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Abstract

The objective of this study was to determine the levels of certain minerals and heavy metals in 15
samples of locally produced Cami Bogazi cheese collected from cheese shops and district bazaars in
Trabzon province, Turkey and evaluate whether the levels are within the acceptable limits given in the
Turkish Food Codex. Using Inductively Coupled Plasma Optical Emmision Spectrometry, the average
levels of the mineral substance and heavy metals in the Cami Bogazi cheese samples were determined
as; calcium 3573.40+£249.61 mg/kg, potassium 452.13+25.31 mg/kg, sodium 8413.31+506.59 mg/kg,
magnesium 164.23+8.97 mg/kg, iron 0.37+0.17 mg/kg, zinc 27.52+1.85 mg/kg, copper 1.350+0.10
mg/kg, manganese 0.15+0.09 mg/kg, phosphorus 4272+269.90 mg/kg, lead 0.179+£0.03 mg/kg and
cadmium 0.028+0.001 mg/kg. These results show that the mineral content and heavy metal levels of
the cheese samples were within the limits for certain foodstuffs (such as raw milk and heat-treated
milk, hocafish, canned foods, beef and mutton) given in the Turkish Food Codex. This is the first
report on the mineral and heavy metal content in Cami Bogazi cheese.
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TRABZON’DA TUKETIME SUNULAN CAMi BOGAZI PEYNIRLERININ
MINERAL MADDE ICERIGi VE AGIR METAL KONTAMINASYONU

Ozet

Arastirma, Trabzon ilindeki peynir pasajlart ve semt pazarlarindan toplanan 15 adet Cami Bogazi peynirinde
mineral madde ve agir metal iceriklerinin belirlenmesi amaciyla yapilmistir. Arastirmada, kiiclik mandira ve
aile tipi isletmelerde tretilip Trabzon ilinde tiiketime sunulan Cami Bogazi peynirinde bazi mineral
madde ve agir metal diizeylerinin belirlenmesi ve Tiirk Gida Kodeksi'nde belirtilen limitlere uygunlugunun
tespit edilmesi amaclanmustir. Mineral madde ve agir metal icerikleri ICP-OES kullanilarak sonuclar
mg/kg cinsinden verilmistir. Ortalama mineral madde ve agir metal icerikleri; kalsiyum 3573.40+249.61
mg/kg, potasyum 452.13+25.31 mg/kg, sodyum 8413.31+506.59 mg/kg, magnezyum 164.23+8.97
mg/kg, fosfor 4272+269.90, demir 0.37+0.17 mg/kg, cinko 27.52+1.85 mg/kg, bakir 1.350+0.10 mg/kg,
mangan 0.15£0.09 mg/kg, kursun 0.179+0.03 mg/kg ve kadmiyum 0.028+0.001 mg/kg olarak tespit
edilmistir. Sonug olarak, peynir numunelerinin agir metal seviyelerinin Tirk Gida Kodeksi'nin ¢ig stit
ve 1sil islem gormis stit, balik, konserve gidalar, sigir ve koyun eti vb bazi gidalar icin belirledigi sinirlar
icerisinde oldugu belirlenmistir. Bu makale, Cami Bogazi peynirindeki mineral madde icerigi ve agir
metal varligr hakkindaki ilk rapordur.

Anahtar kelimeler: Mineral madde, agir metal, Cami Bogazi Peyniri, ICP-OES
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INTRODUCTION

Cami Bogazi cheese is a traditional type of cheese
produced in Trabzon, Turkey. In the production
of this cheese, first, white cheese produced from
cow's milk is melted and kneaded in boiled
whey, then it is chopped and mixed with salt
and cheese curds usually made from buttermilk
and known as Minci (Minzi) in the Black Sea
region (1).

