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ABSTRACT

The main aim of this study was to monitor tetracycline (TC) residues
(oxytetracycline, tetracycline, chlorotetracycline and doxycycline) in chicken meat
and liver. Development of a valid analytical method and the fate of TC residues
during cooking was also considered. The calibration curves of the developed
method were linear (+* > 0.999) and the sensitivity was 1.44, 1.9, 0.954 and 1.23 for
OTC, TC, CTC and DC, respectively. Accuracy was 71.88-92.44.3% and 68.88—
84.84% for meat and liver, respectively. Precision was lower than 10 % in all cases.
Limit of detection (LOD) was 4.4, 5, 13 & 10ng for OTC, TC, CTC & DC,
respectively. The corresponding values of limit of quantitation (LOQ) were 10, 13,
27 &22ng.

Among 150 chicken meat and liver samples (50 each of breast, thigh and
liver) collected during one year starting from May 2006 to May 2007; 66 (44%)
contained tetracycline residues including 21 (42%) breast, 19 (38%) thigh and 26
(52%) liver samples. The frequency of the residues in winter samples was 48 (64%),
including 16 (64%) breast, 14 (56%) thigh and 18 (72%) liver, the corresponding
values of samples collected in summer were 18 (24); 5 (20%), 5 (20%) and 8 (32%)
liver. Moreover, a total of 12 (8%), 11 (7.33%) and 20 (13.33%) samples of breast,
thigh and liver, respectively, have TCs residue above maximum residue limit.

The reduction in TC residues due to boiling and roasting (40 min) was from
41.81 - 91.46% and 13.65 - 72.08%, respectively, depending upon TC type. By
microwaving (20min), TCs reduction was from 46.72- 100%. A linear relationship
was observed between the log;y of TC concentration and the time of treatment.
Whereas the D value of microwaving was 24.4 min, the D values of boiling and
roasting were 53.2 min and 101.63 min, respectively. Regardless cooking
procedure, DC antibiotic was the most heat stable while OTC was the most heat
labile as evidenced by the higher and lower D values, respectively.
Key words: Tetracycline residues, chicken meat and liver, HPLC, heat treatment,

thermostability and D value.
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