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SUMMARY

The preservatives that companies use to preserve food are considered very harmful to health and cause
serious damage, such as cancer, which has spread recently. Therefore, we resorted to returning to nature
and using cheap materials, which are considered at the same time to be environmentally friendly and do
not cause harm to the human body. They also work to preserve food. It also affects the flavor of food,
making it more palatable. Consequently, this study utilized black and red peppers to examine their
chemical composition. It was found that black pepper consists of the chemical compositions: primarily
obtained results about the major chemical composition presented in Table (2) indicated that, black pepper
chemical composite from 9.14 mg.100 g moisture, 542 mg.100 g* ash, 51.35 mg.100 g* total
carbohydrates, 25.52 mg.100 g* total protein mg.100 g* and 8.57 mg.100 g total lipid. The HPLC
profile analysis chart for black pepper was the most precise composite of piperine additives, which varied
in quantity. It was observed that piperine and capsaicin were found in high levels and their contents were
952.8 mg.g* with a specific area percentage of 95.28%. On the other side, the minor compounds
presented, especially the phenolic groups are the most important minor chemical composites in black
pepper which have strong antimicrobial properties, the composition extraction showed the highest levels
of rosemarinic acid by (2486.6 mg.kg™) in black pepper extracts, while the lowest level was p coumaric
by (2.04 mg.kg™1).

2. Bacterial investigation of meat and chicken luncheon products

Seven different bacterial counts of two national meat and chicken luncheon products sold and
consumed in Egypt. These meat and chicken products were (product 1) and (product 2) collected and
stored during the winter, spring and summer seasons. The bacterial isolates were determined and
classified by microbiological technique. In addition, the content of protein, fat, moisture and pH-value
were also determined in samples under investigation. Also, the antibacterial activity of four plant extract
oils was examined against three bacterial genera isolated from the different luncheon products. For
Product (1) - Chicken luncheon: differences in bacterial counts in meat and chicken luncheon samples
collected during the winter season (1st sample group). The data mean of three different bacterial counts
for chicken luncheon with its standard divisions, winter samples were calculated, that is, The total
bacterial counts ranged from 3.1 x 10 to 7.1 x 102 cfu/g for crud luncheon, and the total coliform ranged
from 0.3 x 10 to 2.1 x 10 with no faecal coliform, all of which were within normal ranges according to
Egyptian Standards (ES). Storage after sliding increased total bacterial counts by 5.3 x 102 to 1.4 x 104,
5.0 x 103 t0 9.8 x 104, and 3.8 x 104 to 4.3 x 105 cfu/g, respectively, for the stored slides after 2 days, 1
week, and 2 weeks of sliding. Which were higher than the levels recommended by (ES). These counts
should not exceed 104 cfu/g for total counts in the absence of faecal coliform and pathogenic bacteria,
and only 102 cfu/g for total coliform. Show the average bacterial count in chicken luncheon samples
collected during the spring season of the same company product. The (2™ samples group) It is
conspicuous that the mean number of total bacterial counts ranged from 4.5 x 10 to 6.9 x 102 cfu/g for
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crud luncheon and the total coliform ranged from 0.7 x 10 to 2.5 x 10 with the absence of faecal coliform
which were in normal ranges according to the (ES). While the total bacterial counts were also increased
by storage after sliding since recorded 6.2 x 10% to 2.7 x 104 4.2 x 10° to 2.5 x 10° and 5.3 x 10* to 8.8 x
10° cfu/g for the stored slides after 2 days, 1 week and 2 weeks from sliding, respect.

