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Aluminum Contents in Wheat Flour Foods
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Department of Agricultural Chemistry, College of Agriculture, Wonkwang University

Abstract

The purpose of this study was to investigate aluminum content by atomic absorption spectrophoto-
metry after digestion with mixture of HNO,; and HCIOA2: 1, v/v) on baking powder, wheat flours,
noodles and baked foods. The contents of aluminum in baking powder, wheat flour, biscuit and snack,
noodle, starch vermicelli, buckwheat vermicelli ranged from 1910 to 1948 mg/100g, 8.5 to 11.0 mg/100g,
153 to 19.2 mg/100g and 22.5 to 56.4 mg/100g, 29.7 to 58.5 mg/100g, 63.0 to 80.0 mg/100g, 33.1
to 46,3 mg/100g, 37.8 to 49.9 mg/100g, respectively. Aluminum contents in wheat flour foods were
significantly different by added baking powder and different company(p<0.01).
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Table 1. Contents of aluminum in commerical baking

powder (mg/100g)
Item Company Al contents” % CV?
baking powder A¥ 19481 2.5 0.13

s B 1910+ 3.5 0.18

YMean* SD of three times measurement

ACoefficient variance

¥Means of alphabet are same name with products of each
company

Table 2. Contents of aluminum in grade different of

wheat flour (mg/100g)
Grade of wheat flour Al contents? % CV?
cake flour 11.0% 0.003** 0.03
family flour 8.5% 0.085" 1.01
bread flour 10.8+ 0.281¢ 2.60

gt3)7) Al 27d Al 3% (1995)

2t MZsIA DRIFL wT0|E Bt
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orZuly kg 24 Fale Table 3o M Bz wleh
o] w]lAAFT Ade 153~19.2 mg/100g, 22.5~56.4
mg/100g 2. 2 s~ el b Fwly gheke] vl W)t
o] Y53 ®shth ol 7 Az Ak wiaAT 2~
dFelE gEAlele Az da FFdt v
go] thar) fEoR = s nEe o) &t &

BAA 2 o] 85l ol 7 shg-v] HEF WHHAIKSO,)
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3 B 7hE)gl om 2hzhel A Eo of afod

o=
Joﬂ frolAde] A= ek p<0.01).

Table 3. Contents of aluminum in biscuit and smack

of various company products (mg/100g)
Type Company Al contents" % CV?
Biscuit A 16.0+ 0.005° 0.08
(roasted) B 19.2+ 0.288¢ 3.14

C 15.3£ 0.245° 5.63

D 15.5% 0.007" 0.12
Snack A 22.5% 0.503¢ 2.24
(frving) B 286+ 0.307° 1.07

C 25.3+ 2,290 9.63

D 56.41 0.464° 0.82

YMeant SD of three times measurement

ICoefficient variance

“Means with the same lettered superscripts in a column’s
are significantly different at the 1% level by Duncan’s
multiple range testtDMRT)

Table 4. Contents of aluminum in wheat flour produ-
cts (mg/100g)

Commerc1al food CompanyAl contens" % CV?
noodlL A 54. 2+ 9, .390b R 17.33
B 29.71£0.241° 0.81
C 51.7+ 0.356° 0.69
D 76.7+ 0.157¢ 0.25
E 585+ 0.414° 0.71
ramen A 79.6+ 0.461" 0.58
B 63.0+ 0.092" 0.15
C 80.0+ 0.303% 0.38
starch vermicelli A 46.3% 0.265° 0.57
B 33.1£0.747° 2.26
C 424+ 0.783" 2.26
buckwheat vermicelli A 37.8% 1.290" 341
B 49.9% 0.083" 0.17
C 499+ 0.461" 0.92

UMeant SD of three times measurement

ICoefficient variance

®Means with the same lettered superscripts in a column's
are significantly different at the 1% level by Duncan’s
multiple range test(DMRT)

"Meant SD of three times measurement

“Coefficient variance

“Means with the same lettered superscripts in a column’s
are significantly different at the 1% level by Duncan’s
multiple range testtDMRT)
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