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Abstract

Background: The aim of the paper is to assess by the principal components analysis (PCA) the heavy metal
contamination of soil and vegetables widely used as food for people who live in areas contaminated by heavy
metals (HMs) due to long-lasting mining activities. This chemometric technique allowed us to select the best model
for determining the risk of HMs on the food chain as well as on people's health.

Results: Many PCA models were computed with different variables: heavy metals contents and some
agro-chemical parameters which characterize the soil samples from contaminated and uncontaminated areas, HMs
contents of different types of vegetables grown and consumed in these areas, and the complex parameter target
hazard quotients (THQ). Results were discussed in terms of principal component analysis.

Conclusion: There were two major benefits in processing the data PCA: firstly, it helped in optimizing the number
and type of data that are best in rendering the HMs contamination of the soil and vegetables. Secondly, it was
valuable for selecting the vegetable species which present the highest/minimum risk of a negative impact on the
food chain and human health.

Keywords: Heavy metals, Soils, Vegetables, Long-lasting mining activities, PCA
Background
Since ancient times, plant based food has played an im-
portant role in human nutrition, being a very important
source of antioxidants, vitamins and minerals [1-3].
Modern nutrition requires greater consumption of vege-
tables and fruits, because of their role on the quality of
life [1]. On the other hand, plant food, especially the one
which is consumed without prior processing, such as
raw vegetables, is the first link of the food chain through
which macro and micro metals can go directly into the
body. To ensure the functioning of various enzyme sys-
tems, the human body needs most micro metals, but
some such as Cd, Pb, and Hg have toxic effects. Toxicol-
ogy indicates that other heavy metals, such as Cu, Ni,
Mn, Fe, Cr, V, Mo, can appear in the list of harmful
metals, if their concentration exceeds certain limits [4,5].
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For vegetables obtained in uncontaminated areas, the
levels of these metals are low, generally below the permis-
sible limits. The situation is quite different when these
crops are obtained in geogenic or anthropogenic contami-
nated areas, such as the mining areas where these metals
are exploited. Especially after the industrial revolution, the
need for metals in modern society led to the development
of metal mining. Because environmental pollution pro-
blems have generally been neglected over the centuries,
accumulated residues in these important areas have led to
increased pollution of soil and plants (both spontaneous
and cultivated). Only in recent decades has society realized
the negative effects that heavy metals contamination has
on the environment and on human health. Nowadays,
heavy metals have been acknowledged as factors of “Global
Change” scenarios. Climate change may affect HMs bio-
availability in soils and hence the entire food chain [6].
Romania is recognized as one of the European countries

with polymetallic mining (Fe, Pb, Cu, Zn, Au, Ag) since an-
tiquity [7]. Research conducted in Romania in recent dec-
ades has clearly shown the extent of the anthropogenic
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pollution of soil and plant food (both of these mining areas
as well as of the large urban areas) with various heavy
metals [8-13]. Such research, which calls attention to the
increased contamination of soils and plants in areas con-
taminated by mining activities or in large conurbation
areas, has been performed worldwide [14-18].
Together with soil, vegetable food constitutes the next

link that can increase HMs accumulation in the food
chain and that can make them a hazard for consumption.
Recently, many studies on various plant foods have
addressed this issue [19-32]. If Fe, Mn, Zn, Cu, Ni are es-
sential for plant growth, other HMs (Cd, Pb, Cr, Hg, Ag)
are toxic. In normal situations, plants' defences and
homeostasis by complex mechanisms are processes that
limit the accumulation of HMs [33], for example in spe-
cial situations in contaminated areas where HMs accu-
mulation in some vegetables can be high and dangerous
for human health [19,30-32].
For proper growth and development of all animals, in-

cluding humans, Fe, Mn, Zn and Cu can be considered
trace minerals with a central role in many metabolic
processes throughout the body. They are essential as
catalysts in many enzyme and hormone systems which
influence growth, bone development, feathering, enzyme
structure and function. On the other hand, it has been
proven that, in large amounts, these metals can cause
oxidative stress in the animal body, which can on the
one hand be beneficial, killing tumour cells, but on the
other hand it may have a negative role inducing cancer
by oxidative DNA lesion [34]. Moreover, science has
proven the existence of structural interactions between
heavy metals and functional peptides [35-37]. Another
source of metals in animal-based food for humans is the
addition of metals in forage, which can get into meat or
other animal food products and hence in the human
body, where it can influence human health in a positive
or negative way [38-40].
The wide range of aspects regarding the presence of

HMs in the food chain and their implications on human
health requires further research in this field in a unitary
approach on the environment which the humankind is
part of. The old mining areas affected by anthropogenic
contamination with heavy metals are particular areas in
which the concentration of one or more heavy metals
exceeds normal values in most soils and in some agricul-
tural products used as plant food, such as vegetables and
fruit, or even animal products (meat, eggs, and milk).
Given the variety and diversity of data, research in these

areas involves not only modern analytical methods with
sensitivity, specificity and high accuracy to obtain valid
results on HMs content in soil and food but also complex
statistical methods that provide the big picture in what they
are concerned. Multivariate statistical techniques are the
right tool for viewing and analysing some matrices of
complex data [41]. PCA and cluster analysis (CA) are two
unsupervised methods that allow us to deduce how certain
variables (metals concentration, other parameters of the soil
or plants) that characterize objects (soil, plant) determine
their association. If the CA method is used for samples
grouping original variables, PCA estimates the correlation
structure of the variables by finding hypothetical new vari-
ables (principal components - PC) that account for as
much as possible of the variance (or correlation) in a multi-
dimensional data set. These new variables are linear combi-
nations of the original variables [42]. This method helps us
to identify groups of variables (i.e. heavy metals concentra-
tions or other soil or plant parameters) based on the load-
ings and groups of samples (soil or vegetable species) based
on the scores.
To understand the complex connection between soil

