
NEWS
N°2 - JUNE 1999

OCHRATOXIN A FOUND IN RED WINE
SNIF-NMR USED TO TRACK ILLICIT DRUGS
INTRODUCING WEJ       COUNTERFEIT HONEY ? BEWARE !
FRUIT JUICE AUTHENTICITY IN THE UK
NEWS … IN THE USA

EUROFINS
SCIENTIFIC

Ochratoxin A found in red wine
ANALYTICAL SERVICES

he Dutch consumers associat ion
“Consumentenbond” has done a survey

on twenty red wine samples from Spain,
France, and Italy.  Ochratoxin A was found in
a third of them.

Highest ochratoxin A concentrations were
discovered in Italian wines.  Measured
levels were above 1 ppb in four of the nine
(44%) Italian samples tested: 3.1 ppb, 1.5
ppb, 1.3 ppb, and 1.1 ppb.  Ochratoxin A

was also detected in French wines, but at
lower concentrations (all below 0.5 ppb).

Ochratoxin A is a naturally occurring
mycotoxin metabolised by certain moulds
species found in semi-tropical
and temperate cl imates commonly
associated with a variety of commodities,
including cereals, pulses, coffee and dried
fruits.

A survey on ochratoxin A was undertaken by

the Joint Food Safety and Standards Group
in the United Kingdom and published in
the “Food Safety Bulletin” dated April 1999.
Ochratoxin A is a potent nephrotoxin and
the UK’s Committee on the Toxicity of
Chemicals in Food, Consumer Products
and Environment advised that it should be
regarded as a genotoxic carcinogen.

Although ochratoxin A concentration
in wine is not subject to regulation

yet, the Schutzgemeinschaft
der Fruchtsaftindustrie ,
German industr ial  asso-
ciation for self-control of fruit
juice quality, is discussing a
limiting value of 3 ppb and
recommends spot-checks
in grape juice in i ts Fe-
bruary 1999 newsletter.
Furthermore, on 22
December 1998, the Com-
mission of the European
C o m m u n i t i e s
recommended that la-
boratory analyses should be
undertaken for ochratoxin A in
coffee during 1999.

Eurofins Scientific laboratories have several
years of experience in the detection of
mycotoxins (including aflatoxins B1, B2, G1,
G2, M1, fumonisin B1, ochratoxin A, patulin,
vomitoxin and zearalenone), especially in
cereals and coffee beans, fruit juice and
wine.

The technique used for ochratoxin A
detection, extraction and purification, then
high pressure liquid chromatography
(HPLC) on a immuno-selective column,

T allows a remarkably low level of detection:
0.01 µg/kg, or 0.01 ppb.

The analysis follows the method described

in “Deutsche Lebensmittel-Rundschau”
(92. Jahrg., Heft 2, 1996), and takes less
than a week.

If you would like further information on these
services or advice on the issue of ochratoxin
A, Eurofins Scientific’s technical specialists
are ready to assist you. See back page for
contact details.

V. Cabane, Eurofins Scientific UK



SNiF-NMR®

used to track
illicit drugs

n the criminal investigation that follows
the seizure of illicit drugs, the customs

and police authorities rely on evidence
obtained from the physical and chemical
examination of the sample to establish its
probable origin. This includes a preliminary
visual inspection – colour, texture, nature

of the packaging –
that gives the first
clues to where the
product has come
from. Chemical fin-
gerprinting by
high resolut ion
chromatographic
techniques then
provides further
useful information
for determining the
source of the illicit

drug based on impurity profiles, presence
of adulterants and so on. In particular this
can establish whether or not products from
different seizures are from a common

origin, especial ly
helpful in identifying
routes of importa-
tion and   distribution
networks.

The geographic
origin of heroin and
cocaine samples
can often be
identified from
specific processing
impurities or from
the relative concen-
trations of minor
alkaloids. However
if  the sample is
extremely pure or refined the evidence may
be inconclusive.

Combined SNIF-NMR ® and IRMS
methodology has already been applied to
chemically similar compounds such as ni-
cotine for the origin assignment of tobacco,
and to caffeine to obtain information on the
geographic origin of coffee. A recent study
carried out by Eurofins Scientific using
similar methodology has looked at the
intramolecular isotopic distribution pattern
in heroin and cocaine samples from well
defined origins. Results from this first

feasibility study are promising, see graph
showing the discriminant function analysis
of isotopic data from heroin samples of
different geographic origin.*

Further work is underway to increase
accuracy and improve the analytical
procedure.

*Hays, P.A., Remaud, G., Jamin, E. and Martin Y.L.
Geographic Origin determination of heroin and cocaine
using Site Specific isotope ratio deuterium NMR –

J. Forensic Science – submitted for publication, 1999.

Y-L. Martin, Eurofins Scientific USA

I

reputation in the field of food analysis. They
are active participants in various CEN
working groups, in particular for pesticide
residues and mycotoxins.

The laboratory joined the Eurofins
Scientific Group in early 1999, bringing with
it this entire range of analytical services,
including a growing state of the art
molecular biology section offering GM
testing, species identification and so on.
All these are now available to the Group’s
customers throughout Europe and the
USA.

The laboratory is accredited according to
DIN EN 45001. The officially appointed and
sworn commercial chemists can also
provide expert advice on matters of
labelling, hygiene, and environmental
protection.

