
ABSTRACT 

T r i v a l e n t  chromium is an e s s e n t i a l  t r a c e  element 

t o  man and t he  b i o l o g i c a l l y  more a c t i v e  form is a complex of 

chromium g l u t a t i o n e  d i n i c o t i n a t a  which is  termed glucose 

t o l e r a n c e  f a c t o r  (GTF). It f u n c t i o n s  as a c o f a c t o r  f o r  

i n s u l i n  and i ts d e f i c i e n c y  may l e a d  t o  impaired glucose 

t o l e r a n c e  and hyperl fpidaemia.  

The t o t a l  and GTF-chromfura con ten t  o f  some common 

foods was determined i n  o rde r  t o  i d e n t i f y  good d i e t a r y  sources 

of  chromium, s p e c i a l l y  t h o s e  r i c h  i n  QTF-chromium. Samples were 

processed by wet ashing and a combination of bo th  dry  and wet 

ashing. Chromium was measured by co lo r ime t ry ,  flame atomic 

a b s o r p t i o n  spec t romet ry  and g r a p h i t e  fu rnace  atomic absorp t ion  

spectrometry. 

B i t t e r  gourd ( ~ o m o r d i c a  c h a r a n t i a )  sma l l  v a r i e t y  

had a high t o t a l  and GTF-chromium con ten t  and g a r l i c  (Allium 

s a t i v u )  had a moderately high concen t r a t i on  of both t o t a l  and 

GTF-chromium. The presence of GTF-chromium i n  t h e s e  foods may 

be r e l a t e d  t o  t h e i r  hypoglycaamic activity. Sigh values of 

t o t a l  and GTP-chromium were a l s o  observed i n  p o t a t o  (SoSanuq 

tuberosum) and i n  dhal (Oajaarmqscajan). Among the  green l e a f y  



vegetables  s tud ied ,  higher  values of t o t a l  chromium were 

observed i n  "Gotukolaw ( C e n t e l l a  a s i a t i c a )  and i n  nSaranufl 

(Trianthema decandra),  which are a l s o  of a medicinal value. 

Samples of  these  two vegetables  obtained i n  Kandy showed a 

lower content  compared t o  those obtained i n  Colombo, and 

this may probably be r e l a t e d  t o  the  low chromium concentsat4on 

found i n  ground water i n  the Kandy d i s t r i c t .  

Graphi te  furnace atomic absorpt ion  spectrometry 

was found t o  be a more s e n s i t i v e  and r e l i a b l e  technique, 
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