or plant samples and heavy metals contents was used
chemometric technique PCA. It is based on eigenanaly-
sis of the covariance or correlation matrix. Each variable
has a loading which show how well a variable is taken
into account by the model components. They reflect
how much each variable contributes to the meaningful
variation (or correlation) in the data and to interpret
variables relationship. Each sample has a score along
each model component which shows the location of the
sample in this model and can be used to detect sample
patterns, groupings, similarities or differences [43,44]. In
practice, it will ignore higher number PC axes that ex-
plain only a small proportion of variance in the species
data [45]. The importance of a variable in a PC model is
indicated by the size of its residual variance. This is use-
ful for the variable selection; a variable with little
explained variance may be removed without adding
more changes to the PC model. It is not restriction in
the number of variables, the rule for multiple regressions
that the number of variables must be smaller than the
number of objects does not apply in PCA case. The
closer the similarity between the objects, the fewer terms
are needed in the expansion to achieve certain approxi-
mation goodness [46]. In order to simplify plotting, PCA
may be used for reduction of the data set to only two
variables (the first two components).
In recent years, chemometric evaluation has increasingly

been used in food research. Most applications of chemo-
metric methods focus on establishing correlations between
different foods and their composition [41,44,47-49], deter-
mining geographical origin [50-52], quality of water from
dew [53], quality of environment [54], modelling of heavy
metals contamination of fruits and vegetables [55,56] or
authentication of organic food [57].
The purpose of our work is to assess the complex

phenomenon of pollution of the vegetable food chain in old
mining areas with heavy metals by the Principal Compo-
nent Analysis. For this purpose, many PCA models were
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constructed and they were computed with different mar-
kers. As main markers for pollution were used two types of
markers: simple markers, represented by the HMs concen-
trations in contaminated soils and by the HMs concentra-
tions in the vegetables consumed by the population in
these areas. It was also employed a complex marker, namely
Target Hazard Quotiens (THQ). This marker connects the
metals concentrations in food with their toxicity, quantity
and quality of food consumption and body mass of consu-
mers [58]. The use of this complex parameter is more
extensive in evaluating the potential health risk of HMs
present in various foods [58-62].

Results and discussion
Assessment of soil data by principal component analysis
Soil is the main link in the food chain. From soil, vegeta-
bles can take both nutrients and toxic elements, such as
heavy metals, directly by root adsorption and indirectly,
Table 1 Levels of heavy metals in soils under vegetables from
values ±SDV,* p < 0.05)

Samples Code Fe Mn Zn

Root parsley R R1 75833*±2572 12268*±1416 449*±

Root parsley M M1 45713*±916 1870±239 200*±

Root parsley Ref Ref1 28896±851 3886±260 97±1

Root carrot R R2 54138*±1512 3833*±731 268*±

Root carrot M M2 45687*±774 1994±237 204*±

Root carrot Ref Ref2 32492±1827 2414±678 131±

Onion R R3 51667*±3193 6537*±1473 367*±

Onion M M3 44656*±801 1572±214 178±

Onion Ref Ref3 33725±1498 2437±668 150±

Leaf parsley R R4 56020±1438 7021*±1107 406*±

Leaf parsley M M4 44046±1693 1870*±239 200*±

Leaf parsley Ref Ref4 32302±2694 3063±493 107±

Leaf carrot R R5 54138*±1511 3833±731 301*±

Leaf carrot M M5 44046*±1693 1869±239 200*±

Leaf carrot Ref Ref5 32492±1827 2414±678 131±

Cabbage R R6 53623*±2876 4336±664 349*±

Cabbage M M6 45488*±1088 1962±269 211±

Cabbage Ref Ref6 34511±1562 2847±578 148±

Lettuce R R7 55173*±2047 5478*±617 367*±

Lettuce M M7 44730±1047 2077*±417 114±

Lettuce Ref Ref7 34270±612 344±120 171±

Cucumber R R8 55925*±1101 5521*±844 363±

Cucumber M M8 44046*±1693 1869±239 200±

Cucumber Ref Ref8 31825±2067 890±112 138±

Green Bean R R9 51653*±3264 3774±669 307±

Green Bean M M9 42156±1803 1572*±213 178±

Green Bean Ref Ref9 32792±1573 3089±320 143±
through foliar absorption of contaminated soil particles.
Extensive exploitation of metals by mining left traces in
the soils of these areas (R and M), compared with the
reference area (Ref ) in which there were no mining ac-
tivities. The levels of heavy metals found in soil samples
from the three areas cultivated with different crops of
vegetables are presented in Table 1. All these data were
selected as variables for Principal Component Analysis
and computed the PCA1 - soil model.
Compared with normal contents and alert values, in ac-

cordance with the Romanian legislation (Table 2), the most
frequent and pronounced excess of normal values was
observed for Mn followed by Zn, Cu and Pb. For both Ni
and Cd, no excess of the legally admissible contents was
found in contaminated areas or in the reference area.
To understand the association of soil samples from the

three areas, depending on heavy metals content, Principal
Components Analysis was applied using PAST software
contaminated and reference areas (mgkg -1, average

