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ABSTRACT

Sankovska, E., Safilov, T., éajn, R (2Q06/2007). The content of cadmium in honey from
the Republic of Macedonia. Ekol. Za&. Zivot. Sred., Tome 10, No. 1-2, 11-17, Skopje.

The content of cadmium in 123 honey samples collected from different parts of the Re-
public of Macedonia was determined by electrothermal atomic absorption spectrometry. The mi-
crowave digestion system was applied for digestion of the samples. It was found that the content
of cadmium varies from below detection limit (1.0 pg kg™) to 267.9 pg kg* with the mean con-
tent of 3.63 pug kg™. The highest content of Cd was found in the honey samples from the centra
part of Macedonia (region of Vees) in connection to the existence of lead, zinc and cadmium
smelter plant in this region. Mean va ue of Cd in honey samples from the region of Veesisthree
times higher than the determined mean for Macedonia. Relatively high contents are also found in
the eastern part of Macedonia which is a consequence of natural enrichment of Cd with the geo-
logical formations associated with Pb-Zn mines Sasa and Toranica
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Cmankoscka, E., Cmagunos, T., Ilaju, P., (2006/2007) Coopoicuna na kaomuym 60 meo
00 Penybnuxa Makedonuja. Exon. 3awm. JKusom. Cpeo., Tom 10, bp. 1-2, 11-17, Ckonje.

Ormpezenena e CoApKUHATa Ha KaaMIyM BO 123 mpuMeponu o1 Mez 3eMEHH O]l Pa3JIndHu
peruonu Bo Pery6nrka MakeqoHHja co IPHMEHa Ha eeKTPOTePMUYKATa aTOMCKa arlCOPIIIHOHA
criekTpomeTpuja. [IpumMeponuTe ce pa3iokKeHH O MOMOII Ha MUKPOOPaHOB CUCTEM. Y TBPJICHO €
JIeKa COIPIKUHATA Ha KaJMAYMOT C€ JIBIKU OJf TpaHuIiara Ha nerekuuja Ha meronor (1.0 pg kg
Y 10 267.9 pg kg, mpu mro cpexnara BpeHoct m3necysa 3.63 pug kg, Hajsrcoku BpeasocTH
3a CONp)KMHATA HA KaJMHUYM C€ HajJCHH BO MPUMEPOLMTE O MeJ OJ LEHTPATHUOT JeNl Ha
MakeioHHja ITO € Kako pe3ynTaT Ha paborara Ha TOMMIIHMIATA 32 OJIOBO, IMHK U KaIMHYM BO
Benec. CpenHara BpeIHOCT 32 COAPXKMHATA HA KaJMUYM BO MPHUMEPOLIMTE OJ OBOj PETHOH € 3a
TP MaTH MOBUCOKA Of OHaa 3a MakenoHuja. PenaTMBHO BUCOKH COIPXKHMHH C€ HAjICHH U BO
MPUMEPOIM O] MCTOYHHOT Jed Ha MakedoHHja IITO MOXE Ja ce MOBp3e CO MPHPOIHO
3rojieMeHaTa COJAPKHHA HAa KaJMHYM BO TEOJOMIKHTE (OPMAlMK BO OBOj peruoH (pyAHHIHM 3a
onioBo u 1uHK Caca u Topanua).

Kityuynu 300poBH: Mejl, €1€MEHTH BO TParoBU, MUKPOOPAHOBO Pa3IoxkKyBambe, aTOMCKa

aTICOPIIMOHA CIIEKTPOMETPHja
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I ntroduction

Honey is produced from the plant nec-
tar, aswell as from honeydew, which bees col -
lect, process and place into honey combs.
Honey contains mainly carbohydrates (mainly
fructose and glucose, and also in small content
maltose and saccaharose) and water. Minerd
content in honey varies from 0.04 % in paleto
0.2 % in dark honeys (Anklam, 1998). Among
other components in honey, some traces of
proteins and enzymes, amino acids, pigments,
substances which give flavor and aroma, plant
acids, alcohols and vitamins, are also present.
Today the use of honey is widespread and not
only because of its nutritiona va ue, content of
vitamins, essentid eements, antioxidant sub-
stances but also due to its antibacterial, an-
timutagene and probiotic characteristics (Ar-
vanitoyannis & al., 2005).

