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Abstract

A number of dried fruits included figs, Qamar al-Din slices (dried apricots), tamarind
paste, carrot slices, coconut slices, and lemon slices; were used to determine microbial
counts (Total aerobic bacteria, total Coliform, E. coli, Staphylococcus aureus and
yeasts and molds) via petrifilm method. A number of essential elements (Fe, Zn and
Mn) and toxic elements (Ni, Cd and Pb) were estimated. A significant differences P
<0.05 were recorded for the microbial counts among some fruits. On the other hand,
no significant differences were observed P <0.05 among other samples. The highest
mean of TC was recorded 4.3 cfu/ g in Qamar al-Din slices. No growth was recorded
for Staphylococcus aureus for all dried fruit samples. For yeasts and molds, the
highest mean logarithm was registered 3 cfu/ g in Qamar al-Din sample, while the
lowest mean was recorded 2.3 cfu/ g for lemon slices. A significant differences were
observed in elements mean concentrations P <0.05 among some dried fruits, while no
significant differences were observed among other samples. For the essential
elements, Fe recorded the highest mean concentration in figs; 5.44 pg/ g. On the other
hand, Pb, the toxic element, recorded the highest mean concentration 0.62 pg/ g in
carrot slices. From the obtained results, it was concluded that the concentrations of
essential and toxic elements in the studied fruits were found within the acceptable
range or less than the permissible limits set by the various health organizations
concerned with food safety.

Keywords: Dried fruits, Coliform bacteria, elements, microbial contamination,
chemical contamination.

daaiall

ey bl Dl 58 o)ls deakaY) o Lliall loldie) 2 dand dujlas denlaY) Chibald 2ay
cslall o S en e paliall cciiatll Bl Gadly ) (A peadl] Laal¥) Gy Lulaal
ety bl Gapill pe gl sed) Chgadl) (81 AVl e Lliall L dealead g
coaldl eloells Canganll o cAilaa ST Caiad 3k aladia) Wla S Lcaged) e el 4 Guadd)
Gl Caadarl) ¢Caigy sSuall aladind ¢olpaal) cint AL Caadatl) cunaatill Ciugatll ¢ ill Casiatl)
Bass o Bleall b ages hL oda IS L ASHRAN Clleall e paally bl Casbatll eduguoll
Aajlal) dealVL Ajlie S IS ua Lsdailly dpeal) lgeailiad (Kly cciiiatl) P (e daxkaY)

(3)

264


mailto:shamaail@yahoo.com

E-ISSN: 2617-6211 ISSN: 1992-7479 2020 ,2 a3l 18 slas L) astall L) Alaa

A 5ala s callall elail pian (B (aSlgiinall dage dunm Aaid iling Loliay ddbaal) 4SIodl) aa
sy Sl gss Ao ilael a 43 N30 cle Leli) 2ol ¢ s ye Bliag Aadly il 5385
Al A yaliall e 52N JWlS o Jsanll Jaf (re ddinal) 4SI6ill asall Dlgra¥l

(5) 32SY) halias ANsall 038 (gag daal) 53 U A5l Aslal) slgally

Llldia) piay ¥ 1380 S0 dpapall e Lpgaall elall) (s el 28 Zaial) 4S)sall 038 (s Cigyral) (1
slaally gaill dabe Pla &dn o) dlsn o) dpds plas (o ddajell Slusall (ans Bsle 38
ey aob o dsiiad) pabay) sl ol sl WS (2) lapes caiailly Jslally dallaally Jailly

(19) galss as U< eadish i ol dddaal) aS)sdll S

a3l e 2aiy eliall Ll Lalail) i i aSIsdl e g A Gl dplee o bl & S5
LSl elgil el pai il Ll Laliall aiay 3 ddinall aSIsdl) Lgiag dask) dain (33hka el
DA Gila e (3) Sl gsinall (e Aimitia Cligies aa sall ki Y A GlieYly ilealls
IS el jae (pe iy 1385 Gaas V1 cDlelinlly 5osY) el piay (abiiall Sl Lliall o) Jas )

(11) s

soaleal) daxia Jealll jaaaiall cilatinll [, GlySall (e oty 9 SIS ddbaal) aSledll ciligfa an
Lo Blall a8 e Dijgaall sl (e elis (8 50 Ll 05S 38 Adua€on SI (alaaW g Jg jacnlal)
+(13) 85500l aSlgal) mhasal e san)giall ells

