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Resear ch progress on detection methods of drug residues and adulterant in
raw milk
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ABSTRACT: Contaminated and adulterated milk events are frequently occurred, which lead to an enormous
challenge for China's dairy industry. This paper mainly summarized the detection method including routine test,
immune analysis, instrument detection analysis method, biological sensors and protein chip technology for detection
of drug residues and the adulteration of raw milk, such as polyether type of antibiotic, steroid hormone,
benzodiazepines drugs, phenyl urea herbicide, tetracycline antibiotics and penicillin antibiotics, materials with its
physical properties similar to raw milk, common electrolyte, non-electrolyte and preservatives and so on. Meanwhile,
the detection method of adulteration of single component and various component were reviewed, and the accuracy,
sensitivity, cost and other advantages and disadvantages of each method were compared, so as to provide technical
references for relevant quality inspection departments to carry out quality control and manufacturers to check the
quality of raw material when purchasing.
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