After a maturation period of few months in
wooden barrels, cheese is ready for consumption.
Due to their nutritional content, milk and dairy
products are indispensable for human beings (2).
Cheese is the most commonly produced dairy
product and most people enjoy consuming it.
Almost all types of cheese have a high nutritional
value, being rich in milk fat, fat-soluble vitamins
and minerals. They also contain significant amounts
of calcium and phosphorous; the consumption
of 100 g of hard cheese is sufficient to meet the
daily calcium and phosphorous requirements for
an adult and the same amount of soft cheese
meets 50% of this requirement (3, 4). With regard
to their amounts, minerals in the milk are divided
in two groups: macro elements such as calcium,
magnesium, chlorine and sodium and trace
elements including iron, zinc, copper, chrome,
aluminum, and manganese (2). In the first group,
calcium, phosphorous, magnesium, sodium and
potassium are all of great significance to nutritional
physiology. In addition, these minerals stabilize
the chemical structure of milk proteins, promoting
the effects of the rennin enzyme on the casein
complex, and play an essential role in resistance
to heat treatment and flavor formation in certain
dairy products (5). Furthermore, calcium has
significant involvement in blood clotting, enzyme
activation, regulation of cellular development
and insulin secretion. Magnesium is imperative
for muscle and nerve conduction and phosphorus
is important for bone and teeth structure (5, 6).
The mineral content of cheese varies depending
on the species and breed of the animal, lactation
status, presence of udder diseases, nutrition of
the animal, seasonal variations and genetic
factors (5).

Some of the heavy metals necessary for the
functioning of enzyme systems (eg., iron, copper
and zinc) are of particular importance while the
role of some others is yet to be identified (7). For

example, zinc plays a significant role in major
aspects of maintaining the human body, such as
the preservation of olfaction, development of a
healthy immune system, the production of proteins,
secretion of enzymes, and the production of DNA
(8). Depending on its level, heavy metal intake
during food consumption leads to various
irregularities in functions and damage to the
body. These substances lead to disturbances,
such as a lack of appetite, labored breathing, loss
of memory, sleep and nervous system disorders.
Furthermore, heavy metals are involved in
cardiovascular and circulatory system diseases,
which may lead to cancers, anemia, intoxication
and premature death. The rate of heavy metal
deposition in the body varies, depending on the
chemical forms of heavy metals, age and nutrition
(9, 10). Metal residues are not present in the
natural structure of foods but they contaminate
foods in various ways. This contamination can
result from the equipment used or packaging
materials with which the food products come
into contact during production and storage. The
contamination of these products may also be a
result of the transfer to the raw material from a
contaminated environment. Some heavy metals
can accumulate in plants and then be absorbed
into animal fat (11). Milk and dairy products contain
low levels of heavy metals, which may increase due
to contamination. The heavy metal contamination
in milk and dairy products can result from
contamination in lactating animals or from the
machines and equipment with which dairy
products come into contact during production
and storage (12). Copper, zinc, iron, tin, lead,
arsenic and cadmium are major elements present
in metallic contamination, due to metal canisters
or service water used during the technological
processing or storage of milk and dairy products.
The dissolution of metals in the composition of these
canisters creates a higher risk of contamination
for acidic products such as cheese and milk
when compared with other products (2).

Contaminants from various sources are considered
to be health hazards by environmental organizations.
Among the issues concerning FAO/WHO are
problems created by the contamination of foodstuffs
with heavy metal ions and the increase of
contamination beyond daily tolerance levels
(13). Therefore, this study determined the levels
of calcium, potassium, sodium, magnesium,



phosphorous, manganese, iron, zinc, copper,
cadmium and lead in Cami Bogazi cheese
marketed in cheese shops and district bazaars in
Trabzon.

MATERIAL and METHODS

Sample Collection

Fifteen samples of locally produced Cami Bogazi
cheese were obtained from cheese shops and
district bazaars in Trabzon. The samples were
transported to the laboratory using cold chain,
and stored at 4+1 °C until the time of analysis.

Methods

Sample Preparation:

After being kept in a 1:1 HNOj; solution in glass
jars overnight, the samples were washed first in
distilled, then in bidistilled water, and finally
dried. In order to eliminate the organic compounds
and release the inorganic compounds in a soluble
phase, 1 g cheese samples were placed in Teflon
containers, to which a combination of 5 ml of
65% nitric acid (Merck, 1.00452) and 5 ml of 30%
hydrogen peroxide (Merck, 1.08597) was added.
The Teflon containers were capped and the
samples were ashed in a Mars-5 microwave oven
(Cem Corporation) using a two-stage procedure.
First, the samples were washed in bidistilled water
and complemented to 50 ml with bidistilled water.
In the second stage, the samples were filtered using
S&S blue tape filter papers. A blank solution was
prepared in the same way. In order to avoid metal
contamination, materials used in the dissolution
of the samples were rinsed a couple of times
with 1+9 (v/v) HNO; ultra-distilled water. Then,
the materials were thoroughly washed and rinsed
with ultra-distilled water and dried in the stove.
The levels of mineral substances and heavy metals
in the samples were measured using the ICP-OES
(Thermo scientific ICAP 7400) device (14).