35lly (aboa s ¢yl slin 5 Fudus (5315 Al Ll Fuisedll yealiall o) (yfinll) (e oS3
Jie (93 (alae ey el sl ilirnsn pal (e Latliie) (asg 45383 At )l bl ope Glany
AL (laall aline cale IS - aadl A Alaalall LglaSsull cSle il &) pin oulailly clilly pal
el (e sl b oS e 8,030 Leaaly dush paslen ae ot Lely cgpual) Jlatll AL cund

(17) Wt gt e donea JSLiag duiils T Jgeas ) (5350 Las pueal

Byiiall ddbaal) 4SIodll Lgiaa (rag Al A3Y) 53sn Ao ladl Lajiliy sl jallae sawil ks
Lo el 428 iy cllgion) Aadba glasa da) ey «Jsall QleY dlaally 23K5al) Blow¥) & S I
oasadll (asxs ehal () dahll sda cian ¢ gl (s Hdlie cllgins clatial sda o) e Jsliny

Jalaally 53 )sinall dddaall aSIsdll (e Glie (A Galaall Gany lddie a8y dng Koal

Janl) (3ilhg Sgal
Osane ¢pall el =iyl cChine G5 Cilad laally 43S5a) Blga) (o ddiaall aSlsdll (1o e Canen
& Cbis 5)Shal) @lia) o Jsaand) any L Ggadll milidip caighl Joa bl ¢ el bl caigl)
ot Auglhall ciliagadll shaY Byila Cies & fdall ) uliiy daiaally diaill Gl ) e bS]
cianal) pealiall Cilifia g o8 (g7l Ayl lieYly ileally LS ae
L), Coliform a.sl ¢ lgall LSy 400Kl ddlsgll LSl e IS ae Jd Petrifilm dayh cussl
clue o olie¥ly jilealls Staphylococcus  aureus dsadl duagial) clye<al E.COlI 4l

265



E-ISSN: 2617-6211 ISSN: 1992-7479 2020 ,2 a3l 18 slas L) astall L) Alaa

310 57710 7710 710,710 Caslaall (e Alde due b Osiall Jolas aaiial L Latiall 4S)sil
3 (Sl aall 8 Aaliie) phally deadisall slpally cadgll o lsialy Wby petriflm dih sl
e B e93gs Spamaall CASAT (e IS e do 1805 - Diea ge 20 L dndas Gy o (553
B8 5ase ke Siwdl CDLe Aoy Glinll Gydig oli gyull sldal isad ol cileldd (55 e
b Al Caag Loy A58 a0 o a3l (e Baal dbiaiia e baraall o5 Petrifilm  ds.)s
ila 8 dele 48 5aal 5 30 s dayuy LA Al 84 clu 24 saal 3 37 sy dical sl

(4) @herinall 2o lean iYL el Gl pexieall 2o 5, lie Yy iledl)

(1) U8 (e datiall Bl oo Janll o5 dsinaal) yealiad) Wlas s

20% bl pada Jolae 8 Jead) 3 deadicadl Lalajll cledV) cied Lalajll cilgdV) jugas
b a5 lye Band DU el aladials Dl Clga¥ sde cilue Gl aey L dele 24 50HNO3
2 105 3l Ao Slsell O

sl ald s e 105 Bha o Slagl) 0l & cilelu saal Lgiuiad o5 Ciliall auagy el J
Addns Ao JS (e 222 O)gg cApplail) i) ol (ulS) (& Curiagg Baa o S daiaall cliall Cita

9%69) HNOsz clisill msla Jslas (e o 20 Leal) Ciacaly o 100 s el (350 8 calisg
&3l dstdae Ao Jyanlly Laibipd sl a2 160-145 5)hay cluml) cudde (L [0
Bha Aan Hud Jelaall dyig (s [0ds %35) Ha02 cung el 2o Jolae (e o3 vl

Al Al AL U8 6 Jisg e slall e 25 ) aaa) JuSy Jolaall o) - il
Phoenix-986 J=2se gl (5 (aliaia¥) Cilihs Slgas Blaiw¥l die IS diabaial cawd
il paxe yeaie JS S5 craag Aol )l Management CO., LTD 4S -3 s gl
Aald dualy c¥ales

3 dgny Abyeal bl Uadd) dasty JalSll lpdall Jalatl) als aladialy ddlal) dad)ll clily cills
A(18) deasiceall cDlalaal) (s dugine (3958 25n ade

LaBlial)g itat)