Also, the results showed the mean of the bacterial counts in chicken luncheon samples collected
during the summer season of the same company product. The (3™ samples group) It conspicuous that the
mean number of total bacterial counts ranged from 2.6 x 10 to 9.7 x 102 cfu/g for crud luncheon and the
total coliform ranged from 0.5 x 10 to 2.7 x 10 with the absence of faecal coliform and pathogenic
bacteria which were in normal ranges according to the (ES). The total bacterial counts increased due to
storage after sliding, recorded as 7.4 x 102t0 2.2 x 10* , 4.7 x 103to 1.6 x 10° , and 4.1 x 10* to 7.7 x
10° cfu/g for the stored slides after 2 days, 1 week, and 2 weeks, respectively. Which also exceeded the
levels recommended by (ES). In the same concept, product (1) -meat luncheon: showed the different
bacterial counts in meat luncheon samples collected during the winter season (1% samples group). The
mean of three different bacterial counts, winter samples were calculated, i.e., The total bacterial counts
ranged from 1.6 x 102 to 3.2 x 108 cfu/g for crud luncheon and the total coliform ranged from 0.5 x 10 to
2.5 x 10 with absence of faecal coliform which were in normal ranges according to the (ES). The total
bacterial counts were increased by storage after sliding, since recorded 2.8 x 10° to 9.4 x 10*, 3.0 x 10* to
4.1 x 10° and 3.3 x 10° to 3.7 x 10° cfu/g for the stored slides after 2 days, 1 week and 2 weeks from
sliding, respectively. Which were reached higher than those recommended by (ES). These counts should
be no more than 10* cfu/g for total counts with the absence of faecal coliform and only 102 cfu/g in case
total coliform. While presented results show the mean of the bacterial counts in meat luncheon samples
collected during spring season. The (2" samples group) conspicuous that the mean number of total
bacterial counts ranged from 1.1 x 102 to 3.8 x 108 cfu/g for crud luncheon and the total coliform ranged
from 0.8 x 10 to 2.8 x 10 with the absence of faecal coliform which were in normal ranges according to
the (ES). And the total bacterial counts were also increased by storage after sliding since recorded 3.7 x
10%to0 1.5 x 105, 4.7 x 10* to 4.6 x 10° and 1.8 x 10° to 5.9 x 108 cfu/g for the stored slides after 2 days, 1
week and 2 weeks from sliding, respect. Which also were reached higher than those recommended by
(ES). The results show the mean of the bacterial counts in meat luncheon samples collected during the
summer season of the same company product. The (3 samples group) It conspicuous that the mean
number of total bacterial counts ranged from 1.2 x 102 to 5.8 x 10° cfu/g for crud luncheon and the total
coliform ranged from 1.5 x 10 to 4.2 x 10 with absence of faecal coliform which were in normal ranges
according to the (ES). While the total bacterial counts were also increased by storage after sliding, since
recorded 4.8 x 10°to 1.6 x 10°, 3.4 x 10%t0 3.9 x 10° and 2.9 x 10° to 5.1 x 10° cfu/g for the stored slides
after 2 days, 1% week and 2" week from sliding, respectively. Which also were reached to higher than
those recommended by ES.

However, Product (2) — Chicken luncheon: showed the mean of the bacterial counts in chicken
luncheon samples collected during winter season (1%t samples group). The winter samples conspicuous
that the mean number of total bacterial counts ranged from 2.6 x 10 to 9.7 x 102 cfu/g for crud luncheon
and the total coliform ranged from 0.6 x 10 to 3.4 x 10 with the absence of faecal coliform which were in
the normal ranges according to the (ES). While the total bacterial counts were increased by storage after
sliding since recorded 7.4 x 10? to 2.2 x 104 4.7 x 10° to 1.6 x 10° and 4.1 x 10* to 7.7 x 10° cfu/g for the
stored slides after 2 days, 1 week and 2 weeks from sliding, respect. Which were reached to higher than
those recommended by (ES). While the 2™ samples group (spring samples) show that, the mean number
of total bacterial counts ranged from 2.6 x 10 to 9.7 x 102 cfu/g for crud luncheon and the total coliform
ranged from 0.8 x 10 to 3.5 x 10 with the absence of faecal coliform which was in normal ranges
according to the (ES). However, the total bacterial counts were also increased by storage after sliding
since recorded 7.4 x 102 to 2.2 x 104, 4.7 x 10% to 1.6 x 10° and 4.1 x 10* to 7.7 x 10° cfu/g for the stored
slides after 2 days, 1 week and 2 weeks from sliding, respect. Which also were reached to higher than
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those recommended by (ES). Whoever, the results show the mean of the bacterial counts in chicken
luncheon samples collected during summer season of the same company product. The (3" samples group)
It conspicuous that the mean number of total bacterial counts ranged from 3.2 x 10 to 1.8 x 10° cfu/g for
crud luncheon and the total coliform ranged from 1.1 x 10 to 3.8 x 10 with absence of faecal coliform
which were in normal ranges according to the (ES). While the total bacterial counts were also increased
by storage after sliding, since recorded 2.7 x 10° to 6.5 x 10%, 8.2 x 10% to 3.2 x 10° and 6.4 x 10* to 1.1 X
10% cfu/g for the stored slides after 2 days, 1 week and 2 weeks from sliding, respect., also were reached
to higher than those recommended by (ES).

