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Determination of Cucurbitacin B by LC/MS in Food Poisoning Caused
by Bottle Gourd

Naoki YOSHIOKA™ and Masashi YOSHIDA

Health Science Research Division, Public Health Science Research Center, Hyogo Prefectural
Institute of Public Health and Consumer Sciences, 2-1-29, Arata-cho, Hyogo-ku, Kobe 652-0032,

Japan

We report a case of bottle gourd poisoning occurred in Hyogo prefecture in 2016. A male patient took bottle gourds
grown in his garden and deep fried them with other vegetables. He ate them with two friends of his. About thirty
minutes after eating, the symptoms such as nausea, vomiting and diarrhea were observed among three patients.

Cucurbitacins are poisonous substances contained in bottle gourd. We analyzed cucurbitacin B in the remaining food
sample. The sample was extracted with methanol and diluted with 50% methanol, and analyzed by LC/MS. In the

remaining food sample, 468 pg/g of cucurbitacin B was detected.
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Fig. 1 Pictures of remaining food sample of the case. The
fruit of bottle gourd (A) and its cross section (B)
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Fig. 2 Chemical structure of cucurbitacin B
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Fig.3 Extracted ion chromatograms obtained from 0.1
pg/mL standard solution of cucurbitacin B (A)
and edible bottle gourd (Yugao) fortified with
cucurbitacin B at 1 pg/g (B), edible bottle gourd
blank (C) and cucumber (D)
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Fig.4 Extracted ion chromatograms obtained from
remaining food sample of the case (100-fold
diluted extract) and mass spectrum
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Fig.5 Mass spectrum of the unknown compound
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