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SUMMARY 

Owing to increasing importance of heavy metal as 

one of the most dangerous form of pollutants, 

which have the tendency to accumulate in the tis­

sues and organs of animals as well as human be­

ings, the present study was planned to detect the 

residues of heavy metals in broiler's meat cuts. 

The collected samples consists of 60 samples of 

broilers meat from breast and thigh muscles 30 of 

each. Samples were examined using atomic ab­

sorption spectrophotometer, and the obtained re­

sults indicated that the examined broilers meat 

cuts had variable amounts of heavy metals. All re­

sults appeared to be lower than the permissible 

INTRODUCTION 

Poultry meat constitutes an excellent source of 

high quality, easily prepared, cooked and digested 

animal protein, which contain all essential amino 

acids beside vitamins and minerals which are re­

quired for human development. Heavy metals are 

among the most dangerous forms of pollutants 

that have tendency to accumulate in animal tissue. 

They arc recognized as toxic substance due to low 

rate of elimination from the body. They also dif­

fer from other toxic substances in that neither 

created nor destroyed by humans (Casarett and 

Doull's 1996). 

limits of heavy metals in food recognized by Although toxic metals are naturally present in the 

E.O.S.Q.C ( 1993). The public health significance environment, industrial processes have resulted in 

of the achieved results with discussed. an increased concentration of heavy metals in air, 

water, and soil. Consequantly, they found their 

way into food chain lead to progressive irreversi-
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