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The purpose of this study is to find out the amount of aluminium released from
aluminium foil wrapped meat into baked meat of fish, chicken and beef after different baking
times and temperatures. The study design established experimental baking times at 20, 30 and 40
minutes and baking temperatures at 200 °C, 225 °C, 250 °C and 275 °C . The experimental results
obtained from Atomic Absorption Spectrophotometry with 3 replicates were analyzed statistically
by factorial ANOVA and Multiple regression and compared with data from control replicates as

well.

The results show that aluminium release increased with an increase in baking time or
baking temperature. A statistical analysis show that the baking time and the baking temperature
had significant effect (P-value < 0.05), while the kind of meat had no significant effect (P-value >
0.05).