In the same concept, the product (2) meat luncheon: Concerning the presented results show the
mean of the bacterial counts in meat luncheon samples collected during the winter season. The 1 sample
group conspicuous that the mean number of total bacterial counts ranged from 1.2 x 102 to 5.8 x 10 cfu/g
for crud luncheon and the total coliform ranged from 0.9 x 10 to 3.8 x 10 with the absence of faecal
coliform which were in normal ranges according to (ES). While the total bacterial counts were increased
by storage after sliding since recorded 4.8 x 10% to 1.6 x 10°, 3.4 x 10* to 3.9 x 10° and 2.9 x 10°to 5.1 X
10° cfu/g for the stored slides after 2 days, 1 week and 2 weeks from sliding, respect. Which were reached
higher than those recommended by (ES). While the 2" samples group (Summer samples) show that, the
mean number of total bacterial counts ranged from 2.1 x 102 to 3.9 x 10% cfu/g for crud luncheon and the
total coliform ranged from 1.4 x 10 to 4.4 x 10 with the absence of faecal coliform which was in normal
ranges according to the (ES). The total bacterial counts were also increased by storage after sliding, since
recorded 8.1 x 10° to 3.3 x 10°, 5.2 x 10% t0 9.3 x 10° and 4.2 x 10° to 9.8 x 10° cfu/g for the stored slides
after 2 days, 1 week and 2 weeks from sliding, respectively. Which also exceeded the levels
recommended by (ES). The results indicate the average bacterial counts in meat luncheon samples
obtained during the Spring season from the same company’s product. The (3" sample group) conspicuous
that the mean number of total bacterial counts ranged from 1.9 x 102 to 4.9 x 10® cfu/g for crud luncheon
and the total coliform ranged from 1.9 x 10 to 5.1 x 10 with the absence of faecal coliform which was in
normal ranges according to the (ES). The total bacterial counts were also increased by storage after
sliding, since recorded 1.5 x 10* to 5.2 x 10°, 8.3 x 10* to 1.4 x 10° and 5.8 x 10° to 1.8x107 cfu/g for the
stored slides after 2 days, 1 week and 2 weeks from sliding, respectively. Additionally, these values
exceeded those recommended by ES.

167



Abdelaleem Mahmoud Abdelaleem Abdelwahid

dnplall 36 Y) Jaia ) g0 (ans o dan sl s g pSaall 5 AilaasS gl bl ) sdlla ) ) gl
2l sllae adallae 3 gans ailallae : alyl) ol
el 30 kel 3 ALY bl sdoalad) da Al
Ll slall 1 palad) ol
Yere/ v g Al (ulaa 483 ga oy
48 giall daala e )30 A0S g gaad) eLiasl Sl s WBlllaie deae o f sl paY) Al
i giall Aaals e 3 IS e )30 A paad) sl Ml 0l il 78 med ealas ]

