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1- Collectio~ .ofsamples:

A total of 108 random samples (36
each of raw cows milk, cream and soft cheese
laboratory manufactured from the same milk)

. were collected from different outlets in
Dakahlia Govemorate along the main road of

.heavy traffic (EI-Mansoura-Zagazig). The raw
milk samples were collected in polyethylene
bags and taken to tI.le laboratory without delay.
Each sample was labeled to identify the
source, site and date of sampling. Delayed
samples ,vere stored in ice bag.

2- Cream· separation: By using modified
cream separator.

3- Laboratory manufacture of soft cheese:
according to tile method recommended by
(8). .
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ABSTRACT

A total of 108 random samples (36 each ofraw cowsmilk, cream and soft cheese laboratory
manufactured from the same milk) ",,,ere COllected from different outlets in Dakahlia Governorate. The
collected samples were analyzed for the detection of lead, cadmium, mercury, copper and zinc by using
Atomic Absorption Spectrophotometry.'

The analyzed data revealed that the mean values in the examined raw milk, cream and cheese
samples were (1.970, 0.492 and 1.182) ppm lead, (0.353, 0.088 and 0.2) 18) ppm cadmium, (0.088,
0.022 and 0.0528) ppb mercury, ( 0.024, 0.006 and 0.0144) ppm copper and ( 1.266, 0.316 and 0.7596)
ppm zinc.

The statistical analysis indicated· that 100% of the examined samples contained lead, cadmium
and mercury above the recommended permissible Iimits.On the other hand, all the examined samples
contained copper and zinc below the recommended permissible limits. Mon:over, the consumption of200
ml.cow's milk per day contributed about 78.80, 100,8,0.352,0.137 and 0.362%, respectively ofihe ADI
recommended by the FAa/WHO. While the consumption of 100 gm. cream or cheese per day contributed
about (9.84, 23.64), ( 12.57, 30.26), ( 0.0044, 0.0106),( 0.0017, 0.0041)"nd (0;045, 0.10850)%,
respectively of the ADI recommended by the FAa/WHO.

INTRODUCTlON' copper ~e essential m~tals and imp?rtant. in
the mamtenance of normal phySIOlogIcal

Milk and milk products represent an function of' the body; but in large
important part of the human food especially concentrations, it may cause toxic effects that
children's diet. So, the contamination of milk tend to be more cC'mplicated than that of the
and its products by heavymetlils is one of tlie non essential metal.s (7).Therefore, this work
major threats confronting the public health(l). was undertaken to determine the heavy metal

The animals receive the heavy metals residues in milk and. some dairy products
through air , water and feeds whercas the collected from Daka!lha Gove~orate. The
ingestion of contaminated feed stuffs has been control of such pollutIOn was consIdered.
considered as the main source of metal MATERIALS AND METHODS
residues in the secreted milk (2 & 3). The post­
secretion contamination of milk. arises from
the processing equipment, reagents, accidental
contamination during storage and marketing
besides leaching from containers (4).

Heavy metals are recognized as
cumulative toxic substances due to its low
elimination rates from the body. Moreover, the
heavy metals could not be metabolized, thus
they persist in the body and exert their toxic
effects which result in serious health hazards
to human , depending on their levels of
contamination (5). Among these metals, lead,
cadmium and mercury have a great concern
due to a variety of their uses that increases
their level in environment :flley cause several
clinical problems due to their competiton with
the essential elements for binding sites and
their interference with the sulphahydryl
groups and structural protein (6). Zinc and




