Cu Ni Cd Pb

37 70*±20 16.96*±4.15 1.63*±0.56 110.12*±12.41

23 238±31 18.04*±1.23 0.41*±0.07 20.10±2.39

5 19±5 9.95±0.58 0.11±0.01 15.69±2.30

28 42*±5 14.96*±1.90 2.19*±1.48 91.95*±10.75

20 230*±27 18.39*±1.10 0.42*±0.06 20.43±2.05

19 26±16 10.34±0.89 0.17±0.04 16.13±1.58

47 50*±9 15.13±1.90 1.85*±0.60 143.80*±7.58

28 201*±32 18.17±1.73 0.34*±0.08 24.17*±3.62

17 26±4 11.63±1.28 0.19±0.03 16.14±2.39

59 46*±11 15.67*±2.41 2.25*±0.79 123.32*±9.12

23 238*±31 18.04*±1.23 0.41±0.07 21.77*±2.08

19 18±4 9.27±0.79 0.12±0.01 13.76±2.60

60 42*±5 14.96*±1.90 2.19*±1.48 161.95*±6.15

23 238*±31 18.04*±1.23 0.41*±0.07 21.77±2.08

19 21±3 10.34±0.89 0.17±0.04 15.46±2.05

47 54±10 14.30±1.30 2.11*±0.81 119.19*±11.70

25 254*±32 18.73*±1.25 0.42*±0.09 23.35±2.03

20 26±4 11.86±1.55 0.20±0.04 17.89±2.00

42 47±8 13.24±0.51 2.32*±0.60 130.97*±13.38

22 60*±1 22.79±.51 0.31±0.40 45.27±7.38

9 31.44±5.89 13.47±2.19 0.19±0.02 20.00±2.72

52 41±6 13.18±0.61 2.46*±0.86 126.57*±12.14

23 238*±31 18.04*±1.23 0.41*±0.07 21.77±2.08

13 25±4 11.47±1.30 0.18±0.02 17.69±1.73

66 38*±5 13.89±0.74 1.11*±0.38 119.69*±8.96

28 201*±32 18.17*±1.73 0.34*±0.08 19.17±1.87

16 24±4 11.22±1.16 0.18±0.03 16.60±2.07



Table 2 Normal contents, threshold and intervention
threshold values for heavy metals in Romanian
legislation (mgkg-1)

Soil samples under Fe Mn Zn Cu Ni Cd Pb

Normal contents (NC) - 900 100 20 20 1 20

Alert threshold values (ATV) - 1500 300 100 75 3 50

Intervention threshold values (ITV) - 2500 600 200 150 5 100

PC2

PC1

Scree plot, eigenvalues and %

Loadings of PC1 and PC2 of soils data

Figure 1 Scree plot and PC loadings of soils data, in PCA1-soil model
model that symbolized total contents of Fe, Mn, Zn, Cu, Ni, Cd and Pb in s

Gergen and Harmanescu Chemistry Central Journal 2012, 6:156 Page 4 of 13
http://journal.chemistrycentral.com/content/6/1/156
[42]. In the PAST software, the PCA routine finds the
eigenvalues and eigenvectors of the variance-covariance
(var-covar) matrix or the correlation matrix. Var-covar is
used if all variables are measured in the same units (e.g.
concentration in mg kg-1). Correlation (normalized var-
covar) is used if the variables are measured in different
units (e.g. metal concentration in mg kg-1, clay in % and
pH in pH units); this implies normalizing all variables
PC Eigenvalue % variance

1 0.448364 64.967

2 0.189362 27.438

3 0.0412761 5.9808

4 0.00696326 1.009

 variance of the first four PCs

. (FeS, MnS, ZnS, CuS, NiS CdS, PbS are variables used in PCA1-soil
oil samples).
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using division by their standard deviations. The eigenvalues
give a measure of the variance accounted by the corre-
sponding eigenvectors (components) [42]. Given the large
scale of values for metal concentrations (from unit to thou-
sand), to standardize the data, we performed logarithmic
data transformation. From scree plot graph of eigenvalues
of the PCA1-soil model (Figure 1) it can be seen that the
first two PCs are enough to explain 94.2% of the pattern
variation. Concentrations in Cd, Pb and Zn were major
contributors to PC1 while the Cu concentration was the
major contributor to PC2. The two factors can separate
well the two areas (R and M) with anthropogenic pollution
caused by mining, one from each other and both from the
reference (Ref) unpolluted area (Figure 2). The Cu concen-
tration is mainly responsible for separating the M area; this
variable is the one with the highest positive loadings on
PC2 (Figure 1). This area is well-known for copper exploit-
ation, and the concentration of copper in the investigated
soils generally exceeds ATV values (Table 1). PC1 contri-
butes most significantly for the separation of R area, which
is known for its deposits of polyminerals, especially Pb.
Along Pb, Cd and Zn there are some other metals with a
significant contribution on PC1 (Figure 1).
In the R area these metals have concentrations that

exceed the permissible amount of ATV (for Pb and Zn)
or get very close to it (for Cd). Fe, Mn and Ni are metals
that in terms of geochemical investigation are common
Figure 2 Biplot of PC1 and PC2 for soil data in PCA1-soil model. (FeS,
model that symbolized total content of Fe, Mn, Zn, Cu, Ni, Cd and Pb in so
respectively reference areas and numbers 1 to 9 attached to previous symb
part: 1 for parsley roots, 2 for carrot roots, 3 for onion bulbs, 4 for parsley le
for green bean).
for the three areas and also show reduced contribution
of the two PC components.
PCA can be seen as an ordination technique that con-

structs the theoretical variable that minimizes the total
residual sum of squares after fitting a straight line to the
data for each species. PCA does so by choosing best
values for the site, i.e. the site scores. A positive score
means that the concentration of variables increases
along the PC axis; a negative score means that the con-
centration of variables decreases along the axis and a
score near 0 means that the concentration is poorly
(linearly) related to the PC axis. The direction of the
variable arrows indicates the direction in which the con-
centration of the corresponding species increases most,
and the length of the arrows equals the rate of change in
that direction. In the perpendicular direction, the fitted
concentration is constant [45]. Soil samples from R area,
with old polymetallic exploitation (especially Pb), are
grouped in the positive side of PC1 and closer to the
variables Cd, Pb which present the highest concentra-
tions in all samples from this area. Soil samples from M
area, known for Cu exploitation, are grouped in the
positive side of PC2, and mainly consist of variable Cu
(Figure 2) which presents the highest concentrations in
these samples. Soil samples from the Ref area, with the
lowest content of heavy metals, are grouped in the nega-
tive side of the two PCs, revealing their reduced
MnS, ZnS, CuS, NiS, CdS and PbS are variables used in PCA1-soil
il samples; R, M and Ref symbolized soils samples from contaminated
ols refer to soils samples associated with vegetables species or edible
af, 5 for carrot leaf, 6 for cabbage, 7 for lettuce, 8 for cucumber and 9
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influence on the reference sample group. Based on these
considerations, can be eliminated the variables Fe, Mn
and Ni from the model without affecting its quality. For
the new PCA2-soil model (see Additional file 1), with
only 4 variables (Cu, Zn, Pb and Cd), the two factors
explain 98.6% of model variance, which means that vari-
ables that were eliminated had the role of noise, contrib-
uting to decreased quality of the model. Thus, by using
PCA, was obtained a reduction of the number of ana-
lyses from 7 to 4 (and also the analytical cost) needed to
correctly characterize and classify the soil samples from
the areas under research, in terms of pollution with toxic
or potentially toxic heavy metals.

