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Background:
Food safety Is a major concern due to the presence of pesticide
and antibiotic residues In animal-derived foods. These
contaminants pose risks to human health, including toxicity and
antimicrobial resistance. Therefor, Rapid and reliable detection
methods are essential for ensuring food quality and consumer

orotection evaluation.
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52 Honey samples were collected from
different departments of Algeria to ensure
geographic representativeness. The samples
were obtained from the Technical Institute
for Livestock (ITELV) and beekeepers
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Results showed that a significant amount of the analyzed
Honey samples were free from detectable pesticide
residues. Testing on egg and poultry samples is still In
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1. Pesticide and antibiotic screening:
This study used a nuclear technique called radio receptor assay from charm Il system. e Physical and chemical Ana|y5i5 results:
The analyses focused on the detection of antibiotic residues(Tetracyclines, _
Chloramphenicol) and pesticide residues, specifically organophosphates (OP) and Pfund-
carbamates (CM).
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2.Physical and chemical analysis:
y _ y Polyphenol Content:
*Pfund Scale Analysis: the color was determined on the Pfund ,
scale (mm Pfund) by converting the absorbance values of the diluted honey POLYPHENOLS MG/L
samples using White’s equation (1984)
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phenolic compound content (TPC) of honey was determined using the
Folin—Ciocalteu spectrophotometric method (FC method)

*Other analyses were performed such as: water content, free acidity,
conductivity
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Objective

To assess chemical residues (pesticides and antibiotics animal-
derived food (honey, eggs,

poultry) using nuclear-based

Regulatory framework:

techniques, combined with physicochemical and regulatory
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Conclusion:

The use of nuclear-based techniques RRA
Charm Il system provides a rapid and sensitive
tool for monitoring Food safety.

The absence of pesticide residues reflects good
oroduct quality and effective beekeeping
oractices promoted by the ITELV. This also
nighlights  the Importance of collaboration
petween research Institutions, ITELV, and
universities In ensuring safe, high-quality
products for both national and iInternational
markets.

The physicochemical characteristics highlight
their nutritional and commercial value.

This work was carried out within the framework
of the regional African project RAF 5091 and
the AFOSAN DZ network. https://afosan.orqg/
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