= padlal)

e Jie dagun )yl iy Aaally laa 5l alakall Jads 3 CulS il Lgadding ) ALalall o) gall e
Gl A piiady ol a3 e aladiud 5 dagdall g sa )l ) e salll 3 GUAL S AN A Y) 8 ) ) o sl
Lpanks g Lyl pladall 4655 o adlas s alakall Lads o Joai Liag) 5 (V) ) pudal ot ¥ 5 ll d80m i 1)
351 SN ) 2 58 Lagd (eI € 5l Al o Q55 peall 3 gl JAL aladind o5l 13 8 Gl £l
(0e O5Sh
Jsall (3 g sall (ot N el S il Joa Lgale Jpmandl i ) 3 6Y) gl < Lal o dbansl) quS 3 -
01,¥0 calay an Vo v /pale 0,6Y sk s an Ve v faade 4,0 € (e (580 0 s Al SLaH Sl o I (Y)
0323 aa Vv faala A0V s Tan Vv v faale (IS Gig n Taa Ve /aale YO,07 ¢S il ja g0 S Taa Y 4 /aala
4 gliie S 5 cppmanll Sl sene (e 1303 SSTUS o (IS 250 Jilil HPLC ile Jilad labada o (s 408
33050 Aalise Loy an V/pale 90, A Laal sina s dille il shusay ChamsansdSI 5 0yl dsa g Jan ol 3 Ll B
Al ClS el aal e 4 il e ganall diala g 83 ga sall 4l LS Hall 223 (oAl Aali e 740,YA
v ol Syl aliie jelal 5 dyd by Saall sabime allad Ld Al 25ud) Jalill 3 450
¥,9) Sl el ) st sill g (5 sie S8 IS ety e ) Jilil) Clialitus 8 (anS aale TYTLA) Slaies o gl
(e pake
Zaallg agalll el AL A ISl dael) Y

raa (A LagSlginl 5 Lagay ol rlaall g o sall elazll Clatiie (e il 5 (paial Calide (5 5 a0 Ar o) ) o

33 3 Canally wull s sl Jsmd OO Lei3a0s (Y giiall) 5 () giall) o2 zladlly asalll Cilatio gan
Lsha 5 o saall g (s sl (6 sime paad o8 celld ) ALYl Aaa 5l s 5 )Se 400 aladinly Lgdiiual 5 4y S Y )
JHl (g daaliin &gy dnp )Y LS slaall Laliall (and o5 LS sl 28 Cliall 3 e s yuell o8l Aad s
Azl osiy — (V) iiall dpally Akl elaad) clatie (e Al s re &Sy (elial ADE An eal¥ls s
Gliall de sana) cliil) Jomd DA Lgran 3 ) asallly zlaall (oisY clie b Aabiaad) G yaSl) slasd Gila
O ol celidl) il Al ) Leabudl ae zlaall () sl dlise (5 88 Hlaed ADE bl o gie Clus &5 (5
lenl 5 alall zlaall (5 an/s paniue JEE By Vo7 x VLY (I Y0 X ¥, e s LSl alass e
bl a8 S all g 45l s il ssmgate me Vo x YY) (DY e x0T e gl sl L
X 0,0 N x ), 8 IV X 0Y i Q5 G ¢ 0 330 LSl aae Jlea) ol Laiy 2 el Cilial sall G
a5 g sl 5 Cme gm0 330 ) Al aa/s perine ST BN s V00 X £, T V0T X YLA 5 Vet G A T
Vet oo el el 3 3 VT g (ES) U (e W (o sall el e el Leal) g sl o5 15 e 33l (e (e sansl
S san s Vo7 5 Gl el Al LSl s 4510 sl Gl qe LISH DS /s jexine JSE5 B2

