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SUMMARY

In this study, thirty random samples of ready-to-eat meat products
(shawerma and hamburger, 15 of each) were used and collected from
different restaurants in Assiut City to determine their lead and cadmium
levels. The results revealed that: (l) Lead levels (ppm) were 0.072
(ranged from 0.018 to 0.104) in shawerma and 0.050 (ranged from 0.014
to 0.090) in hamburger. (2) Cadmium levels (ppm) were 0.067 (ranged
from 0.010 to 0,098) in shawerma and 0.049 (ranged from 0.006 to
0.085) in hamburger. From this study, it is clear that all examined samples
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showed low contamination with lead and cadmium. The consumption of
such meat products regularly even in a small amounts for long time may
result in health troubles. So the sources ofcontamination by lead and
cadmium to these products must be avoided or at least minimized and
controlled.
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INTRODUCTION

Because of agricultural and industrial practices, a redistribution of
heavy metals in the air, water and soil ultimately appears in the food chain
as they are accumulated in plants and animals (Doyle and Spaulding,
1978). Heavy metals are persistent type of pollutants and can not be
destroyed by heat treatment, so that their persistence enhances their
potential to reach and affect the human being (Levensen and Barnard,
1988).

Lead is one of the most toxic metals that has probably plagued
humans since early civilization. The major sources of lead-contamination
are wastes from leaded gasolines, pesticides manufacturing, combustion
of coal, incineration of refuse and leaded paints (pagenkopfand Neuman,
1974). Transport and distribution of lead from stationary or mobile
sources into the air over areas ofhigh traffic density falls out and may
reach to human food (WHO, 1977).

The distribution of lead in the environment is a major health
hazard and intoxication with lead may occur as pandemics in humans
(Needleman, 1980). Lead intoxication is known to occur as. a
consequence of various fonns of exposure. A more general
environmental distribution of lead, e.g. contamination of drinking water,
food or air to cause chronic exposure (EPA, 1986). Lead intoxication can
also occur due to a more short-tenn exposure from specific sources, e.g.
ingestion of leaded-paint chips or inhalation of lead-contaminated dust
(ATSDR, 1988).

Through the years considerable amounts of Pb have been
mobilized into the environment. Industrial smelters, discarded batteries,
burning of garbage and old paint wood are the main sources of
environmental Pb. The Pb derived from petrol additives contributes not
only to the intake through inhalation but also to the intake through
ingestion as a result of fallout from vehicle exhaust on nearby food crops
(WHO, 1972). Lead is recognized as a known neurotoxicant and ofa
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