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SUMMARY

A total of 90 samples (60 imported frozen mackerel fish and 30 frozen
meat samples) were collected from different markets at Assiut City. The
samples were digested and prepared for measurement the level of
sodium and potassium by using the Atomic absorption
spectrophotometer. The obtained results revealed that the level of
sodium ranged from 10.00 to 61.40 with a mean value of 23.16 and
ranged from 7.07 to 15.16 with a mean value of 1O.737l!g /g dry basis in
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the examined imported frozen mackerel fish and frozen meat samples,
respectively. However, the level of potassium ranged from 10.27 to
39.31 with a mean value of 18.49 Jlg!g dry basis, and ranged from 0.100
to 1.146 with a mean value 0.910 Jlg!g dry basis of examined imported
frozen mackerel fish and frozen meat samples, respectively. Public
health significance of sodium and potassium levels in the examined
samples was discussed.

Key words: Sodium, potassium, mackerel, meat.

INTRODUCTION

Estimation of major elements in food of animal origin such
imported frozen mackerel and frozen meat is of importance for the
public health, and elevation of these elements in food reflect a hazard to
consumers. Many researches published regarding the mineral content of
imported frozen mackerel fish and frozen meat, have centered on the
absence or presence of heavy metals, with very little attention being
given to those minerals deemed essential for normal health (Hackney et
al., 1987). Several elements have been introduced into the environment
of air, water and surface soil, which ultimately appear in the food chain
as they are accumulated in plants and animals. Some of these elements
are essential, while others are categorized as toxic metals (Ammerman et
al., 1977; Doyle and Spaulding, 1978).

Variation in mineral levels in oysters due to processing and
environmental factors, may cause problems in compliance (Federal
Register, 1982 and Lopez et al., 1983). Cooking fillets had higher
sodium and potassium levels than the raw fillets when compared on a
wet weight basis. Sodium and potassium were not lost when high fat
Spanish mackerel were cooked (Gall et al., 1983). However, in
developing countries the sodium and potassium levels in ox meat were
61 and 350 mg! 100 g wet weight, respectively (FAO, 1992).

Sodium, potassium and chlorine are the three major electrolytes
in the body and function to maintain cation-anion balance. Sodium is the
major extracellular (outside and between cells) cation, providing greater
than 90% of the total cations in the plasma and, whereas potassium (K),
the major intracellular (within cells) cations, provides approximatelly
75% of the total cations within the cells (Guyton, 1976; Berliner and
Giebisch, 1979). When sodium (Na) intake is inadequate, the body has a
remarkable capcity to conserve it, excreting extremely low levels in the
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