168



Behaviour of certain pesticides in different Agr-environmental components

DA Lgren 3 Al zlaall oo cilie 3 LSl alaed Lpeal jedas LS I ¢l o) i) Alls 8 Jadh an/3 jenions
£,0 (e sl LSl JISH sad) e T sie of el o (e (A Cilipall Ao pana) AS 5 eiie i (e g )l s 50
X X,0 AV x LY e il sl Mea) 5l g alad) () 28V dam sl an /b periins ST 5 V0T X L4 LY e x
AR LS aae lea) Wl 213 e ((ES) 3 885 danada Bl g ilS Al 5 251l il ol ) e e ) o
D& 3aa g Ve X AN IV eE X 0¥ 910 x Y0 VT £,F )V eE s VLY YT %Y Jas G
2o Lo g liil) & jedal LS M sill e e 33l (e Cpe saad s 25 & sansl 5 (s a0 43l il 8N an /s pentine
O (A liall de sana) AS lll e (udh (e Cinall aus se JOA Lgman &8 Al zlaall 008 Glie (A L i)
Ln o) ol a /3 peniiee JSE 30 g V0T X Y (Ve X YT e gl LSl KD sad) sae das e Of eal Sl
Ll L Sl 5 435 il e ae Vo X VLV (VY e X0 ,0 e il dlas) &) i plAd) G p233U)
X V€ o s ¢ Al L ase lea) Wad o) L (ES) ) ey dpnpla il 8 culS il 5 il a3
@\)ﬂe\ﬁ/zwmzhj\ﬁx\/,\/@j\~£><i,\}\U’x\,'(‘_gjhrxi,\/chix\‘,\‘g‘\h‘
Lex (oo pall lli g e ) sl il g A1 el (3l Lad ¢ 3300 (Ga e gansl 5 280 5 8 sl 5 (a0 220 25 5340
A G aalll plae e L oSl (pe Adlide lac] raalll (52 - (V) giiall el ¢ seiall Ludiny (ES) U8 00
ol eelidl) e L S e Adlide slac 4500 Jau gia ol (G 5Y) el Ao san) oliil) Jad DA Lgnan
Tl s AN 093V A o) an/p periine & BN 9 V0T X YLY (I V0T )T e gl 53 LS slae ] Jlaa)
J 8y Al s & calS il 4o sl Gl aa Ve x Y,0 Ve x40 e gl s
Vet £, (Ve X Y, s et L8 YT ) YA s Ca ¢ o380 LSl dlae | les) o1 Ly (ES)
s&))iﬂ\anécwbhutwbwﬁa_;h)ﬂ\C_‘a\)jﬂe.;/s_)md:&ﬁﬁﬁhj\-‘x\‘,\/‘;‘\\~°><Y‘,\‘J

(ES) J8 (e e (oo sall i e e gl J g gl a3 Al sl e

4500 A sl Lol e ma 2ae ) ey an/s janivee B Baa s Vot e daeYl a2 3 Y Cany

aae Jaws gia yeday LeS ALK A oh gal) Ly Sl Al 8 Jah an/s pesione (iS5 Baa 5 ) 0 " 5 Gl 5D Al Ly Sl
Oe (Al Gliall Ao pene) AS 50 mite udh 0o g ) s se IS Leman o3 Al zlaall 580 Glie (8 L i)
Lnsl aa/bperioe QB B 5 V0T X Y LYV X YT ezl LSl e Mles) sae dassie of eal
s A )l A s sal) L Sl Gl e Ve x Y50 (Y e XA e A sl sl L Sl Jlas) ) yig a3
XYY G T x Y e G 5aall 2SN LSl dlael caal 3 LS (ES) J 85 Akl el 4 cilS
O 53 2 0 38l il il an/ yenise ST Baa 5 V00 X VLY (Y X £) 500 x )T LI T g g
lgran a3 Gl zlaall sl cilive 8 L oSl slac] das sie il @ jedal LS 03830 (e (e gl 5 2a) 5 & gaad
LSSl dlael aa) 220 Jaws sie of gl gl (e (RGN Cilival) A gana) AS Al il Gl (o Capal) auge A
V) e il (dlaa) 7 ol s alad) 0 583U A gl /B periine ST B3 9 VT X VLA LIV e XYY G )
J By Agegda il 8 culS il (il B Al LSl 5 3510 cls gl e ae Ve x TOA Y X
532X 105 103 XAY 5V x 1,0 YT ) Y,V il s o 38l A4S L LSl alae ) @l 3 WS (ES)
O A e (e sl 5 3n)5 g sl 5 e 3 A3 ) ) LAl aa/s jantine JSE B85 1.1 X 10° Y 6.4 X 10°
- (V) el o sedall (i g (ES) b sl () @lli o et il e (M Ll Clay (ll 5 Al ety Lag
Cligll de gana) clilll Joad JA Lgran a3 ) asalll glae Cilue 8 Ll dilis slac) el casalll () gisY
10% XV, (e gz sh 53 LSl sland  Jlaa) o (sl 6oLl Cilinad dalide 4 58S laland 5306 Jass sie o &5 (A 5Y)
Yox Y,0 Ve x a0 el @l lea) & gl ig oAl elasll o o830 an/s jeriiee JSE5 3085 10% x VLY )
G ¢ oAl LSl slans s 31 ety (ES) A 5 Gl il b calS 15 25 al) il ol 8l Gl e

