	
Evaluate antibiotic residues in beef and effect of cooking and freezing on it.
t.

	Article 12, Volume 36, Issue 2, Spring 2019, Page 109-116  PDF (251.37 K)

	Document Type: Original Article

	DOI: 10.21608/BVMJ.2019.13927.1029

	Authors

	Heba Mohamed Fahim  1; Fahim shaltout2; Mohamed A. El shatter3

	1General organization of veterinary services _egypt

	2Food Hygiene Dept., Faculty of Veterinary Medicine ,Benha University .egypt

	3Animal Health Research Institute. dokki branch .egypt

	Abstract

	This study was performed to determine the occurrence of antibiotic residues in 50 random samples of fresh beef marketed at Giza governorate, Egypt. It was found that 16 samples were positive and 34 samples were negative . 13 samples from positive samples were contain more than one antibiotic as follow , 2% of samples contain Sulphonamides andCiprofloxacin, (B-Lactam + Oxytetracyclines), (Sulphonamides + Oxytetracycline), (Sulphonamides plusB-Lactam), (Aminoglycosides plus Ciprofloxacin),(Macrolides plus Ciprofloxacin) (Aminoglycosides plus B-Lactam), (Macrolides plus B-Lactams), (Macrolides plus Oxytetracycline , 4%of the samples were regarded for Aminoglycosides plus Oxytetracyclines, Macrolides plus Ciprofloxacin.
The study was extended to include an experimental trial to reduce the load of oxytetracycline and ciprofloxacin in rabbit using boiling, roasting , microwaving and freezing ,the obtained result indicated that freezing was the effective methods to degrade ciprofloxacin residues followed by microwaveing . Microwaving and boiling and roasting were the effective heat treatment methods on degrading oxytetracycline residues to safe level. Therefore, efficient heat treatment of meat is highly recommended before serving to human to reduce the risk of antibiotic residues in meat .
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