Assessment of the vegetables-related data by principal
component analysis
To characterize by PCA the heavy metals contamination
of vegetables in the afore-mentioned areas, according to
Table 3 Levels of heavy metals in vegetables from contamina
matter) adapted after Harmanescu et al., 2011

Vegetables and location/Metals Code Fe M

Root parsley R R1 221.80 37

Root parsley M M1 99.02 8

Root parsley Ref Ref1 48.78 3

Root carrot R R2 29.97 3

Root carrot M M2 31.89 2

Root carrot Ref Ref2 17.31 1

Onion R R3 15.26 4

Onion M M3 1.56 0

Onion Ref Ref3 4.65 1

Leaf parsley R R4 73.17 5

Leaf parsley M M4 106.75 9

Leaf parsley Ref Ref4 104.03 7

Leaf carrot R R5 14.25 1

Leaf carrot M M5 51.45 5

Leaf carrot Ref Ref5 31.59 3

Cabbage R R6 60.11 10

Cabbage M M6 31.53 9

Cabbage Ref Ref6 16.06 3

Lettuce R R7 35.88 8

Lettuce M M7 13.60 4

Lettuce Ref Ref7 16.90 3

Cucumber R R8 2.39 6

Cucumber M M8 2.38 6

Cucumber Ref Ref8 1.70 0

Green Bean R R9 58.85 7

Green Bean M M9 21.65 4

Green Bean Ref Ref9 26.19 6
location (contaminated or uncontaminated areas), first
was constructed a PCA1 - plant model, containing only
the concentration of HMs in vegetables (Table 3). The
quality of the model was poor in vegetable samples clas-
sification according to location (see Additional file 2).
To improve the model, in addition to analytical data of
heavy metals concentrations in plants, was also used
some agrochemical soil characteristics, because the
translocation of metals in plants is dependent on the
agrochemical characteristics of soil, such as pH and clay
content [10,12].
Similarly with the data related to soil, the vegetables-

related data were standardized by logarithms and pro-
cessed with the same PAST software. Scree plot and PC
loadings for this PCA2 - plant model are presented in
Figure 3. One can see that, in this model, the first two
PCs explained only 84.4% of the variance. Graphical rep-
resentation of the PCA2 - plant model, biplot of PC1
ted and reference areas (average values in mgkg -1, fresh

n Zn Cu Ni Cd Pb

.83 45.82 6.88 1.28 0.20 15.78

.10 7.74 6.66 0.49 0.04 0.66

.27 3.52 1.22 0.19 0.01 0.08

.06 4.93 1.77 0.18 0.08 2.11

.22 3.18 1.54 0.08 0.03 0.09

.43 2.05 0.74 0.04 0.01 0.06

.07 10.91 1.37 0.21 0.06 0.50

.32 0.78 0.25 0.01 0.01 0.03

.34 2.01 0.43 0.03 0.01 0.04

.88 9.39 1.77 0.30 0.09 1.97

.72 10.44 4.79 1.87 0.05 0.50

.32 9.13 1.03 0.38 0.03 0.28

.38 1.36 0.29 0.11 0.01 0.20

.57 5.61 2.12 0.38 0.04 0.12

.13 3.77 0.40 0.17 0.01 0.03

.47 16.30 1.36 0.70 0.12 0.90

.15 8.51 2.77 0.33 0.06 0.25

.85 3.28 0.45 0.13 0.01 0.05

.33 14.46 1.86 0.28 0.09 0.62

.12 5.14 2.22 0.18 0.09 0.21

.46 5.32 0.76 0.10 0.02 0.08

.73 8.96 0.98 0.28 0.13 0.72

.01 1.39 2.42 0.54 0.15 0.37

.45 0.95 0.45 0.23 0.03 0.16

.06 13.22 1.05 0.49 0.06 0.35

.77 10.17 1.45 0.52 0.07 0.19

.45 9.68 0.29 0.22 0.03 0.07



PC Eigenvalue % variance

1 1.16082 68.947

2 0.262755 15.606

3 0.0953366 5.6626

4 0.0683947 4.0623

PC1

PC2

Figure 3 Scree plot and PC loadings of vegetables data in PCA2-plant model. (FeP, MnP, ZnP, CuP, NiP, CdP and PbP are variables used in
PCA2 –plant model that symbolized total contents of Fe, Mn, Zn, Cu, Ni, Cd and Pb in vegetable samples, reported to fresh matter; clay and pH
are agrochemical soil parameters used in this model).
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and PC2 (Figure 4), distinctly separate only areas with
anthropogenic pollution of the soil (R, M) from the
unpolluted area (Ref ). This model, built on the metals
content of plants and the two agrochemical parameters,
cannot make a clear differentiation between the two
areas with anthropogenic pollution (R and M). In the
same way, no other combination of PC1 and PC3 and
PC4, with a lesser degree for variance explanation, pro-
vides good differentiation between these three areas.
In the reference area, although slightly-acid pH is
favourable for the mobility of heavy metals, high clay
content of the soil reduces their translocation in plants.
PC2 and its components are the factors that differentiate
this area from the other two (M and R), which are char-
acterized mainly by PC1 and its components (Figure 4).
Fe, Mn, Zn and Ni are the metals found in high

concentrations in vegetables in the reference area. In
the vegetables from the areas with anthropogenic