The content of the eements in honey
depends on the soil composition on which the
plants grow, and also according to the botani-
cal origin of the plant from which bees take
nectar (Matel et d., 2004). It is dso known
that the content of some heavy metals (includ-
ing cadmium) in honey could be a result of
anthropogenic contamination (Przybylowsky
and, 2001; Tuzen and Soylak, 2005). The
presence of cadmium in the environment is
mainly because of the emission from the proc-
ess of cadmium production and manufacture
of cadmium products (batteries, pigments and
coatings). Cadmium is recognized to produce
toxic effects on humans (Casarett & Doull's
Toxicology 1995).

Atomic absorption spectrometry (AAYS)
has frequently been used in anaysis of heavy
metals in honey. Due to very low content in
honey, cadmium is determined by electro-
thermal atomic absorption spectrometry -
ETAAS (Gonzales Paramas ¢ d., 2000; Conti
and Botre, 2001; Przybylowsky & Wilczyn-
ska, 2001; Vorlova and Ceechovska, 2002;
Tadia e al., 2004; Rashed and Soltan, 2004;
Atrouse et a., 2004; Erbilir and Erdogrul,
2005, Tuzen and Soylak, 2005).

It is known that honey could be very
useful biomonitor for heavy metals (Przyby-
lowsky and Wilczynska 2001; Tuzen and Soy-
lak 2005; Bogdanov 2006). Therefore, in this
work cadmium content was determined in 123
honey samples collected from 12 regions of
the Republic of Macedonia. The amisto con-
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tribute to the scarce data about the mineral
content of Macedonian honey and to investi-
gate possible anthropogenetic influence on
cadmium content in honey by the regions in
Macedonia

M aterialsand methods

Apparatus

The measurements were performed us-
ing Varian SpectrAA 640Z atomic absorption
spectrometer with Zeeman corrector, equipped
with eectrothermal atomizer GTA 100 and
autosampler Varian PSD 100. As a source,
hallow cathode lamp was used. The optima
instrumental parametersaregivenin Tab. 1.

Tab. 1. Instrumental parameters for determination
of Cd by ETAAS

Tab.1 Bpegnoctu Ha mapaMeTpuTe IpU OIpe-
nenyBamero Ha Cd co ETAAS

Par ameter gIlapamerpu Cd
Wavel ength/nm 228.8 nm
Slit width/nm 0.5nm
Lamp current/mA 4 mA
Calibration mode ?gd(?orr?:iz (;ﬁ
Background correction Zeeman
Drying

Temperature 95 °C
Ramp time 40s
Hold time 10s
Ashing

Temperature/°C 250°C
Ramp time/s 10s
Hold time/s 15s
Atomization

Temperature/°C 1800 °C
Ramp time/s 0.8s
Hold time/s 2s
Cleaning

Temperature/°C 1800 °C
Ramp time/s 2s
Hold time/s 2s
Gas Argon

Reagents and samples

All reagents and standard sol uti ons were
p.a. grade Redistilled water was used for the
preparation of dl solutions. Stock standard
solution with a concentration of 1000 mg L™
for Cd was manufactured by Solution Plus Inc.
(USA).
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A total of 123 samples were collected from
individual bee keepers al over the territory of
the Republic of Macedonia (Fig. 1). The sam-
ples were collected from 12 regions in the
country. About 250 g of each sample were
placed in plastic bottles and kept in a dry and
clean place until the analysis.

Sample preparation
In order the effects of the organic matrix to be

minimized, microwave assisted sample diges-
tion was performed prior analysis. Milestone

Gostivar Kigevo
Veles

Ethos Touch Control medium pressure micro-
wave digestion system was used.
Approximately 0.5 g of honey was placed into
PTFE vessds and 2 ml of concentrated HNO;
and 2 ml of H,O, (30%, m/V) were added. The
vessels were capped closed, tightened and
placed in the rotor of microwave oven and di-
gested with the two step procedure given in
Tab. 2. Vertilation was performed for 20 min-
utes after the end of the second step. Finaly
the vessels were cooled, carefully opened and
quantitatively transferred in 50 ml calibrated
flasks.

@ Probistip

Berovo

Stip

Strumica

Fig. 1. Sketch map of researched areas with sampling locations
Cn. 1 Illemarcka KapTa Ha UCTPAXKXYBAHUTE no;[paqja CO JIOKAJIMTCTHU O KaJ€ C€ 3€MaHHU Hp06I/I

Tab. 2 Procedure used for the digestion of honey
samples
Kopucrena npouenypa mpu coropyna-

BECTO Ha MIPUMEPOLUTEC ME/]

Tab. 2

s i
FEc 3555
ZEE,S223

]
Be SEEalsas
1 180 5 500 20
2 180 10 500 20

Exon. 3amrr. Xusor. Cpen. 10(1-2): 11-17.

