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ABSTRACT 

The levels of the essential minerals, Calcium, 

Iron, Copper and Sodium in some canned mackerels, beefs 

and sardines and crayfish samples have been estimated 

after wet digestion using an atomic absorption 

spectrophotometer and a flame photometer. The effects 

of heating time and temperature during wet digestion on 

the levels of minerals obtained were also studied, and 

the influence of sample size on the amounts of calcium 

and iron elucidated. The levels of minerals found are 

generally in agreement with those quoted in the 

literature for similar samples. 

For Calcium and Sodium, the maximum mineral contents 

obtained for each sample decrease with increase in 

digestion temperature in the order 80 > 100 > 1120°C, and 

generally for calcium with increase in sample size. 

The mackerels and crayfish show a decrease of the maximum 

iron content with increase in temperature, while the 

beefs and sardines tend to show an increase in iron 

content obtained. For copper there is also a general 

decrease of maximum content with increase in temperature 

except for the mackerels and one of the beef samples. 

The maximum iron contents also tend to decrease with 

increase in sample size. 

v 



It would appear that the use of the same digest 

solution to determine several minerals, as is often 

done is vulnerable to errors, and more specific 

digestion conditions should be stated for each mineral. 
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