Figure 4 Biplot of PC1 and PC2 for vegetable data grouped on location, used PCA2-plant model. (FeP, MnP, ZnP, CuP, NiP, CdP and PbP
are variables used in PCA2-plant model that symbolized total contents of Fe, Mn, Zn, Cu, Ni, Cd and Pb in vegetable samples, reported to fresh
matter; clay and pH are agrochemical soil parameters used in this model; R, M and Ref symbolized vegetables samples from contaminated
respectively reference areas and numbers 1 to 9 attached to previous symbols refer to vegetables species or edible part: 1 for parsley roots, 2 for
carrot roots, 3 for onion bulbs, 4 for parsley leaf, 5 for carrot leaf, 6 for cabbage, 7 for lettuce, 8 for cucumber and 9 for green bean).

Gergen and Harmanescu Chemistry Central Journal 2012, 6:156 Page 8 of 13
http://journal.chemistrycentral.com/content/6/1/156
contamination (R and M), Pb, Cu and Cd have the
highest concentrations; they also present the highest
concentrations in the soils from these areas. These
metals are strongly absorbed from this low-clay soil,
although its neutral pH is less favourable for the mo-
bility of metals [10,12]. Similar agrochemical charac-
teristics of the soils in areas contaminated with heavy
metals (pH, humus and clay) as well as the high
heavy metals contents of these soils, account for the
similarity in their make their translocation in plants.
The significant differences found between the Cu and
Pb concentrations in the soils of the two contaminated
areas (M and R) were not also found in the vegetables
grown in the two areas. This can be explained by the
homeostasis of plants, which, by mechanisms that are
specific for each species, limits excessive accumulation
of heavy metals in their bodies [33].
The different accumulation of metals in vegetables can

be observed from the results obtained by PCA sorting of
vegetable species using PCA3-plant model. This model
was computed also only with heavy metals contents of
vegetables and its PC1 and PC2 biplot is presented in
Figure 5.
The first two PCs explain 85.6% from model vari-

ance and can perform a relatively good separation
between some vegetable species. Samples of parsley
roots (R1, M1) and leaves (R4, M4, Ref4), cabbage
(R6, M6), lettuce (R7, M7), green beans (R9, M9) are
located on the positive side of PC1, dominated by the
presence of Fe, Pb and Cd in samples of the R and M
areas and less in samples from Ref area. Samples of
roots (M2, Ref2) and leaves of carrot (R5, M5, Ref5)
are dominant in the positive side of PC2 and are
characterized by high contents of Fe, Zn and Mn.
Samples of onions (M3) and cucumbers (Ref8) are
predominant in the PC1 and PC2 negative side, and
are characterized by low content of heavy metals. Ex-
cept for parsley leaves (Ref4), all vegetables from Ref
area are situated on the negative side of PC1, and are
characterized by low content of heavy metals. In this
case, supplementation of the PCA3 - plant model with
agrochemical parameters (clay content and pH) does
not render better ordering of vegetable species (see
Additional file 3).

Principal component analysis of THQ data
Target Hazard Quotients is a complex parameter used for
the estimation of potential health risks associated with long
term exposure to different pollutants, respectively heavy
metals, as in our case. For its calculation, besides the
metals content of vegetables, other parameters were also
involved, which refer to the metals toxicity (oral reference
doses, RfD), the duration and intensity of exposure (expos-
ure frequency, exposure duration, average exposure) and



Figure 5 Biplot of PC1 and PC2 for vegetables data grouped on vegetables species, used PCA3-plant model. (Fe, Mn, Zn, Cu, Ni, Cd and
Pb are variables used in PCA3-plant model that symbolized total contents of metals in vegetable samples, reported to fresh matter; R, M and Ref
symbolized vegetables samples from contaminated respectively reference areas and numbers 1 to 9 attached to previous symbols refer to
vegetables species or edible part: 1 for parsley roots, 2 for carrot roots, 3 for onion bulbs, 4 for parsley leaf, 5 for carrot leaf, 6 for cabbage, 7 for
lettuce, 8 for cucumber and 9 for green bean).
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to individual characteristics (average body weight) as well
[58-62]. So, THQ is a complex parameter used in health
risk assessment of heavy metals which provides a better
picture related to the content of metals in soils and vegeta-
bles than using a simple parameter [61]. It was developed
by the Environmental Protection Agency (EPA) in the US
to avoid underestimation of the risk and is calculated by
the general formula (1) [58]:

THQ ¼ EFxFDxDIM=RfDxWxT ð1Þ

Where, EF is exposure frequency; FD is the exposure
duration, DIM is the daily metal ingestion (mg person-1

day-1) and RfD is the oral reference dose (mg Kg-1 day-1);
W is the average body weight (Kg) and T is the average ex-
posure time for noncarcinogens (365 days year-1× number
of exposure years).
A small value of the index (<1) shows reduced health

hazard and a value between 1 and 5 represents a con-
cern level for health hazard [58]. THQ parameters used
in PCA - THQ model are presented in Table 4. They
were computed from data presented in our previous
work [61].
Figure 6 presents the results of PCA sorting of vegeta-

bles species, applied to THQ data for investigated metals
and vegetables.
The first two PCs explain 84.6% from model variance
(Figure 6) and can show good separation between some
species of vegetables, better than the PCA3 - plant
model, which uses as variables only the metals concen-
trations in vegetables (Figure 5). Better grouping was
obtained for parsley roots (R1, M1, Ref1), onion bulbs
(R3, M3, Ref3), carrot leaves (R5, M5, Ref5) and cu-
cumber (R8, M8, Ref8) that were well separated from
other plants species by PC1 and PC2. From these vege-
tables, parsley root (R1, M1) is on the PC1 and PC2
positive side, which means that it is associated with the
highest THQ values for all metals. In other words, it
presents the greatest health risk, especially in contami-
nated areas R and M. Onion bulbs (M3, Ref3) are on
the opposite side, the negative side of the two PCs,
which means that they have the lowest THQ values for
metals, its lowest health risk respectively, except for
contaminated R area. Carrot leaves (R5, M5, Ref5),
located on the negative side of PC1 but on the positive
side of PC2, are associated with higher THQ values of
Fe, Zn and Mn, metals with a low toxicity, so with
reduced health risk. Cucumbers (R8, M8), located on
the positive side of PC1 and on the negative side of
PC2, are associated with higher Cd and Pb concentra-
tions and THQ values for these toxic metals, so with
increased health risk, especially in contaminated R and
M areas. The other plants, carrot roots (R2, M2, Ref2),



