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Results and Discussion

Precision and Linearity of Mycotoxin Compounds
Great accuracy was achieved for all compounds studied in each matrix, even in the complex black pepper matrix.
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Results and Discussion

Mycotoxin Signal Response
Excellent precision and sensitivity was attained for mycotoxins in various food matrices due to a combination of sample

Ultivo Triple Quad LC/MS

Introduction Experimental

Mycotoxins are compounds produced by fungi which Sample Preparation
grow on various crops ranging from grains to fruits, Corn, peanut, and black pepper were chosen as

vegetables, nuts and spices. Mycotoxins can be
harmful to humans and livestock through

commonly regulated food crops of diverse matrix
components for mycotoxins. 12 mycotoxins in corn

preparation techniques, LC separation, and the innovative technology in the Ultivo triple quadrupole mass spectrometer.

Excellent linearity was achieved over each calibration range.
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