Statistical Analysis

The results obtained from the cheese samples
were analyzed using the SPSS package program
(version 18) to determine the minimum, maximum,
average values and standard deviations (15).

RESULTS AND DISCUSSION

The mineral analyses of our study are given in
Table 1.

As seen from Table 1, in Cami Bogazi cheese
samples, of the calcium and sodium contents,
calcium values are found lower than Yiizbasi and
Demirdzii (16) have determined in the studies
they have conducted in Ankara (7067.00+£3069
and 4334.0+3021mg/kg)) while sodium values
are found higher, and also higher than the values
determined in the studies of Oksiiztepe et
al. (17) in Elaz1g (327.76+36.7 png/kg and
620.40+68.12 pg/kg) and Kili¢ et al. (18) in Izmir
(797.962+200.28 mg/100g and 1212.32+370.66
mg/100 g). Potassium content was recorded rather
lower than the findings obtained by Oksiiztepe
et al. (17) as 1142+512.50mg/kg, and Yuzbasi
and Demir6zi (16) as 1742.00£602 mg/kg. While
average magnesium content of Cami Bogazi
cheeses is determined quite lower than the value
determined by Yizbasi and Demirdzii (16) as
6026.00+908 mg/kg, it was higher than the value
determined by Isleten et al. (19) as 27.42 +60.51
mg/100g. Phosphor content of cheese samples is
recorded considerably higher than the findings
Kilic et al. (18) and Oksiiztepe et al. (17) have
obtained as 448.09+100.27 mg/100 and
67.46%5.83 mg/kg, respectively.

As a result of loss in moisture in cheese with
maturation, a proportional increase specifically
in sodium amount is possible (20). These
differences in mineral substance level in Cami
Bogazi cheeses may be subject to the soil structure
where the animals are raised, seasonal changes,
content of the milk being used and different cheese

Table 1. Mineral substance content in the Cami Bogazi cheese samples (mg/kg) n= 15

Mineral Substances Mean * Min. Max.
Ca 3573.41£249.61 22125 5320
K 452.13+25.305 280.10 571
Mg 164.231£8.97 111.20 214
Na 8413.30+£506.59 4852.5 10520
P 4272+269.90 24125 5485

* Mean + Standard Error
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production techniques. Thus various researchers
have emphasized that cheese production techniques
and environmental conditions may result in
variations in the mineral substance contents of
the cheeses produced (7).

The obtained heavy metal results of our study
and their suitability with Turkish food Codex are
taking place in Table 2.

As clearly seen from Table 2, iron content in
Cami Bogazi cheeses is found lower than the values
determined by Yiizbast and Demir6zi (16) as
3.05+1.27 mg/kg and by Temurci and Guner (21)
as 62.56+3.5 mg/kg, and zinc content is found
lower than the values Yizbasi and Demir6zu
(16) have obtained as 4334.00£3021mg/kg in a
study they’ve conducted in Ankara. Milk and
dairy products are not the main sources for iron.
Iron content in these products is arising from using
iron containing materials during pasteurization
processes applied on milk and process of deriving
products from milk (22). Besides, average zinc
content in Cami Bogazi cheeses is found higher
than the values Yal¢in and Tekinsen (23) have
determined in Konya as 15.96£1.30 mg/kg and
Isleten et al. (19) have determined as 2.12+8.19
mg/100g. Variations detected in zinc content of
cheeses in different researches are thought to be
arising from milk used in cheese production and
tools and equipment used at production stage.
This situation is also expressed by Yal¢cin and
Tekinsen (23). Besides, it is reported that 85% of
zinc in milk is subject to casein micelles and is
separated from curd by becoming free in acidic
pH values (7, 20). Average contents of mineral
substances and heavy metals in the composition
of milk are stated as calcium 1221-1259 mg/L,
potassium 1424-1550 mg/L, sodium 310-523
mg/L, magnesium 89-228 mg/L, iron 0.70-2.40

mg/L, zinc 0.96-4.84 mg/L, copper 0.19-0.29
mg/L, manganese 0.02-0.038 mg/L, nickel 0-0.730
pg/L, lead 4-100 pg/L and arsenic 30-100 pg/L
(2, 24). As mineral substances, heavy metals are
also transferred to milk in a specific ratio. For this
reason, heavy metal level in Cami Bogazi cheese
may change according to the heavy metal
contamination of milk used in cheese production.
In the "Communiqué on Determining Maximum
Limits of Contaminants in Food Products" of
Turkish Food Codex (25, 26), acceptable values
of heavy metals in some foods are determined
although they are not the maximum limits of Cami
Bogaz1 cheese. However, heavy metal quantities
detected in the samples are stated to be within the
limits Turkish Food Codex (25, 26) has determined
in some foods (Table 2).

