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Abstract

This study analyzed 50 raw milk samples collected randomly from different supermarkets in Kafr
El-Sheikh Governorate for detection of aflatoxin M1 and some heavy metals (Cu, Zn, Pb and
Cd); and apply some trials for AFM1 detoxification in artificially contaminated raw milk by
using natural clay and yoghurt manufacturing. Results showed high level of AFM1
contamination (ranged from 1.4 t016.2 ppb) in these samples. And by adding Kaolin and Ca-
bentonite at different amounts (2.5; 5 and 10g/100ml milk) separately to artificially contaminated
milk; results revealed a significant effect in the reduction of AFM1 level compared with
the control sample (AFM1=116.2 ng/L) as AFML1 level decrease to (12.73, 7.8 and 16.13
ng/L) and (7.33, 4.33 and 2.66 ng/L) with three different amounts of both clays, respectively.
Also yoghurt manufacturing revealed significant effect in AFM1 detoxification as AFML1 level
(116.2 ng/L) decreased to 7.66 ng/L at 5" day of storage period. When analyzed the second
part of 50 samples for heavy metals residues the results showed that Cu and Zn was
detected in 20% and 100%,respectively. But, Pb and Cd failed to be detected the

examined samples.
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