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Abstract: In this study, the solutions of sterigmatocystin (STC ) were irradiated by different doses (0,3,6,9, 12,
15 kGy) ®Co—vyray radiation. The effects of irradiation dose, different solvents, initial concentrations on STC
were investigated. The results showed that STC could be effectively degraded by ®Co—~yray and the degradation
rate increased with the increase of irradiation dose. The STC degradation rate was in the order of water >
chloroform > acetonitrile > methanol when the irradiation dose was 3 kGy. Degradation rate in methanol was
increased relatively and similar in water, acetonitrile and chloroform at the irradiation dose of greater than 6 kGy.

At the same irradiation dose, the degradation rate was higher along with lower initial concentrations of STC.
Key words: irradiation; sterigmatocystin; ®Co—vy ray; degradation; high performance liquid chromatography—

tandem mass spectrometry
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Fig.1 Effect of different solutions on sterigmatocystin

degradation rate
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Fig.2 Effect of different initial concentration on sterigmatocystin

degradation rate
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