In conclusion, the results of the study are
favorable in terms of demonstrating that the
heavy metal content of Cami Bogazi cheese is
within acceptable limits. However, since high
levels of heavy metals can lead to serious health
hazards, it is crucial to ensure sustainability in
healthy and safe cheese production. To this end,
cheese production techniques should be
standardized; the tools and equipment used in
production and storage should be in line with
the required standards; and production facilities
and materials used in production should be located
far from chemical wastes and environmental
pollution. Furthermore it is recommended that
chemical feed should not be used in animal
feed preparations where there is a risk of
environmental contamination and livestock feed
should be prepared in isolation from chemical
nutrients.

Table 2. Heavy metal content in the Cami Bogazi cheese samples (mg/kg) n= 15

Heavy metal (mg/kg)

Fe Cu
Mean 0.371x0.177 1.350+0.108
Min - 0.90
Max 0.90 2.04
**Maximum Limit mg/kg 0.2-25 0.05-25
Status Normal Normal

Pb Cd Zn Mn
0.179+0.036 0.028+0001 27.52+1.85 0.313x0.11
- 0.02 11.88 -

0.38 0.035 36.94 0.33
0.02-2 0.05-1 5-50 -
Normal Normal Normal -

* Mean + Standard Error

** Turkish Food Codex Maximum Limits of Contaminants in Food (25, 26)



REFERENCES

1. Sanlidere Aloglu H, Turhan I, Oner Z. 2001.
Minci (Minzi) Peynirinin Ozelliklerinin Belirlenmesi.
GIDA 37 (6) : 349-354.

2. Metin M. 2001. St Teknolojisi. Stitiin Bilesimi ve
Islenmesi. 4. Baski, Ege Universitesi Mithendislik
Fakiiltesi, No: 33, Bornova, [zmir, Tiirkiye, 801-806 s.
3. Renner E. 1987. Nutritional Aspects of Cheese.
Dordrecht: D. Reidel Publishing Company.

4. Demirci M.1994. Peynirin Beslenmedeki Onemi.
Her Yoniiyle Peynir. Trakya Universitesi Ziraat
Fakdltesi Yayinlart Ders Kitabt No: 9, Tekirdag,
Turkiye.

5. Uctincti M. 2005. Sut ve Mamulleri Teknolojisi.
Meta Basim, Bornova Izmir, Tiirkiye.

6. Demirci M. 2002. Beslenme. Rebel Yayincilik,
Topkapt, Istanbul, Tirkiye, 287 p.

7. Ozlii H, Aydemir-Atasever M, Urcar S, Atasever,
M. 2012. Erzurum’da Tuketime Sunulan Kasar
Peynirlerinin Mineral Madde ve Agir Metal
Kontaminasyonu. Kafkas Universitesi Veteriner
Fakriltesi Dergisi 18 (2): 205-208.

8. Anon. 2015. Cinko hangi besinlerde bulunur?
http://www.onikibilgi.com/cinko-hangi-besinlerde-
bulunur. Accessed date December 2015.

9. Goyer RA. 1996. Toxic Effects of Metals. "CD
Klaassen (ed): Casarett and Doull’s Toxicology,
The Basic Science of Poisons", 5* ed. 691,
McGraw-Hill Inc, New York, USA.

10. Hu H. 2002. Human Health and Toxic Metals. In,
McCally M (Ed): Life Support: The Environment
and Human Health, MIT Press.

11. Akin N, Ayar A, Sert D, Calik N. 2003. Konya
ilinin degisik bolgelerinden toplanan sttlerin
agir metal icerikleri Uzerine bir arastirma. Siit
Endistrisinde Yeni Egilimler Sempozyumu Bildiriler
Kitabi1. Izmir, Tirkiye, 355-358.

