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Abstract

Introduction: Aflatoxin M; (AFM;) is a highly toxic compound which is stable during milk
processing, and Storage. Hence, it may be found as contaminant in milk and dairy products with
hazardous effects for human beings. In this regard, several studies have demonstrated the potential of
process to remove Aflatoxin M, from dairy product. Therefore, the aims of this study were to assess the
ability commercial kashk making to reduce Aflatoxin M, artificially contaminated milk using a natural
process of kashk making.

Methods: In this study the commercial cheese from cow's milk (skim milk) which was contaminated
artificially at a level of 0.25 micrograms per liter of aflatoxin M1 was produced at three replications,
and the effects of kashk making process on the AFM; contents were investigated. The HPLC method
was used to determine the presence and levels of AFM;.

Results: In the commercial kashk production in same concentration between initial milk and
commercial kashk caused losses of AFM; about 91%. These losses were found to be statistically
significant (P <0.052) in same concentration between initial milk and commercial kashk.

Conclusion: The results of this work demonstrate that the processing of commercial kashk could help
to reduce harmful effects of AFM; humans through consumption of contaminated milk or dairy
products.

Key words: Milk, aflatoxinM;, commercial Kashk, Residue