Jae) o (s 5aY) o) Gb My ddiaall aSIdll L 29,Sal) grimal) (1) JSE G ll) ekl
s vigl Do mhd ¢ iall mihd cxigll Ha eaae (pall @S Gl e IS gl A Soe
Al clamiall a5 @Dl o) daadled)l daall dabiieg delylly £2eY) dakie cuy L sall
o Al sl g el Easlill L) o) LS Lalle Gl ) daa e shlie 4l (55 38 Akl
(7) 74.84 Jos alle i) dawing aefa a5 pinlesl 3 lsa il ddiaall iy juadlly 4S)sall

Jae el o) 235 WEP< 0.05 Jlas) gis dic igina (398 2935 lple Jeaniall il e ey
s pfaa s aled 4.3 caly Al uall a8 wihd Al QIS LD Ldlsgl) LS dlae) ale gl
Laailly Wl sl mihs il aifa a g ailesl 3.3 4l A Alsell LSl dlael ale sl Jagic
EOlalaal) aaeal P<0.05 Jlaia) (ggie die digina 398 iang 38 LI (algall LS alac) Jujlesll

266



E-ISSN: 2617-6211 ISSN: 1992-7479 2020 ,2 s3] 18 saa o3l aghell JLiY) Alae

slest 3.5 cilS eVls Lo dugine (98 gl o) Sjlesll Baadly o 2igdl ea il 05S G Db
P< Jlial (ggiue die digine G908 a9 Bngl (s o (Chinall Jadll) (ol Ll a2 /a1 g
2.3 sl mhas ol s mihd Slial Ll Oglell LagSs shae) anlesl cllagia cialy 3 0.05
i) Gilly Ogalll Galfly 2igl Gen s cilie (B (5K gat () oDl ol Lt a2 /o p s snle]
Dl b saell el Gamne ,pall a8 e UST ot fa e s Ainle sl 2.3 525 2.3 laslae) gle gl aly
Vs il Saall (e waall o (gnt dadad) 38U 05S ) Aabaal Ljgaall sla¥l Caghll Can 35m0 B
Gilyhill 5aliasll Z5Lasl slsall (o sy WIAN (s Chacay 28 gl ¢ 3 alaas ay s lasal ey
lebiins Balall o3 g AgSWl mhaw o Basagal) Dlaall ik 8 HuSiy ety 38 Sliaal) (L] LaS)sall b
Llae ol (gAY o llaally Cinbaill Cagyla cLal) oda Jaami a8y calilly sludll duwall doall sl

(15) aslsdl Casins
4.5 4.3ab
3.9b 3.95bc 4a T.C
4 2 3.7bc
3.5 y 32b 3.3c m Coliform
| = 2.8ab
3 7c -8a 2.7ab ,
2.48d2.5bc 2.6bc W E.Coli
3 25 3a sb M 28d 2.3¢
.‘9 .
i b e B Staphaureus
- 2
\t 1.5 H yeasts and molds
L 1
0.5
cO c0 0

o

Chiaa o pEid Wi llmisd Jsagisd @i
ol sigh) aig) Osaall
dddxal) 4 5dl)

Aadal) AS|9Rl) (A g Seal) (gsiaall 1 IS

T.C: L.S.D=0.762

Coliform: L.S.D =0.213

E. coli: L.S.D =0.37

Yeast and Mold: L.S.D =0.309

G ednil) b dand) diiaa) aSidll Gilie anaads uadl) Lagtiall ol LS sai gl Laadly o
ladlac) aijledll (spine 38 Aol il M laeVly Slaedll ey asag Edlall mlal) cell
ooy dnlesl 2.3 Caadll GaldY S Ligine S Ly st fa oo g Splest 3 Gaall e A il
Oba Alier 585 My lghbad B aSledl) o o aalgn dojgaall cbal) 06 () @l s anyy 8
@Dl daliy el Cratanll Y (ki 5l (xS St Adiaall aSlsdll g )Slall sl e Jgena
Jaml Jlainly (g Seall Eislill ddle & Laa Sl e 3l 4 Sl Laal) lulad) cils )

267



E-ISSN: 2617-6211 ISSN: 1992-7479 2020 ,2 a3l 18 slas L) astall L) Alaa

Caglally AaUaill byl ae o 8y dlie Bys ey b sy L) ) (el Laseadd) Ljgndd) slaY)
(19) @AY clleadl o Lyt s Caniailly slanll Glidee L) dxiall daiall

