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ABSTRACT: Aluminum migration from aluminum vessels Into some
foodstuffs as a result of traditional Egyptian cooking processes were
studied. Also, the migration of aluminum via holding of the previously
cooked peas, potatoes and spinach in the same containers were evaluated.
The results Indicated that traditional cooking processes increased
significantly (p<O.05) the aluminum content of aJl studied foodstuffs. This
increase was higher in the acidic and salty foods than that in non-acidic
ones. Also, the acidic and salty foods leached more aluminum into foodstuffs
during the cold storage (at 4'C for 48hr) of cooked foods. GeneraJ/y, foods
cooked with tomatoes and salt and holded for 48hr in an aluminum vessel
had the highest aluminum content foJ/owed by those cooked with tomatoes,
then those cooked with salt and lastlr. those cooked without any additives.
Key word: Aluminum migration, spinach, peas, potatoes, 'cooking methods,
aluminum vessels, cold storage.

INTRODUCTION
Aluminum has been regarded as harmless for healthy human beings until

recently. In the literatures, however, orally-consumed aluminum is
increasingly considered as a contaminant of the food chain, playing a role in
the etiology of neurodegenerative disease like Morbus Alzheimer and Amyo
Trophic Lateral Sclerosis (Candy et al., 1986; Mclachlan et al., 1989; Martyn et
al. 1989 and Flaten, 1990). General possibilities of oral aluminum exposure of
humans occur via foodstuffs, extensive use of aluminum-contalning food
additives, migration of aluminum from saucepan or food packaging Into
foodstuffs, and also drinking water (Muller et al. 1998). On average, a
person's daily aluminum Intake Is approximately 20mg/day via the gastro .
intestinal tract and 3-5 mglday via inhalation (Birchall and Chappell, 1988).
Foods with high values of aluminum are those foodstuffs with a content of
greater than 1mg aluminum containing additives and those prepared or
stored over a length of time in aluminum vessels (Vela et al. 1998). These
food that tend to be strongly acidic (pH 3) or slightly basic (pH 3-7) tends to
leach the most aluminum from containers (Samsahl and Wester, 1977).
Gaballah, (2000) observed that the acidic and ~alted foods resulted in greater
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