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ABSTRACT

This research aimed to study aluminium contents leached into cooked
meats (seabass fish, saba fish, chicken and beef) with and without seasoning,
wrapped with brand 1 (a lower aluminium amount) or brand 2 (a higher aluminium
amount) aluminium foil and heated by electric oven, electric grill stove or gas stove.
The fat contents of each fresh meat, the aluminium contents in seasoning, and the
initial aluminium amounts in aluminium foil were determined. The study was
designed as a 4x2x2x3 factorial experiment. The analysis of variance and multiple
comparisons were calculated in data analysis.

The results showed that kind of meat significantly affected leached
aluminium content (p-value<0.05). The cooked meat with seasoning significantly
effected higher leached aluminium contents than the cooked meat without
seasoning (p-value<0.05). The cooked meat wrapped with brand 2 foil (the higher
aluminium amount) significantly effected higher leached aluminium contents than
the cooked meat wrapped with brand 1 foil (the lower aluminium amount) (p-
value<0.05). Types of cooking significantly affected leached aluminium contents
(p-value<0.05).

The most suitable cooking condition for each kind of meat was decided
by the lowest aluminium content leached into the cooked meat, for consumer safety.
The most suitable cooking condition for seabass fish, chicken and beef was cooking
without seasoning, wrapped with brand 1 foil, and heated by electric oven or
electric grill stove. The most suitable cooking condition for saba fish was cooking
without seasoning, wrapped with brand 1 foil, and heated by electric oven. The
meat cooked with seasoning, wrapped with brand 2 foil, and heated by gas stove
contained the highest mean of leached aluminium content for all kinds of meat. This
cooking condition should be avoided because it can contribute to aluminium
accumulation in the human body and may cause impairment of consumer health.

The increased aluminium leaching in this research depends on various
factors including kind of meat, use of seasoning, aluminium amount in aluminium
foil and type of heat cooking.
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