IS Craa 2y Ganal) a8 dainall aSlsal) Gl 8 Liveall paliall 5815 392 (<l 4 il mags
Ni J<al) cdalad) duaeall jalially ,Mn juizially Zn clijlly Fe waall cdwla) doaad) jaliall (he

Pb Laliaylly Cd asuelslls

LS s emgal) 2a) e Bdinall 4S)all 6 ool b Lol Ll obaall (o Aleaniall 38T Ajlie Cac
Sshil) il giosn aui] el3al Aol Lusnal) Lnan)ll il gall dinan

\
o\ SEREe qERIe RS ORI WS
A
\
\
J\

(3 I 3 0) 380

\
e\ WP NI WE® WR® WK \\‘
\
U
Coed  agh Ssa e et Sl
g

Addnal) 4S) gdY) il

daiaal) AS|gall & Aualo) Galaall 3805 2 <&
Fe: L.S.D-value = 0.015

Zn: L.S.D-value = 0.053
Mn: L.S.D-value = 0.22

2all 585 8 P< 0.05 Jlainl (giune cnd Agine 338 d9ng pie 2 JSEN S gilaill (e ey
s vl Ha Gsaae Flalae o Db digll Gea mild 5 (ol ydl Zilds Gl @A (e IS
@il Crinal il Alaladd Cilass P< 0,05 Jlais) (g5ine can Digine (3558 o) b 2ag oS¢ 500
0o Ughanal) B3 a5 comsle pasgl Loty UsSa any bl aae dpaal) sy e fahes Kie 5.44 4l
apnl) (ggiase Ol A SN A gl Ligd Uy L olas) pn eladl paen (3 sV 8

(1) o2 fohsSea 15 5o aladall 8 4 mgansd)
Ol pad mihd Blalaal P<0.05 Jlaia) (sie il digine (3958 9ng a2e 2 JSEN 3 miluil) i
Locisias Cainall Gl Ll il 55 el of sng LS gl Gon iy piall b caigll i (sane
Lol B s @il o ) sl i (1) ande clian L 2jlie Aaill ol g a2 faliig Sua 0.77
sl chaxis saill Al Jie daall o Bl daaa il ) 4l (53515 0S5y play) el Lega

268



E-ISSN: 2617-6211 ISSN: 1992-7479 2020 ,2 a3l 18 slas L) astall L) Alaa

A e 4 zgannall (oY) a8 (ST e gindd G asl Ogiall Laly due Ll calasilly
o a8 5.0 sa daakY)

COlalaal) asanly & igine 355 20y pie dahll o3 s b Lgle Jseanll &5 Al bl cpglil
P< 0.05 (s5ise cand A adipe dgien (ool (531 Cabaall il e Lo dypntll 3 Aasiindl)
& e USE aaluy 4 L) dncal aga gane g uinial) .aefaleg S 0.62 &l 5K bavsian
) Sl oSl Suiall juaie (re 4o asal) sl dsaaall o) L (14) Lebaliss lasdy) Sy
(12) Mgl o ag farde 1.852.3 iy 3 50-31 o pdjlec) sl

b LS Joamiills dnaga g andl 08 Adinall 4SIsill ciline 8 ald) alaal) S5 3 SN ey

o Ni
Ni 0.62a
0.56h
mCcd
0.42¢ o7
Ph 0.6
0.31d os
0 199 0.22¢ oa 'éz
o
0.165 03 =
Pl:l 0.04a 0.04a . 02 %
CI Clld 0.01d ‘ - 0.
cd -001c .03¢ 0dc _ Foa
Ni -
"r T T T 0
i:d‘-‘”ﬂ"ﬁ JP"U‘"" s s Al ppans el mill o
FEAL PFERL Sl
Aiis o)) 45 AN i

dlkaal) AS)sll) b dalual) Galaal) Sli 3 (<&
Ni: L.S.D-value = 0.024

Cd: L.S.D-value = 0.005
Pb: L.S.D-value = 0.045356

Lebigatg doall 4lall il sl (8 5L oy90 ) vl Ly daal labas Jyaie J<0ll aay

.(12) O] ;\._.‘\:\\.\aj\ J\)Aj\ gﬂ J\)A:L«ALI Q):\S):\ 4..:3).« Lf,lj)“‘“ (e RN .4._.).1\2);4 4._._:1; ‘_Al
Lilelae cuilS 3 P< 0.05 Jlaia) (ssisa 2ie yuaial) 13g] duginn (3958 39ag 3 JSal) & iliil) gl
Gsine (338 29ag Baad ol Lty il e a2 [l 00 0165 0.42 (oY) Laa oyilly y3all miba

