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Aluminum migration from semi-rigid packaging into

foods during storage

F Ahmadi', N Rastkari?, P Sadighara!, Gh Jahed Khaniki"*

1- Department of Environmental Health Engineering, School of Public Health, Tehran University of Medical Sciences,
Tehran, Iran

2- Center for Air Pollution Research (CAPR), Institute for Environmental Research (IER), Tehran University of Medical
Sciences, Tehran, Iran

ARTICLE INFORMATION: ABSTRACT

Received: 23 August 2017 Background and Objective: Aluminum (Al) is a neurotoxic agent and
Revised: 16 October 2017 this element is being associated with Alzheimer disease. The use of semi-
Accepted: 22 October 2017 rigid packaging has been increased in recent years. In these packages, the

Published: 12 December 2017 main layer is aluminum. The purpose of this study was to determine the Al
concentration in foods packaged in semi-rigid packaging in during storage
time.

Materials and Methods: Al concentration of the samples (Joje kabab,
khorake morgh, khoresh gheymeh, n=36) was determined at different storage

Key words: Aluminum, Leach-  times (0, 60, 120, and 180 days after packaging). Aluminum was determined

ing, Packaging by ICP-OES after wet digestion method of the samples. A two-way analysis

of variance was used to analyze the results with respect to time and food
factors.

Results: The effect of storage time on Al concentration was significant

p<0.001. The samples that were stored longer had significantly higher

aluminum concentrations. The highest concentration was determined in Joje
kabab (3.27 £0.93 ppm) and lowest Al content was determined in khoresh
gheymeh (1.04 £ 0.16 ppm). The results showed that Al concentration of

*Corresponding Author: the foods packaged in semi-rigid packaging increased significantly during

ghjahedkh@yahoo.com storage.

Conclusion: Considering the present state of knowledge and the suggested
provisional tolerable daily intake of 1 mg/kg body weight per day of according
to World Health Organization, Al leaching from semi-rigid packages may add
low doses of Al into the diet.

Please cite this article as: Ahmadi F, Rastkari N, Sadighara P, Jahed Khaniki Gh. Aluminum migration from semi-rigid packaging into foods during
storage. Iranian Journal of Health and Environment. 2017;10(3):421-28.
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