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Abstract

The study conducted a detailed analysis of seven milk samples available in the city of Misrata,
evaluating several physical and chemical parameters including pH, moisture, fat, protein, and ash
content, alongside measurements of heavy metal concentrations such as cadmium, chromium, copper,
zinc, iron, and manganese. The results demonstrated close similarity across most values among the
samples, with the majority falling within the permissible limits set by international food safety standards.
Some limited exceedances were observed in protein and fat contents, as well as certain other elements
in specific samples, highlighting the need for ongoing monitoring to ensure product quality and
consumer safety. The study also emphasized the importance of heavy metal analysis due to their direct
impact on public health, noting that the measured concentrations remained within safe limits, reflecting
the good quality of local market milk. This research underscores the necessity of periodic surveillance
to maintain milk quality and regulate technical standards to meet health and nutritional requirements.
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