Table 4 THQm (THQ for males) values for metals of vegetables grown in contaminated and reference areas compiled
after Harmanescu et al., 2011 [61]

Vegetables and areas Code THQm Fe THQm Mn THQm Zn THQm Cu THQm Ni THQm Cd THQm Pb THQm SUM

Root parsley R R1 0.587 0.501 0.283 0.262 0.119 0.365 8.353 10.47

Root parsley M M1 0.262 0.107 0.048 0.319 0.045 0.077 0.350 1.208

Root parsley Ref Ref1 0.129 0.043 0.022 0.057 0.017 0.010 0.040 0.318

Root carrot R R2 0.079 0.041 0.030 0.071 0.017 0.148 1.117 1.503

Root carrot M M2 0.084 0.029 0.020 0.082 0.007 0.049 0.048 0.319

Root carrot Ref Ref2 0.046 0.019 0.013 0.034 0.004 0.020 0.029 0.165

Onion R R3 0.040 0.054 0.067 0.020 0.020 0.105 0.266 0.572

Onion M M3 0.012 0.018 0.012 0.063 0.001 0.021 0.070 0.197

Onion Ref Ref3 0.004 0.004 0.005 0.011 0.003 0.010 0.021 0.058

Leaf parsley R R4 0.092 0.032 0.019 0.027 0.012 0.053 0.347 0.582

Leaf parsley M M4 0.094 0.043 0.021 0.074 0.058 0.031 0.087 0.408

Leaf parsley Ref Ref4 0.065 0.026 0.019 0.016 0.009 0.017 0.049 0.201

Leaf carrot R R5 0.028 0.014 0.008 0.004 0.005 0.007 0.036 0.102

Leaf carrot M M5 0.045 0.025 0.012 0.033 0.012 0.024 0.022 0.173

Leaf carrot Ref Ref5 0.013 0.006 0.003 0.006 0.003 0.005 0.005 0.041

Cabbage R R6 0.159 0.139 0.101 0.063 0.065 0.219 0.474 1.22

Cabbage M M6 0.083 0.121 0.053 0.128 0.031 0.112 0.131 0.659

Cabbage Ref Ref6 0.042 0.051 0.020 0.021 0.012 0.021 0.028 0.195

Lettuce R R7 0.095 0.110 0.089 0.086 0.026 0.174 0.326 0.906

Lettuce M M7 0.045 0.054 0.032 0.100 0.017 0.161 0.112 0.521

Lettuce Ref Ref7 0.036 0.046 0.033 0.035 0.010 0.033 0.040 0.233

Cucumber R R8 0.006 0.089 0.055 0.045 0.026 0.244 0.379 0.844

Cucumber M M8 0.006 0.079 0.009 0.112 0.050 0.284 0.194 0.734

Cucumber Ref Ref8 0.004 0.006 0.006 0.021 0.021 0.057 0.087 0.202

Green Bean R R9 0.156 0.093 0.082 0.049 0.045 0.114 0.184 0.723

Green Bean M M9 0.071 0.090 0.063 0.067 0.048 0.123 0.102 0.564

Green Bean Ref Ref9 0.056 0.059 0.060 0.013 0.020 0.058 0.035 0.301
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parsley leaves (R4, M4, Ref4), cabbage (R6, M6, Ref6),
lettuce (R7, M7, Ref7) and green beans (R9, M9, Ref9 )
are not satisfactorily separated, being merged in the
centre of the axes. These vegetables grown in contami-
nated R and M areas are associated with high THQ
values, especially for toxic metals Cd and Pb, which
mean that their consumption presents a major health
risk. In the reference area, these plants are associated
with low levels of THQ, so the health risk linked to
their consumption is low.

Conclusions
This legacy of heavy metals pollution generated by indus-
trial society put pressure on human health all over the
world. Finding a solution for this situation is a perman-
ent task of researchers, which involves not only finding
new and advanced analytical methods to identify quality
and quantity of contaminants, but also applying complex
statistical methods that allow an overall assessment of
the interaction of these contaminants in the food chain
and the health risk associated with their consumption by
humans. In our study, application of PCA for analysing
these complex data provides:

– optimization of analytical procedures by selecting
for analysis only 4 variables (Cu, Zn, Cd and Pb)
with maximum involvement in pollution assessment,
and thus reduction of the analytical costs;

– differentiation among contaminated areas and types
of contamination, based on soil analyses; in this case
the emphasis of the pollution with Pb in R zone and
with Cu in M zone;

– selection of vegetables species which the highest
(parsley roots, lettuce, beans and cucumbers) or
lowest (onions, carrot leaves) health risk in
contaminated areas;



Figure 6 Biplot of PC1 and PC2 for THQm data grouped on vegetables species, used PCA- THQ model. (Fe, Mn, Zn, Cu, Ni, Cd and Pb are
variables in PCA-THQ model that symbolized THQm for each metals calculated for each vegetable species, compiled after Harmanescu et al., 2011
[61]; R, M and Ref symbolized vegetables samples from contaminated respectively reference areas and numbers 1 to 9 attached to previous
symbols refers to vegetables species or edible part: 1 for parsley roots, 2 for carrot roots, 3 for onion bulbs, 4 for parsley leaf, 5 for carrot leaf, 6 for
cabbage, 7 for lettuce, 8 for cucumber and 9 for green bean).
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– selection of the best markers which can establish the
foods with the highest/ lowest risk on human health
in affected areas; in this case the complex THQ
parameter permits a better classification of the
vegetables with high risk of toxicity for the human
health produced by the heavy metals;

– building and viewing models that can make it easier
to understand the complex phenomenon of
environmental pollution and health risk.

