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Abstract
Dairy manufacturers used unauthorized preservatives to overcome the reduction in

the quality of the products without taking into account damage to it and risks to human
health. The most dangerous additive is formalin. The objective of this study is to identify
the presence of formalin in the local and imported dairy products. Several samples were
collected from local markets in a total of seventy-six (milk, cheese and cream) and
underwent disclosed descriptive and qualitative process using concentrated sulfuric acid
allowing Hehner test. The results confirmed the presence of formalin using gas
chromatography mass spectrum technique. The results of qualitative analysis showed
30 sample of milk and cheese, were polluted with formalin using the above mentioned
technique.
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