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1. 4FE2 LF0|E 82 (mg/100g)™

Food Al concentration Food Al concetration
Animal products Neuts
Beef, cooked® 0.02 peanuts butter 0.20!
cheese, natural 1.57 walnuts 0.20
cheese, processed 29,7%
chicken with skin
cooked? 0.07¢ Vegetables
eggs, cooked® 0.01¢ asparagus 0.44%
fish, cooked® 0.04¢ cabbages, raw 0.01¢
ham, cooked® 0.12¢ corn’ 0.15%
milk 0.07 cucumber 017+
lettuce 0.06
Friuts peace, cooked? 0.19¢
apple sauce 0.01° spinich, cooked® 2.52%
orange juice 0.04f tomatoes, cooked?® 0.01¢
bananas 0.04% beans, green cooked® 0.34*
grapes 0.05% cauliflower, cooked® 0.022
peaches 0.04% potatoes unpeeled,
boiled® 0.01
potatoes with skin
baked 0.24
Grains other
grits cooked? 0.02¢ pickles with
rice, cooked 0.17¢ aluminum additives 3.92%
spaghetti, cooked? 0.04¢ tea, bag, dry 128¢
bran, wheat 1.28%™ tea, steeped 0.46¢
bread, white 0.30¢ baking powder 2300°
coffee bread 0.04¢
Herbs and Spices
basil 30.8M bay 43.6"
celery seed 46.5" oregano 60.0%
clinnamon 8.2 -pepper, balack 14.3
sage. 40.4M thyme 75.0M

* Food not cooked or stored in Al pans, trays, foil

4 Huth, 1983.

Value is an average of several values reported the referance.
¢ Grefer et al., 1984,

* Schlettwein-Gosell and Mommsen-strub, 1973.

Sorenson et al., 1974.

¢ QGreger & Donnaubauer, 1984.
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Food Uncooked Cooked in Aluminum
Apple sauce 0.13 7.1

Beans, green 3.8 38

Beef, roast 0.19 0.85
Cabbage 0.13 36

Peas, green 1.9 1.9
Cauliflower 0.19 0.72
Spaghetti 1.7 0.78

Tomato sauce 0.10 57.1
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0.14~0.99ppm, A %HA|+= 068ppmo.E A

593 Knol®e 28808 25W7 AR
37/ &FulF bowlg ol&dA S5
e 47 6087 BHE W 279 ¥
F bowlo|A] 0.25~15ug/mlssel ¢=
1ol £&HATGT 3 &4, o9l &
5, folg ER59 €¢Fvy A2 79
ARE-E mlFolgte BV AR HHEG
B AN EFeE 3oz N3G B
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sample Number of Surfaceare 4% AcoH Dissolution Al concentration® Al dissohution® Al dissolution®
sample (em?) (ml) conditions  experimental 1 st 1st 1st
times 2nd 2nd 2nd
3rd 3rd 3rd
(ug/ml) (ug/cm?/h)
Metalware for 3 380 700 22+27TC 10min N.D N.D N.D

nonboiling use
Alumite bowl]
(15¢m, 800ml)




Stainless-steel 3 366 700 22427 10 min N.D N.D ND-
bowl(15¢m, 800ml)
Metalware for 3 525 1000 100C 10min 32.5+9.5 32.5+9.5mg 371+109
boiling use Aluminum pan 18.5+4.5 18.5+4.5mg 211+51
(15cm, 1500ml) 223435  22.3+3.5mg 255+ 38
Alumite pan 3 491 930 100C 10min  0.50+£0.06 0.46+0.05mg 5.64+0.66
(16cm, 1400ml) 0.25+0.29 0.24+0.26mg 2.88+3.28
0.30+0.14 0.12+0.13mg 3.44+1.58
Aluminum pudding 5 94 70 100°C 10min 19.2+8.7 1.34+0.62mg 85.5+394
cup (100ml) 235+115 1.64+081mg 105.0%+51.8
166+3.8 1.16+0.19mg 74.1%+12.3
5 96 80 22+2C 24h 1294017 104+94pg 0.07x0.05
Enameled ware 3 422 700 80°C 10min 0.1940.02 135x122xg 1.92+0.13
for nonboiling use 0.06+0.02 40.1+134ug 0574019
0.07+0.02 460+142ug 0.65+0.20
Enameled bowl 297+109 2.08+0.77mg 0.21+0.08
(16cm, 800ml) 3 422 700 2242 24h  0.30+014 0.21+0.09mg 0.0210.01
0.36+0.02 0.25+0.05mg 0.02+0.005
Enameled cup 5 243 230 80°C 10min 0.09+0.03 21.0+66ug 0.52+0.16
(7cm, 250ml) 0.03+0.01 79+18ug  0.02+0.04
5 243 230 22+4+2°C 24h  0.55%0.23 127+528ug 0.02+0.01
0.18+0.04 41.2+96ug 0.01+0.002
0.17+0.03 38.1+6.2xg 0.01X+0.001
Aluminum foil 5 55 40 22+2C 24h  0.041:0.01 89+32u4g  0.2210.08
case
* mean+S. D.
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