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Determination of pesticides residues during milk
processing
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ABSTRACT
Twenty-seven different pesticides and one polychlorinated biphenyl (PCB) compound were

spiked in milk samples with level of 0.1 mg!kg to study the effect of milk processing (boiling.

pasteurization, yoghurt-manufacturing). The residues of the spiked compounds were

determined using gas chromatography equipped with tandem mass spectrometer (GC­

MS/MS). The calculated processing factor (P.F.) after boiling process was found to be in a

range of 53-94 %, while after milk pasteurization the range was 57-98% and for yoghurt­

manufacturing process was 22-82% after 3 daYl? of storage. In this stUdy, the results shOWed

that yoghurt-manufacturing process has higher effect than boiling process and

pasteurization on the reduction of pesticide residues in milk. This could be explained by the

degradation of pesticides during yoghurt-manufacturing that was enhanced by lactic acid

fermentation in addition to heating process leading to a conclusion that it would be better to

consume milk as processed than raw milk to reduce the possible contamination levels of

pesticides.
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INTRODUCTION

Milk processing is defined as the manufacture, modification, pasteurization,

preparation, reconstitution, packaging or storage of dairy products, and also

includes the cleaning and sanitizing of equipment and the dairy product

contact surface (NDC, 2011). Pasteurization of another two portions were

performed by heating every particle of a dairy product in equipment that is

designed and operated to meet or exceed the required time and

temperature relationships as specified and yoghurt is the food obtained by
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