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Occurrence of ochratoxin A and B in Indonesian cocoa beans and chocolate

Arum Baasithu and Osamu Kawamura

Abstract

Ochratoxins A (OTA) and B (OTB), mycotoxins with nephrotoxicity, were contaminated wheat, cocoa beans,

these products, and others. Indonesia is the third largest producer of cocoa beans in the world, but since there are no

reports of occurrence of OTA and OTB in Indonesian cocoa beans and chocolate, we analyzed OTA and OTB by im-
munoaffinity column-HPLC method. As the results, 7 cocoa beans (21.9%) were contaminated with 0.98 ug/kg
OTA in average and 16 cocoa beans (50.0%) were contaminated with 0.95 pg/kg OTB in average. 7 chocolates
(29.2%) were contaminated with 0.15 pg/kg OTA in average and 14 chocolates (58.3%) were contaminated with
0.13 ng/kg OTB in average. The concentrations of OTA and OTB were low enough that it was not considered to have

a significant impact on human health. This is the first report of OTA and OTB contamination in Indonesian cocoa

beans and chocolate,

Key words : ochratoxin A, ochratoxin B, cocoa beans, chocolate, Indonesia, immunoaffinity column
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