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Introduction
• Calcium, which is one of the key minerals most frequently 

linked to human health is cannot be produced by human body, 
it must be obtained through food.

• Oxalic acid, citric acid and phytates which are present in fruits 
and vegetables can bind with calcium and form insoluble salt 
complexes.

• It will reduce the calcium absorption in the human body. 
• Calcium deficiency may cause osteoporosis, hypocalcemia, 

weak nails, and slower hair growth.

Results and discussion

Sample collection

Table 01 - Initial and final calcium concentrations of vegetables and fruits
Calcium concentration variation of fruits and 
vegetables with milk, tofu and yoghurt 

Method

Determination of calcium 
sorption ranges
      i.  Preparation of 
calcium standard solutions
      ii. Sample preparation
      iii.Calcium detection

Determination of calcium 
sorption in milk, tofu and 

yoghurt
      i.  Sample Preparation

   ii. Calcium detection

Conclusion
➢ Consuming calcium-rich foods like milk, yoghurt, and tofu 

within an hour of a main meal that includes above 
mentioned fruits could result in adverse health effects 
due to a calcium deficiency.
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