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O ABSTRACT 0O

Milk is a balanced food contains all the nutrients necessary for human. Many methods and
substances are used in milk adulteration like adding water, urea, starch, gelatin, etc. Milk
adulteration reduces the nutritional value and some substances have harmful effects in
human. Urea is a natural component of milk, and final product of protein in humans’ body.
Urea can be used in milk adulteration as an alternative to protein after the dilution of milk
with water since urea is rich in nitrogen. Urea has adverse effects mainly on the kidneys at
the chronic exposure. This study aimed to determine urea in some milk products available
in the local market by applying the spectrophotometric method using Erlich reagent (Para
Dimethyl Amino Benzaldehyde). This study included 66 samples: 17 liquid milk samples
collected from local grocery stores, 10 liquid milk samples produced by some local and
imported companies, 9 yogurt samples collected from local grocery stores, 2 yogurt
samples produced by a local company, 16 powdered milk samples, and 12 infant's
powdered samples. The results showed that urea values were within the permissible limits
in all of the studied samples. That means milk adulteration with urea might not be common
in Syria.
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Jadl e S lgagan Ll o Allall Al Wles ) dplal) @l 4 43.96 mg/100 mi s
S5 gl e o4 il sy WS (700 mg/100 ml e Jél) cidlall duhl) aadie) g3) # sandl)
5 bladl 4 el WS 43.74 mg/100 mis 10.47 mg/100 ml g paa)ll cula cGlie 4 Lyl
Al Gemand) sl 3 Lyall 3805 sty Sluba) saa) Caal Lz gad) dlaall e Lal Lensens
14.15 mg/g (a5 s W by ol e (4 1.82 Mg/g Lysdl 5815 cul€ Cua ( Shall aaill 43yl

[(Ma et.al., 2016) s 13-36 Mg/g e e cipal oLl & 37.3 mg/g )
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Calall a8 Lysll ~ sensall el oY) aad) 1)y W Gl el Ay guad) Al @l) Claual sal)
(Jonker et.al., 1998; Paradkar et.al., 2000; Kumar et.al., 2000; Hilding-Ohlsson et.al.,

2012; Manual Of Methods Of Analysis Of Foods, 2015)
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