Results and discussion

Food is the main source of cadmium in-
take for non-occupationally exposed people
Craps grown in polluted soil or irrigated with
polluted water may contain increased concen-
trations of cadmium (Bogdanov, 2006). Kid-
neys and livers concentrate cadmium (Casarett
& Doull's Toxicology, 1995; World Health
Organization, 1992, 2004). Leves in fruit,
meat and vegetables are usualy below 10 pg

13
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kg'. Average daily intakes from food in non-
contaminated aress is at the lower end of the
10 to 25 pg range of which approximately 0.5
to 1.0 pg is actually retained in the body. Up-
take of cadmium from smoking could more
than double that amount. More recently, the
possible role of cadmium in human carcino-
genesis has also been studied in some detail
(Casarett & Doull's Toxicology 1995; World
Health Organization 1992, 2004).

Therefore, it is very important to ana
lyze the content of Cd in honey samples in
terms of its toxicity, as well as the fact that Cd
can be transported trough the root system into
the nectar of the plants (Bogdanov 2006).
Honey could be adso used as a biomonitor for
cadmium contamination of the environment
(Przybylowsky and Wilczynska 2001; Tuzen
and Soylak 2005; Bogdanov 2006).

The results obtained for the content of
Cd in honey samples from different regions
from the Republic of Macedonia, determined
by ETAAS (previously digested by microwave
digestion system) are givenin Tables 3. In this
table the mean content for each location, as
well as the median, minimum and the maxi-
mum val ue are given.

The maximum permitted value for Cd in
honey in Macedonian legislation is set to be 30
ug kg*. Only 6 out of 123 samplesin total had
Cd content higher than 30 pg kg* and only
one much higher content of 267.9 ug kg™. The
highest mean content of Cd was detected for
Vdes region, being 11.28 pg kg™. In 55 sam-
ples the Cd content was below the detection
limit of the method (1.0 pg kg™).

The distribution of Cd in Macedonia is
influenced mainly by the anthropogenic activi-
ties. The highest contents of Cd are concen-
trated in the central part of Macedonia (region
of Vdes) in connection to the existence of
lead, zinc and cadmium smelter plant in this
region (Fig. 1). Mean of Cd, in Veesregionis
three times higher than determined mean for
Macedonia (Tables 3). Relatively high concen-
trations are also found in the eastern part of
Macedonia (Berovo and Strumica regions)
which are consequences of natural enrichment
of Cd on an outcrops of Neogene dacite-
andesites and pyroclastites. On that geol ogical
formations are associated Pb-Zn mines Sasa
and Toranica.

Table 3. Content of Cd in honey samples from 12 different regions (ug kg™).
Ta6. 3 Conpxuna va Cd Bo npumeporiTe o Mex o 12 pasmmuru peruon (ug kgr).

Geometric Geometric mean/
Region (No. of samples) Range I Mean Median ~|CGeometric meanfor M ace;jon'a
Peruon (6poj npumeporn) Ormcer comeTpucia Menujana Feomerpucka cpea
cpenuHa I'eomeTpucka cpenyaa 3a
Makenonuja
Berovo (5) 1.43-67.71 9.50 11.14 2.615
Bitola (5) <1.0-6.20 1.96 1.99 0.540
Gostivar (9) <1.0-6.87 2.06 1.36 0.569
Kicevo (6) <1.0-6.29 1.72 1.0 0.474
Kumanovo (21) <1.0-16.21 3.09 3.06 0.850
Ohrid (5) <1.0-32.58 3.92 1.0 1.080
Prilep (14) <1.0-267.9 6.32 6.50 1.741
Probi &ip (10) <1.0-22.68 2.34 1.0 0.644
Skopje (15) <1.0.-38.19 2.65 1.0 0.729
Stip (13) <1.0-18.96 1.68 1.0 0.463
Strumica (6) 5.26-27.70 10.50 10.77 2.892
Veles (14) <1.0-55.27 11.28 12.45 3.107
Macedonia (123) <1.0-267.9 3.63 3.06 -

It is obvious that the emission from the
lead and zinc smelter plant influence on the
cadmi um content in honey samples from Ve es
region which confirms previous data about the
high content of Cd in soil and some vegetable
and fruit products (Stefilov, & d., 1994; Jor-
danovska and Stafilov 1996; Stafilov and Jor-
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danovska 1997; Filipovski 2003; Pancevski
and Stafilov 2006, 2007; Stafilov and Kule-
vanova 1994; Panovska et al., 1997).