Dr. Wiertz - Dipl.-Chem.
Eggert - Dr. Jörissen GmbH,

 Handels- und
Umweltschutzlaboratorium

Stenzelring 14b,
21107 Hamburg, Germany

Tel.: +49 40 75 27 09 0
Fax: +49 40 75 27 09 35
urban.joerissen@wej.de

Dr. Urban Jörissen

objective assessment of the goods. As an
independent laboratory WEJ provides this
service for such important commodities as
feedstuff and fertilisers, molasses, sugar
and oilseed. They routinely carry out
nutritional analyses as well as tests for
additives and residues like pesticides,
heavy metals or mycotoxins.

Increasingly high standards are expected
of the food we eat and nowhere are the
requirements of the consumer more
demanding than in Germany. This
Hamburg-based laboratory offers a full
range of sampling and analysis,  with

special depart-
ments for honeys,
fats & oils, dried

fruit  and nuts,
nut products.
In this area,
as for all the
services on
offer, testing
is carried out
by a team of
qualified staff

using the latest
analytical equi-
pment (ICP, GC-

MS, LC-MS). The laboratory experts have
contributed wholly or partially to the
development of a number of new methods
which has given WEJ an international

Introducing
Dr. Wiertz - Dipl.-Chem. Eggert
- Dr. Jörissen GmbH

Member of the
Eurofins Scientific Group
of laboratories

he analytical laboratory of Dr. Wiertz -
Dipl.-Chem. Eggert  - Dr. Jörissen

GmbH was formed from
the amalgamation of
three well-established
laboratories, each with
extensive experience in
different fields. In 1977,
the three different
centres were brought
together under one roof
in a newly-constructed
building in Hamburg-
Wilhelmsburg. The la-
boratory is now under
the responsibil i ty of
Dr. Jörissen.

Hamburg and its port is a major trade centre
for goods of all types. If trading is to run
smoothly, buyers and sellers frequently
need the services of an expert for an
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arlier this year, North American and
European honey producers were

contacted by a sugar processing company
in India advertising what they called “honey
analog” , an enzymatically produced
sweetener with, so they say, the same
physical and chemical properties as the
real thing. The company, Dhampur Invertos
Ltd, claim to have supplied this honey
analog to “various producers all over the
world especially Russia, Middle East and
Canada for blending with natural honey”.

E

Counterfeit
honey ?
Beware !

Fruit Juice
Authenticity in
the UK

ndustrial self-control is now a well-
established practice in the European

fruit juice industry. Germany was one of the
earliest countries to set up a voluntary
control system under the SGF. This is now
a Regional Quality Control System,
including Austria and Hungary in i ts
operations.

Such national and regional systems come
together under the European Quality
Control System, the EQCS, set up in 1994
at the initiative of
AIJN. The EQCS
also includes the
UK’s Fruit Juice
Quality Control
Scheme, operated
by the BSDA and
established since
1988. The main -
aim of the BSDA’s
scheme is to
ensure the au-
thenticity of its
members’  ju ice
products on the
market and to
demonstrate this
assurance to retai-
lers, enforcement
authori t ies and
consumers.

Independent moni-
toring, which in-

cludes a full traceability audit of the juice
factory and sample collection and analysis,
is now carried out by Eurofins Scientific’s

London- and Nantes-based laboratories.
Samples are taken from different stages of
production during unannounced visits to the
factory and from retail outlets up and down
the country, and reflect the main fruit types

Find your way around some of the acronyms in Europe’s fruit
juice industry

AIJN Association of the Industry of Juices and Nectars from Fruits and Vegetables
BSDA British Soft Drinks Association
CoP Code of Practice
DJK Association of Danish Juice & Fruit Drink Manufacturers
DQCS Dutch Quality Control System
EQCS European Quality Control System
FJPI Fruit Juice Producers of Ireland
IPJF Institut Professionnel pour la Qualité des Jus de Fruits
IRMA International Raw Material Assurance
NQCS National Quality Control System
RQCS Regional Quality Control System
SGF Schutzgemeinschaft der Fruchsaft-Industrie
VCS/FKS Voluntary Control System/Freiwillige Kontroll System
VFÖ Fachverband de Nahrungs- und Genussmittelindustrie Österreichs
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found on the market. The analyses include
a range of compositional tests and state of
the art isotopic methods that are interpreted
in accordance with the AIJN Code of Practice
as required by EQCS guidelines.

Fruit juice manufacturers in Ireland have
recently joined the BSDA’s Fruit Juice
Quality Control Scheme, forming a
Regional Quality Control System within the
main EQCS European scheme.

National and regional efforts such as these
have a gone a long way to both promote
and protect the European fruit juice
industry’s image and there is no doubt that
they have led to an improvement in the
quality of juice products in the marketplace.

M. Lees, Eurofins Scientific Nantes

The reason : “to meet the growing demand
for honey and to make its processing more
cost effective” !

Although the honey analog producers claim
that it passes all chemical tests for natural
honey, its cane sugar origin gives it a
different isotopic profile from the majority of
honeys found on the market.

National associations of honey producers
and beekeepers are up in arms over this
blatant advertisement for honey
adulteration. To support their cause you
can sign an international petition at :

http://www.apiculture.com/petition.htm

E. Jamin, Eurofins Scientific Nantes


