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Abstract : Quinizarin blue molecularly imprinted polymers ( MIPs) that possess specific recognition to ochratoxin A
(OTA ) are prepared through suspension polymerization method with quinizarin blue as template molecule, a-
methylacrylic acid as functional monomer, ethylene glycol dimethacrylate as crosslinking agent, and azobisisobutyronitrile
as initiator. The best synthesis conditions for the MIPs are obtained through single factor experiment and orthogonal
experiment. The prepared MIPs are characterized by means of infrared spectrometer, scanning electron microscope, laser
particle size analyzer and other instruments. It is indicated by adsorption performance experiment that the maximum

adsorption capacity of the MIPs to OTA is 4. 015 pg-mg™'.
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