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Aluminium in Stewed Mackerel Fish in Salty Soup Cooked in Aluminium Pot
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ABSTRACT
This study investigated the amounts of aluminium in stewed mackerel fish in salty soup cooked in the same
aluminium pot for four times. The duration for cooking took eight hours for each batch. The results showed that the
average aluminium concentrations in cooked stewed mackerel fish in salty soup were significantly increased
(p<0.01). While the average aluminium concentration of uncooked food was 4.15+1.59 mg/g, cooked food was 19.56
+11.07 mg/g. In addition, it was found that the highest amount of aluminium concentration was observed in food
cooked in pots used for the first times. Thus, people should be concern about aluminium intake from stewed mackerel

fish in salty soup cooked in aluminium pot.
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