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ABSTRACT
A total of 40 meat product samples (20 from each of Sausage and luncheon meat) , purchased

from different shops and restaurants of different sanitation levels at Zagazig City, were analyzed
for assessment of Lead and Cadmium residues. The results declared that the mean value of lead
concentration (mg/kg wet weight) in the examined sausage samples was 0.463 ±OO16 mg/kg wet.
Meanwhile the mean value of lead residue in the examined luncheon samples was 0.022
±O.OO Img/kg wet weight. On the other hand, the mean value of cadmium level in the examined
sausage samples was 0.063±0.003 mg/kg wet weight. Such mean value for the examined
luncheon samples was 0.079±0.003 mglkg wet weight. In comparison with ESO, all the
analyzed sausage and luncheon samples contained lead and cadmium concentration within the
recommended levels. The public health significance of such metals residues was discussed.

INTRODUCTION

Meat and meat products are important for
human diet in many parts of the world because
in addition as a main source of animal protein,
they provide the well- known trace element
contents. Concern about the effects of
anthropogenic pollution on the ecosystems is
growing. Heavy metals from man-made
pollution sources are continually released into
aquatic and terrestrial ecosystems.
Contamination with heavy metals is a serious
threat because of their toxicity, bioaccumulation
and biomagnifications in the food chain (1). In
recent years, much attention has been focused on
the concentrations of heavy metals in fish and
other foods in order to check for those hazardous
to human health. (2-5).

The industrial and edible species have been
widely investigated. For example, samples of
beef, veal, pork, chicken and horse-meat were
analysed for Ca, Cu, Fe, Mg, Mn, Ni, Zn, Cd
and Pb (6). According to (7), there are
differences in minerals in meat products.
Furthermore, Mn, Cu, Zn, Fe, Cd, Hg and Pb
concentrations were determined in liver, kidney
and muscle meat of ducks, geese, chickens, hens,
rabbits and sheep slaughtered in the northern
pall of Poland (8). Mineral and heavy metal
contents of retail meat and meat products were
also detelmined (9).

Sausage and luncheon IS usually
manufactured and sold outside the supermarkets
and small restaurants that make it liable for lead
and cadmium pollution by exhausts of leaded
gasoline especially at areas of high traffic
density like squares and near stations where such
product is frequently sold. The aim of this study
was to evaluate the degree of lead and cadmium
pollution in Sausage and luncheon marketed at
zagazig City, Egypt to ensure their safety for
human consumption.

MATERIALS AND METHODS

A total of 40 meat product samples (20 from
each of Sausage and luncheon meat) were
purchased from different shops and restaurants
of different sanitation levels at zagazig City. The
collected samples were separately kept in nearly
sterile polyethylene bags, well identified and
quickly transfelTed to the central Laboratory,
Faculty of Veterinary Medicine, and Zagazig
University where they were analyzed.

Digestion was carried out (10). One gram of
Sausage or luncheon meat samples was digested
separately in 6 rnl of a 42 mixture of Ultrapure
concentrated HN03: Hcl04 in 20-ml screw
capped tubes. The tubes were tightly closed
allowed to stand overnight at room lemperatme,
then the tubes were heated for about 3 hours in
water-bath at about 80C. The resulting solutions
were diluted with deionized water till 20 ml then
filtered through Whatmann filter No. 41. Blank