Experimental
Detailed description of the location of investigated sites,
the preparation of soil and vegetable samples, the ana-
lysis of heavy metals and quality control are presented in
our previous work [61]. Briefly, the study areas are
located in the South West of Romania, in Banat County
(see Experimental site location in the Additional file 4). Soil
and vegetable samples were collected from subsistence
farms located in the two contaminated areas (R and M)
and one reference area (Ref). The first contaminated area
(R) is located around Ruschita village which is the mining
centre of Poiana Rusca Mountain. In this area, soil has a
gritty texture, the clay content is between 18-22% and the
pH is near to 7.8 (neutral) [63]. The second contaminated
area (M) is located around Moldova Noua town, close to
the Danube river. Soil from this area also has a gritty tex-
ture, clay contents between 18-20% and a pH near to 7.6
(neutral) [63]. The reference area, Borlova village, near the
town of Caransebes, is located on the Sebes river valley, at
the foot of Muntele Mic Mountain, a non-polluted area
with less industry. Soil from this area has a fine texture,
clay content between 28-32% and a pH near to 6.6 (slightly
acid) [63]. From each area (R, M and Ref) were collected 9
average soil samples, from 0 to 20 cm deep. Average soil
samples were prepared from 10 individual soil samples.
The extraction of HMs from soil samples were made

by the wet procedure with a mixture of mineral acids
(HCl, HNO3, 3:1 ratio) and from vegetables by plant ash
digestion with 0.5N HNO3. The plant ash was obtained
by burning plant samples 8 h at 550°C in the furnace
(Nabertherm B150, Lilienthal, Germany). HMs were
analysed from solutions by flame atomic absorption
spectrometry (FAAS) in University Environmental Re-
search Test Laboratory using the flame atomic absorp-
tion spectrophotometer with high resolution continuum
source (Model ContrAA 300, Analytik Jena,Germany),
fitted with a specific condition for particular metals
using appropriate drift blanks. NCS Certified Reference
Material-DC 85104a and 85105a (China National Ana-
lysis Center for Iron&Steel), were analysed for quality as-
surance. Per cent recovery means were: Fe (92%), Mn
(95%), Zn (102%), Cu (105%), Ni (99%), Pb (94%), Cd
(105%). The variation coefficients were below 10%. De-
tection limits (μg/g) were determined by the calibration
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curve method: Fe (0.15), Mn (0.19), Zn (0.43), Cu (0.13),
Ni (0.14), Cd (0.01), Pb (0.05) [61].
The levels of heavy metals for soil samples from these

areas are presented in Table 1 and the data for aver-
age HMs contents in vegetables, compiled according to
Harmanescu et al., 2011 [61], in Table 3.

Statistics
The data were statistically analysed using a statistical
package PAST [42]. The concentrations of metals con-
tents were expressed in terms of means and standard de-
viation, and the figures with the mean values. Statistical
significance was computed using Pair-Samples T-Test,
with a significance level of p.

Additional files

Additional file 1: Figure 2A. Biplot of PC1 and PC2 for soil data in
PCA2-soil model. (ZnS, CuS, CdS and PbS are variables used in PCA1-soil
model that symbolized total content of Zn, Cu, Cd and Pb in soil
samples; R, M and Ref symbolized soils samples from contaminated
respectively reference areas and numbers 1 to 9 attached to previous
symbols refer to soils samples associated with vegetables species or
edible part: 1 for parsley roots, 2 for carrot roots, 3 for onion bulbs, 4 for
parsley leaf, 5 for carrot leaf, 6 for cabbage, 7 for lettuce, 8 for cucumber
and 9 for green bean).

Additional file 2: Figure 4A. Biplot of PC1 and PC2 for vegetable data
grouped on location, used PCA1-plant model. (FeP, MnP, ZnP, CuP, NiP,
CdP and PbP are variables used in PCA1-plant model that symbolized
total contents of Fe, Mn, Zn, Cu, Ni, Cd and Pb in vegetable samples,
reported to fresh matter; R, M and Ref symbolized vegetables samples
from contaminated respectively reference areas and numbers 1 to 9
attached to previous symbols refer to vegetables species or edible part: 1
for parsley roots, 2 for carrot roots, 3 for onion bulbs, 4 for parsley leaf, 5
for carrot leaf, 6 for cabbage, 7 for lettuce, 8 for cucumber and 9 for
green bean).

Additional file 3: Figure 5A. Biplot of PC1 and PC2 for vegetables data
grouped on vegetables species, used PCA3-plant model supplemented
with agrochemical parameters pH and clay content.

Additional file 4: Experimental site location.

Competing interests
The authors declare that they have no competing interests.

Authors’ contributions
The two authors have had equal contribution to realize all the steps of this
scientific paper. IG and MH read and approved the final manuscript. All
authors read and approved the final manuscript.

Acknowledgements
We are grateful to the CNCSIS Romania for the financial support, Grant
CISPPA Nr. 52157/1.10.2008 and our colleagues PhD Ioan Gogoasa, PhD
Despina Maria Bordean, PhD Liana Maria Alda for help in analysis of the soil
and plant samples and PhD Oana Boldea for help in improving the
translation.