il A deadiall COlaleall 42

c&ﬂ\@dhd.u\).\kamdsm LA\ LSJJ-! ul.uu\j\ Q’A‘\.AS_).U cel.ud.mumﬁ ej.\.AJ‘SJ\
(1) & [l Se 0.05 5o dikaall aSIsill & 4 mgansall Cd S5 @Aa‘w

ool iy gl i i el el Jal SIS, g 5 (ipmany ol 5 i ielas

269



E-ISSN: 2617-6211 ISSN: 1992-7479 2020 ,2 a3l 18 slas L) astall L) Alaa

Ol s e IS )5Sl yeaiall (gsieal P< 0,05 Jlaia) (s5ime caa dugina (3958 Ciang (o (b
(sl e an fobs e 0.0350.02 Lol gia cly allg diinall 3l

Jsman o8 ity Glasdll ran) Slgall 5lally dandl 5y ALEN alaall (oo pala ) 2ay
139-5 5 aseall 8 23S [yt s Ko 200 anall 138 (o 4 zsansall (el anll s cadll bl
(12) @AY 4l dgall 8 xS [ahe g Kua

Lusie el a1l 3 P< 0,05 Jlais) (ggise vie Galeayl) 550 Ligiea (358 2525 (3) IS (e oy
0.1950-22 Opalll iy 2igh Joa b (8 (SN a2 [al)esSe 0.62 ol s 84l <5
Sl O dsine 90 ) Bl o Ay sl e o2 faheg S

Ugana s (e lpaliaial JUall daw Ao ddbiae jolias (e AL (alealls Gaghll BLAl (120 e
@ olae o) &gkl Al (e siall Gl e o) Adskal) cilinll & cilalall e ddlgl shaY) e
Grb e gl SRl gl Al il S5allS Aadall Al SW) s Sl Jiansy o) (<0 . (6) ALl
bl e Baiia laeS Glilall ellgiis a3 . (10) Laje s ClSall palse o) auiaillS 4oy a0 Adaisy)
Gob oo ol A Jull deaig dabisd) clall elial 8 LeaSln (5250 Las 820uY) G5k (e
el e Lalgine Ao 5l 8 Loduian (18 AgSU agas e agas o el (e (9) Anilaad) Abudu)

(16) oolaalls gl Sl 3 sl elal) o5 (glad) elally o) ililae (9355 JBa Jases e AL

o) Al (55 28 ddbida joluan (e Cuphill iayat 28 Ldinall 4Slsal) o AT bl (e gt
Glleall oo @lly ye g Canially Jiall Glilee oL Lgish o adinn 138 A5l iy oS5 Ay e
) Agaad) salial) 305 of LS, Ludlle Lgy msacadl) 35aall (o cil€ geiluil) S0 dngi il
A L zganal) 39aall e J81 5l Jguall L (e Lgale gfial) a3 Lgal cilinal) 8 Al olaally
Al oda b Lging o3 ) Adiadl) 4S)sal) o Lgapen il 2S5 LA Liaal) laliiall \gining
-6yl Dlgidll Al

sha) (o8 Baclosall WY (gspall adiie yfite b Cplelall apand GLinYly SN gy and
s b saeLaall yeall daals [Ae)) 3l 4S8 (a0 naall palS S Liayl cdag jSoall liasadl
gl alial)

JJLAAS\

1. Al-Massaedh, A., Gharaibeh, A., Radaydeh, S. and Al-Momani, I. (2018).
Assessment of toxic and essential heavy metals in imported dried fruits sold in
the local markets of Jordan. European Journal of Chemistry, 9 (4): 394-399.

2. Beuchat, L. R. (2002). Ecological Factors Influencing Survival and Growth of
Human Pathogens on Raw Fruits and Vegetables. Microbes and
infection, 4(4): 413-423.

3. Beuchat, L. R., Komitopoulou, E., Beckers, H., Betts, R. P., Bourdichon, F.,
Fanning, S., Joosten, H. M. and Ter Kuile, B. H. (2013). Low-water activity
foods: increased concern as vehicles of foodborne pathogens. Journal of Food
Protection, 76(1): 150-172.

270



E-ISSN: 2617-6211 ISSN: 1992-7479 2020 ,2 a3l 18 slas L) astall L) Alaa

4.

10.

11.

12.

13.

14.

15.

16.

17.

