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Determination of aflatoxin M, in raw milk and its
comparison with feed stuffs and farm type in
Babol city
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Sefidgar. A. A.*, Azimi, H.® Neurozi, M.’
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A total of 120 raw milk samples from 40 Babol’s traditional
and semi-industrial cattle farms in winter 2006 were
collected. Samples were centrifuged and then skimmed milk
detected for aflatoxin M; (AFM,) contamination by
competitive ELISA. In 68 from 120 samples (56.7%) AFM,
was detected between 50 to 352.3 ng/l conceutration and 52
samples(43.3%) contained AFM, at levels of 4- 50 ng/l(The
AFM| contamination levels was between 4 to 352.3 ng/l and
average 102.73 ng/l). In general 56.7% of samples were
above of European community regulations (50 ng/l). The
AFM;, contamination levels (>50 ng/l) in January, February
and March was 40%, 65% and 65% respectively. Estimation
of contamination of AFB; using AFM; in feed stuff shows
that it would be nearly 0.25 to 22 pg/kg which bears the
average of 46.7%, being also higher than European
community regularrin (5 pg/kg). Statistical evaluations
show that there is not a significant relationship between
AFM, contamination and different months of winter, the
type of the dairy farm and the kind of food stuff. To
decrease AFM, in milk to the lowest point food stuff ration
should be checked regularly, and also should be kept away
from fungi contamination.

Key words: Aflatoxin M1, ELISA,Raw milk.
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