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- ABSTRACT

This research compares the amounts of various heavy metals that are contained in green
mussels both before and after they are cooked. The objectives are to compare the quantities of
heavy metals, such as, lead, zinc, cadmium, and mercury that are contained inside green
mussels that have been baked and steamed at different periods of time and also to find out if
cooking methods and time influence the reduction of heavy metals within the green mussels.
The analysis and detection of heavy metals in the green mussels was carried out by using the
Atomic Absorption Spectrophotometer. As for relevant statistical analyses, they have been
performed via the use of a computer program called SPSS For Window 10.0, which has a
reliability level of 99% (P<0.01).

The results obtained revealed that the longer the green mussels are baked or steamed the
less the amount of heavy metals that they contain at a statistically, significant level (P<0.01).
This is especially true with mercury and lead because both of these heavy metals cannot be
found inside the green mussels after they have been cooked for 5, 10, and 15 minutes,
respectively , because the amounts of mercury and lead are lower than the detection limit of
the Atomic Absorption Spectrophotometer. The steaming and baking time of 15 minutes also
proves to decrease the highest amounts of heavy metals. Apart from this when the methods of
steaming and baking are compared by using the same length of cooking time, it has been found
that the amounts of heavy metal reduction are rather similar. Furthermore, the amounts of
heavy metals that are contaminated in the green mussels after they have been cooked are much
lower than the required consumption standard per day.It has been found that the average
amount of zinc that fresh green mussels contains is 14.69 mg/kg. But after steaming and
baking for 5 minutes, the average amounts of zinc are 8.81 and 8.80 mg/kg, respectively. After
steaming and baking for 10 minutes, the average amounts of zinc are 6.77 and 6.84 mg/kg,
respectively. Also after steaming and baking for 15 minutes, the average amounts of zinc are
5.87 and 5.15 mg/kg, respectively. Furthermore the average amount of cadmium that fresh
green mussels contains is found to be 3.55 mg/kg. But after steaming and baking for 5 minutes,
the average amounts of cadmium are 0.17 and 0.19 mg/kg, respectively. After steaming and
baking for 10 minutes, the average amounts of cadmium are 0.15 and 0.16 mg/kg,
respectively. Also after steaming and baking for 15 minutes, the average amounts of cadmium
are 0.14 and 0.13 mg/kg, respectively. Thus it can be summarized that steaming and baking
green mussels can change the amounts of heavy metals and the level of heavy metals reduction
making them safe to eat and meeting the required consumption standard.
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