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Abstract

Mahmoud Helimy Moustafa Onsy, "A Study on Food Pollution Under
Different Environmental Conditions", Ain Shams University, Institute
of Environmental Studies and Research .Cairo , Egypt, 1998 .

This study is focussed on some Egyptian foods ,milk preserved
in multilayer packaging materials, white cheese produced by micro
filtration system, packaged in polystyrene boxes ,luncheon packaged in
cellulose acetate and tin, corned beef packaged in polyethylene and tin.
All samples kept under the same treatment for the validity period at
20°¢ and 5° . The main pollutants were tyramine, histamine,
tryptamine, cadaverine, putrescine, spermine, phenylethylamine and
spermidine. It was concluded that there is strong correlation between
storage time , temperature and the amount of biogenic amines. The
interaction between the packaging material and the food involved was
also investigated . The reaction between food component and the
packaging materials was studied using FTIR . One of the problems that
were studied carefully is to use a reliable method to assess the eight
biogenic amines . This was overcomed by using the Scanner at 245 nm
UV also the visual method was used . The migration of lead and
arsenic in luncheon and corned beef in tin was investigated . It is
concluded that there is a strong correlation between time and the
amount of lead and arsenic and temperature. Also the possibilities of
forming N-nitrosoamines were discussed due to the presence of
biogenic amines . It is strongly recommended to minimize the amount
of biogenic amines in our foods and reduce the shelf life of our
preserved foods to the minimum to minimize the risk of forming
biogenic amines and consequently reduce the chance of forming N-
nitrosoamines.

Key Words : Egyptian foods, biogenic amines, packaging material,
nitrosoamines, shelf life, FTIR.






