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Evaluate residues

very carefully

INGESTED CHLORINATED hydro-
carhons at a certain level will be
deposited and found in falty arcas
of the pouitry carcass. Cooking is a
means of reducing  quantities of
such chemicals present, whole or in
parts,

Mature chicken parts were cooked
by stewing and pressure to deter-
mine the extent ingested and how
deposited levels of organochlorine
material might be changed. The
more severe cooking method, pres.
sure, produced greater cooking
losses. Cooking losses in descending
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Two new stundards. Distributors should be aware
of two new standurds in paint and in electric
- capacitors they supply. The Consumer Products -
Safety Commission is holding lead in paint at the
0.5% level in spite of controversy, The 1974
Lead Based Paint Poisoning Prevention Act or-
dered a much lower level—at 0.06%—unless
Simpson acted. And the Washington-based Elec-
tronic Industries Assn. his completed work on a
capacitors
polychlorinated bipheny! (PCB) from their con-
The PCB is closely related to certain
environmentally dungerous pesticides. The new
capacitors remove this hazard. Write EIA, 2001
Eye St. NW. Washington. D.C. 20006, Cost: $3

standard for

struction.
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order by piece of chicken was (1)
adipose tissue, (2) thigh skin, (3)
thigh mecat and (4} drumstick or
(5) breast.

Based on wet weight, the level of

PCB in chicken parts were sig
nificant]y reduced by pressure cook-
ing. When solids from broth were
considercd, PCB levels were re-
duced similarly as parts based on
wet weight.

Raw chicken picces had levels of
PCRB higher than cooked ones. Cook-
ing rendered out PCB along with the
fat,

When PCB levels were determined
from fat’ samplcs. the concentration
by parts in descending order were
{1) drumsticks (2) thigh meat (3)
adipose tissuc and (4) breast.

Comment: The expression of PCB
levels in the product should be ac.
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curately quantitated according to
methods for cooking, rendering and
extraction procedures.  Expressed
tevels of PCB must reflect, clearty
and completely, accurate concentra.
lions present in the product. An
ounce of prevention is worth a
pound of cure!

Polyciilorinated bipheayl levels wn raw

and Eoulﬂ.‘d chicken and chicken broth, hy

Mary B Zabik. Poullry Sel G300 pisi-1700
(1974).

Hew much residuo?

BROILERS REARED on raised wire
toors were fed tevels of PCL (Aro-
clor 1242) up to 10 ppm for 58 days.
Toxie symptoms were not observed,
nor was body weight, mortathy or
feed eflicieney significantly atlected.
Maximum levels of PCE (7.99 ppiny
appeared in carcasses from the
group receiving 10 ppm to cight
weeks of age.

Comfnent: Envirommnenlal pres-
ence of PCB in most cases will be
Iess than the highest level fed in
this study. At these low levels. con-
centration of PCB used in this study
did not show additive or accumula-
tive effect in the fat.

The influence of distary PCB on the con.
lanx of carcass lipid (n Lroter chickeny, ny
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