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Abstract

Magnesium is an important element for human health for all age groups. It is found in many foods that
humans consume in their daily diet. The current study aimed to estimate the amount of magnesium in
some fruits, vegetables, nuts, chocolate and raw cocoa. This element was estimated using the Atomic
Absorption Spectrometer (AAS) at Al-Sadeem Environmental Analysis Laboratories. The results
showed that the highest percentage of magnesium was in the sesame sample (2860 mg/kg), followed
by raw cocoa (2466 mg/kg) and the lowest percentage was in the cucumber sample (170.1 mg/kg). We
recommend periodic examination of the level of magnesium in the body for a period not exceeding 6
months.
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