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Approach : Experimental research Results & Discussion

Sample :Spinach, deionized water, green . Spinach's chemical composition includes oxalic acid
sand cast three-legged aluminium (C.H,0.).
Data collection: Systematic - Its properties make it a significant element for the
Analysis Tool: AAS |Atomic Absorption St(l;cc)lrl:.osion in handcrafted aluminum pots is primarily
Spectroscopy) & SEM (Scannlng Electron caused by the breakdown of the protective aluminum
Microscope) and XRF (X-rays flourescence). oxide coating (AL,O).

 This breakdown occurs due to exposure to acidic or
alkaline meals.
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Conclusion SEM analysis:

« Spinach's composition is carbon-rich and contains oxygen.

. . « Dried spinach has increased chemical activity towards
COncentratlon prOflleS ShOW metal aluminum due to the more concentrated minerals as a result of

leaching from aluminum cookware into less water.
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