12. Ozrenk, E. 2002. Van ili ve ilcelerinde iiretilen
inek sttlerinin agir metal kirlilik diizeyi ve bazi
mineral madde igerikleri. Yiiziincii Y1l Universitesi
Fen Bilimleri Enstittistt Gida Miihendisligi Anabilim
Dali Doktora Tezi, Van, Turkiye, 94 s.

13. Kadkhodaee M, Khastar H, Faghihi M, Ghaznavi
R, Zahmatkesh M. 2005. Effect of co-supplementation
of vitamins E and C on gentamicin induced
nephioxicity in rat. Exaphysiol, 90 (4), 571-576.
14. Association Official Analytical Chemists.
Official Methods of Analysis of the Association of
Official Analytical Chemists. 2002. 17" Edition,
Revision 1, Metals and other elements, chapter 9.
16-19. Maryland.

15. Ozdamar K. 1997. Paket Programlar ile
Istatistiksel Veri Analizi 1. Anadolu Universitesi
Yayinlart No: 1001, Fen Fakiiltesi Yayinlart No:
11, Eskisehir, Turkiye.

16. Yiizbast N, Demirozii B. 2002. Peynir ve Siitte
Bazi Esansiyel Minerallerin Belirlenmesi. GIDA
27(6): 499-504.

17. Okstliztepe G, Karatepe P, Ozcelik M, Incili
GK. 2013. Tulum Peyniri ve Taze Beyaz Peynirlerin
Mineral Madde ve Agir Metal Icerikleri. Firat
Universitesi Saghk Bilimleri Veteriner Dergisi 27
(2): 93-97.

18. Kili¢ S, Karagozli C, Uysal H, Akbulut N.
2002. Izmir Piyasasinda Satilan Bazi Peynir
Cesitlerinin Kalsiyum, Fosfor, Sodyum ve Potasyum
Diizeyleri Uzerine Bir Arastirma. GIDA 27(3):
229-234.

19. Isleten M, Uysal Pala C, Karagiil-Yiiceer Y.
2007. Ezine Peynirinin Mineral Madde icerigi.
GIDA 32 (4) : 173-179

20. Vural H. 1993. Agir Metal Iyonlarinin Gidalarda
Olusturdugu Kirlilikler. Ekoloji 8: 3-8

21. Temurci H, Giiner A. 2006. Ankara’da Tiiketime
Sunulan Siit ve Beyaz Peynirlerde Agir Metal
Kontaminasyonu. Afatiirk Universitesi Veteriner
Bilimleri Dergisi 1(1-2): 20-28.

22. Anon 1992. Trace elements in milk and milk
products. Bulletin of the International Dairy
Federation. No: 278

23. Yalgin O, Tekinsen KK. 2010. Konya’'da
Tiketime Sunulan Beyaz Salamura, Tulum ve
Kasar Peynirlerinin Agir Metal Iceriklerinin
Arastirilmast. Etlik Veteriner Mikrobiyoloji Dergisi
21: 5-10.

24. Demirci M. 1981. Siitiin Mineral Maddeleri ve
Insan Beslenmesindeki Onemi. Atatiirk Universitesi
Ziraat Fakiiltesi Dergisi 12 (1): 195-207.

25. Anon. 2002. Tirk Gida Kodeksi. Gida
Maddelerinde Belirli Bulasanlarin Maksimum
Seviyelerinin Belirlenmesi Hakkinda Tebligi
(2002/63). Tarim ve Koyisleri Bakanligr. 23 Eylil
2002 tarih ve 24885 sayili Resmi Gazete, Ankara.
26. Anon. 2008. Tirk Gida Kodeksi. Gida
Maddelerindeki Bulasanlarin Maksimum Limitleri
Hakkinda Tebligi (2008/26). Tarim ve Koyisleri
Bakanligi. 17 Mayis 2008 tarih ve 26879 sayili
Resmi Gazete, Ankara.

321



Author Instructions
GIDA (2009) 34 (1): 59-63

www.gidadernegi.org / English / The Journal of FOOD /Author Instructions

Manuscript Submission and Copyright Release Form
GIDA (2009) 34 (1): 67
www.gidadernegi.org / English / The Journal of FOOD /Manuscript Submission and Copyright Release

Form

Final Check List
GIDA (2009) 34 (1): 68

www.gidadernegi.org / English / The Journal of FOOD /Final Check List

can be reached from those addresses. Authors must read carefully the author instructions

and prepare the manuscript accordingly.

322



