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Abstract

Due to the complexity of the issues are taken more extensive research to determine the quality of food,
especially in terms of their contamination with different pollutants. By applying the flame and electrothermal
atomic absorption spectrometry, in this work is done determining the presence and content of toxic elements
and essential elements in seven types of fruit juices produced by five different manufacturers in Macedonia. 

Examination of the contents of lead and cadmium in fruit juices was performed by electrothermal AAS, of
copper, iron and zinc by flame AAS, and of arsenic with system VGA77. Preparation of samples of fruit juices
for analysis by AAS is thermal decomposition of the organic matrix by oxidation. 

Results show that only in two cases the presence of lead (in two the juices of apricot and pear) is above the
maximum allowable  concentration,  but  the  presence  of  elements  in  juices  ranges  under  the  maximum
allowable concentration (MAC), and therefore the juices are safe for consumption. 
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