ABSTRACT
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Agriculture, Ain Shams University, 2011.

The present work was carried out to study the folate derivatives in cow
milk, buffalo milk and some dairy products. Also, the effect of different
heat treatments on folates has been studied. 5-Methyl tetrahydrofolate
(5-MeTHF) and tetrahydrofolate (THF) were determined in raw and heat
treated milk by using HPLC.

The results showed that after treatment of deconjugase cow milk

contained 7.48ug/100 5-Me-THF and 7.64 ug/100 THF while buffalo
milk contained 3.13 pg/100 5-Me-THF and 2.20 pg/100 THF. About 69
% of 5-Me--THF in buffalo milk is found in monoglutamyl form and
about 31.3% in polyglutamyl forms while THF is found only in
monoglutamyl form.
Heat treatment of buffalo milk at 85° C for moment on closed a higher
THF content compare to 5-Me-THF. However, the heat treatment at 65° C
for 30 minute completely destruct 5-Me-THF, and reduce the
concentration of THF by 35 %.

These results were compared with the standard folate forms subjected to
the same heat treatments. The results indicated that folates in milk were
more resistant to heat treatments than the standard folates.

The distribution of folate in heated buffalo milk were 67.4 % 5-MeTHF
and 44.5 % THF in skim milk, while 30.4 % 5-MeTHF and 4.3 % THF
was found in butter milk. Folates content in milk and some dairy products

were estimated by microbiological assay.



The results obtained in raw milk, skim milk and butter milk were
coincide with the results obtained by HPLC method. Also fermented milk
products (yogurt and rayeb) contain a high level of folates depending on

starter culture used.
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