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"Abstract"

Randomized samples were collected from different companies of flour types
(zero, standardized and imported) and from several mills, types of rice (Indian,
Egyptian, American and Spanish) and coffee beans (green, roasted and ground
coffee) from some well-known local companies at a rate of 6 replicates sample
between the year of 2020 to 2022 to determine the content of ochratoxin A by
high performance liquid chromatography (HPLC) and the effect of microwave
radiation in reducing the content of food contaminated with OTA. The results
showed that the carrier phase consisting of water, methanol and acetonitrile and
glacial acetic acid at a ratio of (60:19:19:2) gave the best time for separated peak
with long usage of column up to 7 months compared with other ratios. A suitable
flow of 1 ml/min in a mint was sufficient to give an optimal peak (OTA) in a
time of (5.80) min. The content of OTA in Zero Flour, Standard Flour and
Imported Flour was at its maximum of 0.125 pg/kg in Company B while green
coffee beans(Moka) had a higher limit of 0.130 pg/kg compared to Colombian
coffee and Brazilian coffee. As for rice grains, it was the highest value of 0.130
pg/kg for Spanish rice from company F. All (OTA) continent values were within
the Syrian standard and the EEC limits. The results of the effect of microwave
radiation on reducing OTA content showed that increasing the heating time up
to 6 minutes leads to a decrease in the concentration of
(OTA) at 100% energy of the frequency of 2450 MHz.
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