169



Abdelaleem Mahmoud Abdelaleem Abdelwahid

SSE 3 g Yo' x VLV (LY X VT 5 Ve x £, (Yt x Y Vet 4,8 (YT x YA Ja
A AV S PO [P i [P D TS N PSPPI PICEN P POV PO LR EON [ - 1 JPEV PPN
& Y Jaay an/s yarivee JSE 308 5 Vo F e dae Yl o3 3 3 Y Gy (ES) 8 (10 L (oo sl Sl (e e
Ayl il s Lais ) i)l Al 3 i o/ panine S5 50m5 102 Tl i e
O el sl (e (Al il de gane) ol Jaad A Lgran &5 ) asalll olae e 8 L 50Kl aae Jassia
A elasdl ) s an/s jariue S B g VT X YA Y 0T XV )Y e ) Lol dae lea) dae Jas g
i e s 3 olS 015 1 il e ga Y+ X YA G )+ X A (e i i) len 2 515
5 4.6x10°% I 4.7x10% 510° x V.0 A 3.7x10% s Sus o 3all AN L Sl slae) Sl ) WS (ES)
Lo BY 3V (e (e sanal 5 2al 5 & sansl 5 (e g0 am 3338000 il Sl aan/b perions JiS45 808 5 5.9%10° ) 1.8X10°
o8 L i) T ) el (ES) et comms) )l 0 o) Sl ione 1) L lmy 1 ol 3l
O gl sl e (R Ciall e ana) AN e ki o Cineall anise JIA Lgman 3 3l anll elsall clie
Aae) Cingl 5 AN el2all an/s jeniie JSE 5.8Xx10%2x 5 N 1.2X102 (e sl 5 ASH Lyl slae ) Jaw gia
(ES) 18 5 dgmdal) lilail) ana cilS (A 5 4 ) ) Sl o) 8l ol ae 4.2%10 () 1.5X10 (e 4 il 51 5dl)
5 VXA L YT, E o Ve, D) TR A Gl Cua Al ALK L ,a€) dhael cumi ) LS
o S ¥y TV g ¥y (s S AR AN an/saxine JSE B3y Ve Tx0,) ) 0xY,4

