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Aflatoxio M1 (AFM1) is the major mycotoxio frequently found io milk and dairy 
products. AFM1 is a carcioogenic metabolite often found io dairy products. The 
present study was carried out to evaluate the occurrence of AFM! io milk and some 
dairy products io Alexandria city. A total number of 150 samples, 30 each of Raw 
milk, Kareish cheese, Damietta cheese, Ras cheese and Yoghurt were randomly 
purchased from supermarkets in Alexandria city from January to August 2013 for 
determioation of AFMI by usiog direct competitive enzyme-lioked inununosorbent 
assay (ELISA). Results showed that the mean concentration values of AFM1 was 
detected io 40% of the analyzed milk samples with levels rangiog from 8.30 to 85.00 
nglkg, AFM! was detected io 46, 53 and 56 % of examioed Kareish cheese, Damietta 
cheese and Ras cheese samples with levels rangiog from 6.20 to 70.26, 16.50 to 133.2 
and 7.40 to 111.50 nglkg, respectively. While, results showed that AFM! was 
detected io 26 % of analyzed yoghurt samples with level rangiog from 11.40 to 98.80 
nglkg. All positive samples of raw milk, cheeses and yoghurt are exceeding Egyptian 
regulations (1990), while all of them are within the US regulations (Stoloff et a/., 
1991). While 71, 75, 88%, of positive samples io kareish cheese, Damietta cheese and 
Ras cheese samples, respectively were exceediog the European Commission 
Regulation (Codex Alimentarius Commission, 2001). Also 58% of positive raw milk 
samples and 63% of positive examioed yoghurt samples were exceeding the 
European Commission regulation. It was concluded that widespread occurrence of 
AFMI io raw milk and some dairy products samples were considered to be possible 
hazards for public health especially children. 
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INTRODUCTION 

Milk and dairy products are fundamental 
components in the human diet, and may be the 
principle way for entrance of aflatoxios ioto the 
human body (Galvano eta/., !998). The consumption 
of contaminated milk and dairy products especially 
cheese is an important risk factor for consumers io 
particular for infants and young children, (Colak, 
2007). 

Aflatoxios are toxic metabolites, generally produced 
by Aspergillus jlavus, A. parasiticus and A. nomius 
(Creppy, 2002). AFMl is a hydroxylated metabolite 
of aflatoxio B 1 and can be detected io milk and dairy 
products from dairy cattle that have iogested feed 
contaminated with aflatoxio Bl. (!ARC, 1993). Both 
AFMl and AFB 1 can cause DNA damage, gene 
mutation, chromosomal anomalies and cell 
transformation in marmnalian cells in vitro (Govaris, 
et a/., 2002). The occurrence of AFMI in 
commercially available milk and dairy products is a 
matter of interest for public health due to contiouous 
and prolonged exposure to a carcinogenic substance. 
Aflatoxio M 1 presence in milk is considered as a 
potential risk for human health because of its 
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carcinogenicity potential and thus a need of regular 
monitoring in milk and dairy products (Prado et a/., 
2000). The presence of AFMl in cheese is thus 
considered undesirable due to toxic and carcinogenic 
properties (Amer and Ibrahim, 20 I 0). 

In addition, several authors have demonstrated that 
AFMI is bound to milk proteins (Prandini et a/., 
2009), mainly casein, and therefore the toxio is more 
concentrated io cheese than in the milk used to 
produce it. 

Kareish cheese is one of the most popular fresh skim 
milk soft cheeses io Egypt. The increasiog demand by 
Egyptian consumers is mainly attributed to its high 
protein content and low price (Osman eta/., 2012). 
AFMI in Kareish cheese samples during storage 
might be attributed to the affinity of AFM 1 for 
caseins which may cause concentration effect during 
milk process as well as the rather stable pH values 
(Capei and Neri, 2007). 

AFM1 resistant to heat treatffient and mild acidic 
conditions used in the production of cheese or other 
dairy products (such as, yoghurt) has been accounted 
for the contamination of such products (Colak, 2007 
and Oruc eta/., 2007). 














