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ABSTRACT — Beef, pork and chicken on the market were analyzed for determination of tetracy-
clines residue and decomposition of tetracyclines by heating were studied.
The content of oxytetracycline was trace in chicken A, 0.09 mg/kg in C and trace in beef
C, pork A and B, but in the other samples was not detected oxytetracycline.
Chlortetracycline residue was 0.14,0.02 and 0.01 mg/kg in chicken A, C and beef B respecti-

vely.

In HPLC analysis, two peaks of 8.1 and 9.0 min of retention time were found from beef
and pork and expected to be component of meat, and because of same retention time, the
one of 9.0 min interrupted determination of tetracycline.

But those were not found in chicken, therefore the residue was 0.01 mg/kg in sample A.

The residue were degradated rapidly by heating of roast, but slightly by that of boiling.
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Fig. 1. Calibration curves of tetracyclines.
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Fig. 2. HPLC chromatogram of sample solution pre-
pared from a pork.
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Fig. 3. HPLC chromatogram of sample solution pre-
pared from a beef.
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Fig. 4. HPLC chromatogram of sample soultion pre-

pared from a chicken.
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Table 1. Content of tetracyclines in experimental

meats (mg/kg)
Beef Pork Chiken
Antibiotics -
A B C A B C A B C
M - - — = — — 001 NDND
OTC ND ND tr. 001 tr. ND tr. NDO0.09

CTC NDO0.01 ND ND ND ND 0.14 ND0.02

ND: Not Detected, tr.: trace is less than 0.01
TC: Tetracycline, OTC: Oxytetracycline
CTC: Chlortetracycline
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Fig. 5. Decomposition of tetracycline (TC) in chicken
by heating treatment. —O—: Boiling
—@-: Roasting, —x—: Microwave oven
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Fig. 6. Decomposition of oxytetracycline (OTC) in
chicken by heating treatment. —O—: Boiling
—@—: Roasting, —x—: Microwave oven
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Fig. 7. Decomposition of chlortetracycline (CTC) in
chicken by heating treatment. —O—: Boiling
—@—: Roasting, —x—: Microwave oven
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