Blackburn, C. D. W., Baylis, C. L., and Petitt, S. B. (1996). Evaluation of
Petrifilm Methods for Enumeration of Aerobic Flora and Coliforms in a Wide
Range of Foods. Letters in applied microbiology, 22(2):137-140.

Chang, S. K., Alasalvar, C. and Shahidi, F. (2016). Review of dried fruits:
Phytochemicals, antioxidant efficacies, and health benefits, Journal of
Functional Foods, 21: 113-132.

Elbagermi, M. A., Edwards, H. G. M. and Alajtal, A. 1. (2012). Monitoring of
Heavy Metal Content in Fruits and Vegetables Collected from Production and
Market Sites in the Misurata Area of Libya. ISRN Analytical Chemistry, pages
1:5, doi:10.5402/2012/827645.

Food and Agriculture Organization/ World Health Organization (FAO/WHO)
(2014). Ranking of Low Moisture Foods in Support of Microbiological
Risk Management: Preliminary report of FAO/WHO expert
consultation on ranking of low moisture foods. Part | — Main Report. Rome/
Geneva: FAO/ WHO.

Guine, R. P. F. (2018). The Drying of Foods and its Effect on the Physical-
Chemical, Sensorial and Nutritional Properties. International Journal of Food
Engineering, 4 (2): 93-100.

Igwegbe, A. O., Agukwe, C. H. and Negbenebor, C. A. (2013). A Survey of
Heavy Metal (Lead, Cadmium and Copper) Contents of Selected Fruit and
Vegetable Crops from Borno State of Nigeria. International Journal of
Engineering and Science, 2 (1): 1-5.

Islam R., Kumar, S., Karmoker, J., Sorowar, S., Rahman, A., Sarkar, T. and
Biswas, N. (2017). Heavy Metals in Common Edible Vegetables of Industrial
Area in Kushtia, Bangladesh: A Health Risk Study. Environmental science, 13
(5): 1-13.

Jayaraman K, S. and Das Gupta D. K. (2014). Drying of Fruits and
Vegetables. In: A Mujumdar, Editor. Handbook of Industrial Drying. 4™ ed,
Ebook Edition. Boca Raton, Florida: CRC Press. p 611- 635 ISBN 13.
Koubova, E., Sumczynski, D., Senkarova, L., Orsavova, J. and Fisera, M.
(2018). Dietary Intakes of Minerals, Essential and Toxic Trace Elements for
Adults from Eragrostis tef L.: A Nutritional Assessment, Nutrients, 10, 479,
d0i:10.3390/ nu10040479.

Morgan, C. A., Herman, N., White, P. A., and Vesey, G. (2006). Preservation
of Micro-organisms by Drying, a Review. Journal of Microbiological
Methods, 66(2): 183-193.

Pereira, M. C., Boschetti, W. Rampazzo, R., Celso, P. G., Hertz, P. F., Rios.
A. D. O., Vizzotto, M., Flores, S. H. (2014). Mineral Characterization of
Native Fruits from the Southern Region of Brazil. Food Sci. Technol,
Campinas, 34(2): 258-266.

Rawat, S. (2015). Food Spoilage: Microorganisms and their Prevention. Asian
Journal of Plant Science and Research, 5(4): 47-56.

Salamon, 1., Labun, P. and Petruska, P. (2013). Occurrence of Heavy Metals,
Radioactivity, and Pesticide Residues in Raw Materials of Elderberry and
Other Herbs and Fruits in Slovak Republic. Planta Medica: 159-266, DOI:
10.1055/5-0033-1352284.

Sobukola, O. P., Adeniran, O. M., Odedairo, A. A. and Kajihausa, O. E.
(2010). Heavy metal levels of some fruits and leafy vegetables from selected
markets in Lagos, Nigeria. African Journal of Food Science, 4(2): 389 — 393.

271



E-ISSN: 2617-6211 ISSN: 1992-7479 2020 ,2 a3l 18 slas L) astall L) Alaa

18. Steel, R. G. D., Torrie, J. H. and Dickey, D. A. (1996). Principles and
Procedures of Statistics. A Biometrical Approach. 3" ed. McGraw Hill Book
Company Inc, New York, USA.

19. Victor, N., Peter, C., Raphael, K., Tendekayi, G. H., Jephris, G., Taole, M.,
and Portia, P. R. (2017). Microbiological Quality of Selected Dried Fruits and
Vegetables in Maseru, Lesotho. African Journal of Microbiology
Research, 11(5): 185-193.

272



