaminated by OTA. As far as we
know, this is the first report on the occurrence of OTA in food
coloring agents manufactured from V. vinifera.

Occurrence of OTA in Samples from Distilleries. The
results of the samples collected in the two distilleries that used
grape pomaces or wine lees to produce tartrates, ethyl alcohol,
grape skins, grape seeds, and biogas are reported in Table 3. All
samples were contaminated, and the levels of OTA in tartrates
were 2—4% of the level of OTA measured in the starting
materials (wine lees or grape pomaces). The levels of OTA in
samples of grape skins (72.20 pug/kg) and grape seeds (23.86
ug/kg) were comparable to that of the starting grape pomaces
(46.50 ug/kg). These results confirm the stability of OTA
during processing of grape pomaces to produce grape skins,
ethyl alcohol, and grape seeds. Moreover, the levels of OTA
measured in grape skins and grape seeds account for the total
amount of OTA originally present in starting grape pomaces.
This suggests that the toxin does not pass into ethyl alcohol
during distillation of pomaces as previously reported on a
laboratory scale.'?

As shown in Table 3, a low level of OTA (3.87 pg/kg) was
measured in the mud sample collected from the purification
plant in spite of the high levels of OTA present in the starting
wine lees (240.93 pg/kg). A possible explanation of this result
could be a OTA degradation made by some of microorganisms
used for anaerobic and aerobic digestion. In this case, the
materials present in the purification plant could be a good
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source of OTA degrading microorganisms. Further inves-
tigations are necessary to support this hypothesis.

Maximum permitted levels of OTA are in force in Europe for
some products derived from V. vinifera such as wine and grape
juice (2 pug/kg) and raisins and sultanas (10 /tg/kg).28 The
results reported herein demonstrate the high incidence and, for
some samples, the high level of OTA in PFS and food coloring
agents derived from V. vinifera, which require maximum
permitted levels of OTA to be established also for these
products.
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