ES Lt o) ) el e e il g 1 Lol a0y 530 e 3 531

Jead s Lgran &3 Al zlaall elae e 3 L 5Kl dlac ) daws g jelil zlaal gl — () aiiall (ld Glld aa g
VX YT ez LS aae Mea) s o gie of L) e @edal (V) Sl de san) olidl)
YT e ) i A o i) LSl aae s o5 Aa) elaadl 5833 an /s jeaiie JSET B 5 V0T x 4,V
LSl aae Jaa) 315 et (ES) - G5 dmla cilliUas 8 <l )5 4 al) A o) LSl b e Vo x Y8
Vel VY L e 6, s et x T L T Y et XY YT XY, E e G ¢ am (Al
Claay Gl 5 by (lahy L (3 Y (o e sansl 5 a5 & sanil 5 (e sy a0 353 ) 5 /s peniase JS05 B0n
sae Tausie gl sl (gl i) 2l Clial) de sane ekl Ly (ES) U8 (0 b (omsal) lli e e )
C3 s Al Zlaall elae dua gl ol /B peniiee QS Baa g VT X Y Ve x YT e LSl sae e
g Al ey 8 il g A5l il d @l e ae Ve x Y0 Ve x A e il gl e
VaTx Y O YY) T XV, e G (YY) amy G 3al Wl 5l se Jlaa) o Laiw (ES)
a5 g sl s Gre sy a3 A 20 HEL Gl a /8 periine QBB VT X VY (I YV X E)) 50T x )T )
(S Ul (ES) U8 00 e (o sl Gl e el ) Uil L) J g ) 8 il 5l 3l Lah ¢ BY 31 (e e sl
AS,E) e el (e Capal) auge JNA Lgman 5 ) plaall (sl Gl LS aae da sie ol el
Ban s Vo T VLA Y e XYY e ) oSl aae Mea) aae o ie ) gl 1 e (AN il Ao gana)
il e e Vo x YA LY X)) e s il sl sl a5 plad) glasd) () 93V /b peive iS5
X Y,V Jam G ¢ Al W LSl ase Jlea) o) Laiy (ES) 2 G5 dmds cllilas 8 calS il 5 40 d)
il an/s yanine Q€SI Ban 5 V0T % ) LIV X TLES T X TLY VT ALY s e YT
Lt (o sall Al o e b () I sl o5 LS ecllly (3lahy Lo e Al Ga (e gl 5 2805 & sl 5 Cpa s 220 43534
(ES) d8 e

) aalll glae e (3 L Sl e Jaus e yedad Aediall iliilly 3l Lag aad clae () iiall casgdall (pudiy g
VoTxNLY Ge s S LSl dlaes sae Jaw sie of daal s (Y1 i) de sana oA (had (A Lgaan o

170



Behaviour of certain pesticides in different Agr-environmental components

Ve X YA Y x 08 el d gl Jlaa) 7o) i aladl elae () 938 an/s pariie JSE B V0T X 0,A
3 AL LSS el Jlea) o)) ey (ES) Gy dpaude cililas 8 S g 25100 cila @l e
Bang Vet 0, (YT Y, g et YL LY YL E O )T YT X6 A e G Al
L) Jsmmsll i Gl 5 3l Lad e 300 (e (e sansl s 305 @ sl 5 e s dmn L3l il AN /s perinse JiS5
3l Mlaa) 230 Jaus gia o (Casall e ) L0 Cliall Ao pane & ekl Lty (ES) Ui (10 b (o sal) Gl e e
Sea) 7o) i Al elardl 5 paaY o) e /8 pentiie JSET Baa g V0T X VLA VT XYY e gl s Sl
Laiy (ES) &85 dgmpda clilag 8 i€l 451 ) il gl (ol e Vo x 6,8 () Y0 x )€ (e il ol il
Y 51T x AY NVt oY Ot x VY LT ALY Jas s ¢ 0 33l (6,0 aall  ea] Wl o
AU e e sanl g a5 & saal s (e s dmy &35 AN Bl 2 /B jeriie JSET BN V0T X 4A YV 0 X
Lo g i) & elal (5 AT Al e (ES) Ui (0 Lep (orm sl el (0 e Ui L) J s sl o3 05 sl e
(R il de sana) AS ) e (i (e q )l ans 50 JA Lgran a3 Gl o salll (580 e (8 Ly Sl s
ol /B perinn JSET B 5 V0T X £,9 ()T X ), ezl LSl alasd laa sae Jau gia G el 1 e
&l Al g Aol Al d gl Glie @ Ve x 0,0 (AP e x),9 e il lea) & ) 35 alAl) laadl o p83Y
O, YT 1,0 Jas G ¢ Ay AL Wil LSl sl lea) ) Wi (ES) 5 dpnala cililas
x40 Al il il al /5 pexiose QG B 5 V0 X VA LIV X 04 51T ), LI ALY ) x

ES e coa sl A elli g e b ) W cilay 5 sl e e 3330 e cpe saals 2al s g ol s ass

171



