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ABSTRACT 

Amell Mohamed fwa1c; StudlCS on problems of preservatives ln 
ddlry lndu:,try 11dster of Science A.Hl Shams UnlVersHy 

Institute of Env1 ronmental Studies and Researches. 

Some preservat1ves may illegally be added to m1lk and 
mi Jk procJucts Thc_'rcfore Uns study dealt w1th the detectwn 

of some preservatives hydrogen perox1de. formalin and 

b1ccwbonate in m1lk and soft cheese. wh1ch 1nclude. It was 
found that. most of m1lk samples collected from pedlars 
contained one or more from the tested preservatives. On the 
other hand. the m1 1 k samples co 11 ected from the pr1 vate milk 

farms were free from preservJtives. Moreover. the cheese 

samples collected fr'om small da1r1es conta1ned hydrogen 

peroxide or forrna lin und the cheese samples collected from 
the da1ry plant v,;rre free from preservatives. The effect of 

this 1llegal pr'esPrvatives on the ac1d development by 

St r thermoph 11 u::, or .8. s taerothermo'Jh 1l us in raw nnl k and lwat 
tn:ated m1lk Vv"cJS :,tudied 

Also.tr1e effect of th1s illegal preservatives on the 
clott1ng tHne cf cheese milk was studied. 

1t 1s recommended to 1nface stnct 
1 r,5",pect ion for 1111 1 k pedlars and ~,ma 11 c~ee::,c da 1 ri es to dS 

sure the absence of such 1llegai preservat1ves and avoid 
then hazardions effect on l1uman h>'alth. 

Key words 
Milk. Soft cheese. 
perox1de. Bicarbonate. 

Preservat 1 ves. 
llcat treatment. 

Formdlln. Hydrogen 
Clott 1 ng t 11nc. 
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