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Table 1 Selected instrumental variables for the determination of Fe, Zn and Cu using FAAS

Selectable parameter Cu Zn Fe
wavelength (nm) 324.7 213.9 248.3
Slit (nm) 0.4 1.0 0.2
Current (mA) 3 7 5
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Table 2 Fe, Zn and Cu quantities determined in 40 wheat flour samples collected from Ahvaz

No. Fe (mg Kg™) Cu (mg Kg™) Zn (mg Kg™)
1 115.741+ 0.282 4.532+0.148 16.100+0.142
2 98.148+0.029 4.532+0.143 13.719+0.138
3 105.556+0.176 4.678+0.262 12.585+0.187
4 88.889+0.016 4.386+0.171 17.120+0.513
5 79.630+0.004 7.456+0.170 11.905+0.146
6 96.296+0.019 7.456+0.120 12.585+0.180
7 79.630+0.024 7.456+0.184 12.698+0.181
8 96.296+0.011 7.602+0.148 18.254+0.139
9 116.667+0.023 7.456+0.156 15.896+0.175
10 125.000+0.008 7.749+0.071 20.635+0.074
11 110.185+0.042 7.456+0.170 13.946+0.148
12 98.148+0.011 7.602+0.191 14.853+0.144
13 106.481+0.107 7.602+0.262 14.739+0.211
14 116.667+0.168 7.456+0.156 12.585+0.211
15 111.111+0.065 9.064+0.283 12.698+0.116
16 106.481+0.098 7.456+0.184 15.986+0.149
17 108.333+0.093 6.287+0.226 15.079+0.135
18 110.185+0.107 6.140+0.120 10.317+0.145
19 98.148+0.053 7.456+0.184 20.522+0.081
20 171.296+0.049 8.918+0.297 16.213+0.149
21 115.741+0.006 4.678+£0.191 12.585+0.228
22 124.074+0.052 4.532+0.141 17.460+0.254
23 106.481+0.091 6.140+0.156 12.585+0.150
24 69.444+0.018 6.070+0.332 9.296+0.187
25 107.407+0.093 7.602+0.170 13.719+0.194
26 97.222+0.005 3.070+0.205 18.141+0.163
27 125.936+0.104 7.456+0.134 12.585+0.123
28 115.741+0.141 6.287+0.212 13.832+0.159
29 69.444+0.081 6.433+0.205 13.039+0.195
30 135.185+0.085 7.456+0.163 12.585+0.150
31 106.481+0.146 8.918+0.212 14.739+0.214
32 124.074+0.156 9.064+0.211 9.297+0.283
33 110.185+0.143 5.994+0.156 13.719+0.262
34 98.148+0.124 5.848+0.201 12.698+0.106
35 97.222+0.093 7.602+0.196 13.039+0.107
36 115.741+0.114 6.287+0.303 13.605+0.144
37 107.407+0.222 6.140+0.220 10.431+0.311
38 56.481+0.354 4.532+0.219 13.039+0.153
39 106.481+0.178 4.678+0.262 13.039+0.150
40 98.148+0.042 7.456+0.211 12.585+0.158
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Table 3 Recoveries of Fe, Zn and Cu evaluated in selected samples of wheat flour collected from

Ahvaz
Fe Cu Zn
Sample Expected Recovery Expected Recovery Expected  Recovery
no. value (%) value (%) value (%)
(mg Kg™) (mg Kg™) (mg Kg™)
1 79.63 100.8 7.45 104.4 11.90 100.8
2 96.29 99.3 7.60 96.3 18.25 99.5
3 110.18 1014 7.45 99.9 13.94 98.2
4 171.29 99.0 8.91 100.7 16.21 99.1
5 115.93 98.2 7.45 98.0 12.58 98.4
6 115.74 98.3 6.28 102.1 13.60 98.9
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Table 4 Comparison of present and another studies for the determination of Fe, Zn and Cu in wheat
flour samples in the concentrations of mg Kg™* (N.A.: not analyzed)

This A[11] B[12] C[13] D[14] E[15] F[16] G[17]
Fe 10565 372 180 304 382 310  30.3 37.9
Cu 662 NA. 33 40 N.A. 3.9 3.51 5.26
Zn 1408 350 250 274 214 239 273 38.9
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Wheat flour is the most widely produced cereal in the world, most of which is destined for human
consumption. In different countries, wheat flour is generally fortified with vitamins such as, B
complex, A, D and etc. In some countries iron, zinc and copper are added to wheat flour in direct and
indirect ways. The bread produced from wheat flour has major role in Iranian food basket. Thus,
adding micronutrients to the bread assists to improve the health of community. In this study, iron, zinc
and copper contents in wheat flour samples have been determined by Flame Atomic Absorption
Spectrometry (FAAS) technique. In order to measure the mentioned elements in flour, 40 samples
have been collected in Ahvaz City (Khouzestan, Iran). Sample preparation and determination of these
elements were performed according to AOAC 999.11 standard method. Mean levels of iron, zinc and
copper in samples were 105.65, 14.08 and 6.62 mg Kg™, respectively. In order to study the reliability
of the method, 6 samples were randomly selected. Certain quantities of the elements were spiked into
the wheat flour samples. Recoveries of the samples were between 96.6-104.4 %.
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* Corresponding Author E-Mail Address: shiralipour-r@ajums.ac.ir
\



