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ABSTRACT
The stUdy were conducted to monitor and determine the presence

organochlorine pesticide residues in raw buffalo's milk and some milk products. The
studied samples were collected from different regions. Shar1<ia Govemorate.• Egypt.
The effect of heat treatment on pesticide residue in raw buffalo's milk and butter was
also studied. The results showed that the only detected organochlorine pesticide
residues in all examined milk samples was p,p'-DDE. Resides of DDE detected in
yoghurt were 2.7298±O.1126 ppb. with a mean value of 1.9161±0.0992 ppb.• while no
residues were detected in cottage cheese samples. The organochlorine pesticide
residues detected in butter samples were lindane. heptachlor epoxide and p,p'-DDE
with mean values of 7.428±1.667, 3.384±1.583 and 67.063±4.933 ppb on fat basis.
respectively. Effect of common heat treatment on p,p'-DDE residues in raw buffalo's
milk treated by pasteurization. boiling and sterilization, were 2.509. 0.932 and 0.2599
ppb on milk basis, respectively with degradation percent of 22.13,71.16 and 92.8%.
respectively. Resides detected in butter samples after heating processing to produce
ghee were lindane, heptachlor epoxide and P.P'-DDE with a mean concentration
2.948, 1.935 and 15.609 ppb on fat basis respectively with degradation percent of
79.1, 87.50 and 76.76 %, respectively. We can conclude from the stUdy that, the
sterilization of raw milk is the most effective method for reduction of pesticide
residues. The butter processing by heat treatment produced ghee (Samna) with
marked decrease in organochlorine residue content.
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INTRODUCTION
Milk is an essential nutritional food for infant's as well as all other age

stages.
Contaminations of milk and dairy products with residues of pesticides

poses serious risks to consumers.. (Abu-Zahw et aI., 1993).
Pesticides were identified as one of the major environmental

pollutants. The environmental pollution with organochlorines has decreased
due to restriction and ior banning of these compounds .However, several
recent reports (Costabeber et aI., 2001; Pandit et al., 2002; Pardio et al.,
2003; Waliszewski et al.• 2003.; Zhong et al., 2003 and Battu et al., 2004)
indicated that pollution with organochlorines pesticides is still reported in
many parts of the world.
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