The obtained mean values for Cd
content in honey collected from Macedonia, as
wdl as the content range, are similiar to those
found for honey samples non-contaminated

Ekol. Za&. Zivot. Sred. 10(1-2): 11-17.
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regions: Middle Anatolia, Turkey (Tuzen and
Soylak 2005), Spain (Gonzélez Paramas et al.
2000; Terab et d. 2004; Gonzé ez-Miret et al.
2005). However, data for honey from the
Vees, Berovo and Strumica are comerable to

literature data for simillar regions in Europe
(France, Devillers et a. 2002; Pomeranian
region, Poland, Przybylowski & Wilczynska
2001 or from Czech Republic, Celechovska &
Vorlova 2001).

Cd (ng/g)

13 20 27

4.6 7.2 15

Fig. 2. Areal distribution of Cd in Macedonian honey
Ci. 2 Coppxuna Ha Cd Bo MeoT 110 pernoHu Bo Make/10HH]a

Conclusions

In this work the content of cadmium in
123 honey samples from the Republic of Ma
cedonia was determined by microwave diges-
tion and eectrothermal atomic absorption
spectrometry. It was found that the mean con-
tents obtained, varied from below detection
limit (1 pg kg™t to 11.28 ug kg for Veles re-
gion. The maximum permitted value for Cd in
honey in Macedonian legiglation is set to be 30
ug kg™. Only 6 out of 123 samplesin total had
Cd content higher than 30 pg kg* and only
one much higher content of 267.9 ng kg™. The
distribution of Cd in Macedonia is influenced
mainly by anthropogenic activities. The high-
est content of Cd was found in the honey sam-
ples from the central part of Macedonia (re-
gion of Vees) in connection to the existence
of lead, zinc and cadmium smelter plant in this
region. Relatively high concentrations are also
found in the esstern part of Macedonia

Exon. 3amrr. Xusor. Cpen. 10(1-2): 11-17.

(Berovo and Strumica regions) which are con-
sequences of natural enrichment of Cd with
the geological formations associated with Pb-
Zn mines Sasa and Toranica
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COAPXKXUHA HA KAIMUYM BO MEJ
O PEIIYBJINKA MAKEJIOHHUJA
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Teonowxu 3a600, Jumuresa 14, 1000 Jbyb.mana,

Cnogenuja

Pe3snme
OrmpeneneHa € coapKMHATa HAa KaJIMHUYM BO

123 npumepory o] MeJ 3eMEHHU OJ] pa3iIMuHU
pernonn Bo Penybmuka Makenonuja co
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NpUMEHa Ha eNeKTPOTepMUYKaTa aToMCKa
arcopIIroHa crekrpomerpuja. Ilpumeporure
ce Pa3NoKEeHH CO TOMOII Ha MHUKPOOpaHOB
cucTeM. YTBpPACHO € JeKa COOp)KMHATa Ha
KaIMUYMOT c€ [BWKH O] TpaHHLaTa Ha
nerexumja Ha Merogata (1.0 pg kg?) no 267.9
ng kg', mpum mTO CpeaHaTa BPEIHOCT
mnecysa 3.63 pg kgl Iokakano e nexa Ha
JUCTpUOyIMjaTa Ha KaAMUYM BO MakenoHHja
HajrojieMO BIIMjaHHE HMAaaT AaHTPOIOTrEeHUTE
aKTHBHOCTH. Taka, HajBUCOKH BPEIHOCTH 3a
COAp)KMHATa Ha KaJMUYM C€ HajAeHH BO
MPUMEPOLIUTE O MeJ] O LIEHTPATHHUOT JIeT Ha
MakefoHdja ITO € Kako pe3ynTar Ha
paborara Ha TomuiHUIATa 3a ONOBO, IIMHK H
kagmuyM Bo Benec. Cpennata BpenHOCT 3a
COAp)KMHATA HA KaJ]MHYM BO MPHMEPOLUTE O]l
OBOj PETHOH € 3a TPH MaTH MOBHCOKA O] OHaa
3a MakeqioHHja. PenaTHBHO BUCOKH COJPKHHN
Cce HajAeHH M BO NMPUMEPOLH O]l MCTOYHUOT
Jienl Ha MakeZioHHja ITO MOXKE Ja Ce TOBp3e
CO TPHUPOJHO 3rojeMeHaTa COIp)KHHA Ha
KaJIMUyM BO T€OJIOMIKUTE (hOPMALUU BO OBO]
pervon (pymauim 3a onoBo u nuHK Caca u
Topanuna).
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