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Abstract

This study was performed to evaluate the effect of different cooking methods on the level of iron, copper,
zinc, and nickel in the muscle of Cyprinus carpio. For this purpose, 75 samples of fish with different
sizes were obtained from Azadegan Aquaculture Center in Ahvaz. The samples were digested through
the wet-digestion method and the concentrations of the essential elements were measured by Atomic
Absorption Spectrophotometer. According to the results, fried and steamed samples had the highest
(3.54+0.31 mg/100g wet weight) and lowest (1.64+0.11 mg/100g wet weight) concentration of iron. The
highest and lowest concentration of zinc was recorded in the fried (1.74+0.09 mg/100g WW) and
steamed (1.24+0.09 mg/100g WW) samples, respectively. In the case of copper, the highest (0.12+0.09
mg/100g WW) and lowest (0.07+£0.003 mg/100g WW) concentration were recorded in the micro-waved
and steamed specimens, respectively. The results for nickel was determined as 0.023+0.001 mg/100g
WW and 0.016+0.0002 mg/100g WW in the fried and grilled fishes Moreover, the highest and the lowest
level of essential elements which were recorded among the samples belonged to iron and nickel
respectively. In all samples, the level of iron was recorded below the FDA limit. In addition, in all
samples, the level of nickel, zinc, and copper was estimated below the maximum acceptable limit of
WHO, MAFF, NHMRC, and FAO.
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