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2 (P9 095 35k sadsl e 5l o 595, S0ke g, 50 Lal b i (sl grne s5b & T 5 95,S0ke ey 2131 L okl
9y 0 J9 slsime ol (b T mals s s jluie  n3ehl sadsl jlade 5 o ey Blite log Sl ol wSe ol o,
TP e TE

sl Sl Sisseme GRS e 0l Bg) 59 5 35300 355 )0 (sl el Bl palS & e (i az ST S ke
obey Cule, g bpls jo p5sbl cawjo Brae b ol o3 0yl sod Gl 4 0aile Sb ol gl shelas g, Oyg0 o 40 Lol ccel
ol el cuisS o ) ol geaile BL lade (g o5k

s299,5ale « HPLC (25 ¢ )5 souilo Bl 0 skl L ool OB il

PRV
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45 S o 0SB oa (Codex Alimentarius) g Lied!
sailo Bl 2 I olga (55918 3l (50)Lys IS gl
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agl polie & Comd 00 5 ma59,50ke gy S5y 5l 239k Hlake yis 1 Jgur

el Oby) siss5ale (B3, 2 Oiskl e

Wiged 1 (piehl aie O oo skl lade ) Shoe 5 8 caiges

(o5 ol om () 3 S oy ”(’i;)" I SRD

(o559 "

0/740/1 1/9+0/1 2/0
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(o sl HIB g rpmmslog |
sl oaile Bl 1 5 O 5 mgsSele w3, il
)_40L> d_,..a}u G)L") ol 00 ey w; L Lmj)\o
wevax ;5 (2001) ) lKen gLlan gloasl 4 cols
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Background and objective: Antibiotic residue in food had made different concerns. Antibiotic residue
may change during food processing before consumption especially cooking. The goal of this research is to
determine the effect of two methods cooking of boiling and microwave on tylosin residues in meat.

Materials and Methods: Tylosin was added to minced meat samples in three level 200, 400 and 800 ppb
and samples were cooked by boiling (10, 20 and 30 min)and microwave (1, 1.5 and 2 min). Tylosim
amount was measured before and after cooing by HPLC and its reduction percent amount was calculated.

Results: In all treatments tylosim amount of cooked samples was significantly less than that of raw
sample (p<0.05). However tylosin reduction percent amount was significantly increased by boiling and
microwave time increment, tylosin first amount had no effect on its reduction in microwave method but its
effect is in verse in boiling method. Overall interaction effect of cooking time and tylosin first amount on
its reduction percent amount in meat was significance in boiling method and insignificant in microwave
method.

Conclusion: Although cooking result in reduction of tylosin residue in meat and its reduction amount in
boiling is more than that in microwave, it isn’t grantee for tylosin reduction and it is necessary to reduce
tylosim in meat by its correct consumption in animals and withdrawal time consideration.
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