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Sample: Number 1
pic 1: Tylosin (30.14 pgrtkgr]

Fig 1 Chromatogram of hamburger sample
containing tylosin residue
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Sample: Number 25
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Fig 2 Chromatogram of sausage sample containing
tylosin residue
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Sample: Number 56
pic 1: Tylosin [30.63 pgr/kgr]
Fig 3 Chromatogram of sausage(Kalbas) sample
containing tylosin residue
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Table 1 The mean of tylosin residue in meat products and comparing the means of tylosin residue
between product types in Tabriz

Mean of Tylosin Minimum of Tylosin Maximum of Tylosin
Sample type remdue(ul\;l/eigrgliSEM) residue(yt g/IZg) residue(y g/Igg)
Sausage 19.34° 0 43.63
Sausage(Kalbas) 22.2° 0 38.68
Hamburger 39.2° 28.3 50.19
SEM 2.62
P value 0.0001

Averages that do not have same alphabets have a significant difference (P <0.05)
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Table.2The number of samples containing tylosin residue exceeds the limit of Codex standard [11].
Percent of samples more ~ Percent of samples less

Percent of samples with

Sample type . . than MRL(100 pg/Kg than MRL(100 pg/Kg
Tylosin residue ,Codex standard) ,Codex standard)
Sausage 90 0 100
Sausage(Kalbas) 90 0 100
Hamburger 100 0 100
Lol 55 Jgams S S Olgee b Uil 55 0 aS 55 (L Gladises 55 skl ekl 3L Ol ¥ Jsdr s a5 L
b et (Sl3 el s pots (L S Ao 35 40 ) o peass S an
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Table 3 The mean of tylosin residue in hamburgers and the mean comparison of tylosin
residue between hamburgers with different percentage of meat in Tabriz

Mean of Tylosin . . . .
Sample type residuc(MeantSEM) Mlnlmum of Tylosin Maxnpum of Tylosin
residue(pg/Kg) residue(ng/Kg)
ng/Ke

Hamburger(70 percent 34.6+1.10° 283 39.69

meat)
Hamburger(90 percent 45.06+1.07" 40.11 50.19

meat)

Averages that do not have same alphabets have a significant difference (P <0.05)
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ABSTRACT

ARTICLE INFO

Antibiotic residues in meat products may have public health implications. The
aim of this study was to determine the tylosin residue level in meat
products(sausages, persian sausages, and hamburgers) in Tabriz. For this study
60 samples( 20 samples from each meat product) were collected from food
supply stores from March to May 2021, randomly. The tylosin residue levels
were detected by the HPLC method. Of all samples, 90 percent of sausages,
and 100 percent of hamburgers had tylosin residue. The mean of tylosin
residue in sausages, persian sausages(Kalbas), and hamburgers were
19.34+2.62, 22.242.62 , and 39.2+2.62 pg/Kg, respectively. The mean of
tylosin residue in hamburgers was higher than in other products significantly.
In addition, the residual amount of tylosin in all samples was lower than the
allowed limit of CodexAlimentarius(100 pg/Kg). Furthermore, the tylosin
residue level in hamburgers with 90 percent meat was higher than hamburgers
with 70 percent meat significantly. Even though the amount of tylosin residues
is low in meat products in Tabriz, continuous control of antibiotic residues in
meat products is recommended.
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