Author details
1Banat’s University of Agricultural Science and Veterinary Medicine Timisoara,
Faculty of Food Processing Technology, Calea Aradului 119, RO 300645,
Romania. 2Banat’s University of Agricultural Science and Veterinary Medicine
Timisoara, Faculty of Agriculture, Calea Aradului 119, RO 300645, Romania.

Received: 18 August 2012 Accepted: 3 December 2012
Published: 13 December 2012
References
1. Vinson JA, Hao Y, Su X, Zubik L: Phenol antioxidant quantity and quality

in foods: vegetables. J Agric Food Chem 1998, 46:3630–3634.
2. Lesniecwicz A, Jaworska K, Zyrnicki W: Macro- and micro-nutrients and

their bioavailability in polish herbal medicaments. Food Chem 2006,
99:670–679.

3. Kulkarni SD, Acharya R, Rajurkar NS, Reddy AVR: Evaluation of
bioaccessibility of some essential elements from wheatgrass
(Triticum aestivum L.) by in vitro digestion method. Food Chem
2007, 103:681–688.

4. U.S. EPA: Guidance manual for assessing human health risks from chemically
contaminated, fish and shellfish. Washington, D.C: U.S. Environmental
Protection Agency; 1989. EPA-503/8-89-002.

5. FDA (Food and Drug Administration): Dietary Reference Intakes for
Vitamin A, Vitamin K, Arsenic, Boron, Chromium, Copper, Iodine, Iron,
Manganese, Molybdenum, Nickel, Silicon, Vanadium,and Zinc. In A Report
of the Panel on Micronutrients, Subcommittees on Upper Reference Levels of
Nutrients and of Interpretation and Uses of Dietary Reference Intakes, and the
Standing Committee on the Scientific Evaluation of Dietary Reference Intakes,
Food and Nutrition Board, Institute of Medicine. Washington, D.C: NATIONAL
ACADEMY PRESS; http://www.nap.edu/openbook.php?isbn=0309072794.

6. Matyssek R, Schulin R, Günthardt-Goerg MS: Metal fluxes and stresses in
terrestrial ecosystems: synopsis towards holistic understanding. For Snow
Landsc Res 2006, 80(2):139–148.

7. Steblez WG: The mineral industry of ROMANIA. U.S. Geological survey
minerals Yearbook; 1999 http://minerals.usgs.gov/minerals/pubs/country/
1999/9433099.pdf.

8. Cârlig ED, Macoveanu M: Quality analysis of the soils in the Cordun
metallurgical platform area. EEMJ 2008, 7:851–858.

9. Damian F, Damian G, Lăcătuşu R, Iepure G: Heavy metals concentration of
the soils around Zlatna and Copşa Mică smelters Romania. Carpath J
Earth Environ Sci 2008, 3:65–82.

10. Lăcătuşu R, Lăcătuşu AR: Vegetable and fruits quality within heavy metals
polluted areas in Romania. Carpth J Earth Environ Sci 2008, 3:115–129.

11. Gogoasa I, Oprea G, Gergen I, Alexa E, Cozma A, Bordean DM, Moigrădean
D, Alda LM: Researches regarding the soil contamination with heavy
metals in the Banat mountains. J Agroaliment Process Technol 2009,
15:172–176.

12. Lăcătuşu R, Cîtu G, Aston J, Lungu M, Lăcătuşu AR: Heavy metals soil
pollution state in relation to potential future mining activities in the
Roşia Montană Area. Carpath J Earth Environ Sci 2009, 4:39–50.

13. Damian G, Damian F, Năsui D, Pop C, Pricop C: The soils quality from the
southern –eastern part of Baia Mare zone affected by metallurgical
industry. Carpath J Earth Environ Sci 2010, 5:139–147.

14. Cui YJ, Zhu YG, Zhai R, Huang Y, Qiu Y, Liang J: Exposure to metal
mixtures and human health impacts in a contaminated area in Nanning,
China. Environ Int 2005, 31:784–790.

15. Liu WH, Zhao JZ, Ouyang ZY, Soderlund L, Liu GH: Impacts of sewage
irrigation on heavy metals distribution and contamination in Beijing,
China. Environ Int 2005, 31:805–812.

16. Yang QW, Li H, Long FY: Heavy metals of vegetables and soils of
vegetable bases in Chongqing, southwest China. Environ Monit Assess
2007, 130:271–279.

17. Khan S, Cao Q, Zheng YM, Huang YZ, Zhu YG: Health risks of heavy metals
in contaminated soils and food crops irrigated with wastewater in
Beijing, China. Environ Pollut 2008, 152:686–692.

18. Srinivas N, Ramakrishna RS, Kumar SK: Trace metal accumulation in
vegetables grown in industrial and semi-urban areas – a case study. Appl
Ecol Environ Res 2009, 7:131–139.

19. Baykov BD, Hristev HR, Penkov D, Zaharinov B, Georgieva Y, Willeke-
Wetstein C, Steinbacj J: Movement of cadmium and lead in
anthropogenically formed trophic chains of a pasture type. J Cent Eur
Agric 2003, 4:389–398.

20. Butnariu M, Goian M, Ianculov I, Gergen I, Negrea P: Study regarding the
influence of the Co+2 on the development of soy plant and
accumulation of some chemical elements (Fe, Mg, Ca, K and P). Rev Chim
(Bucharest) 2005, 56(8):837–841.

21. Mendil D, Uluözlü OD, Tüzen M, Hasdemir E, Sari H: Trace metal levels in
mushroom samples from Ordu, Turkey. Food Chem 2005, 91:463–467.

22. Slupski J, Lisiewska Z, Kmiecik W: Contents of macro and microelements in
fresh and frozen dill (Anethum graveolens L.). Food Chem 2005, 91:737–743.

http://www.biomedcentral.com/content/supplementary/1752-153X-6-156-S1.png
http://www.biomedcentral.com/content/supplementary/1752-153X-6-156-S2.png
http://www.biomedcentral.com/content/supplementary/1752-153X-6-156-S3.png
http://www.biomedcentral.com/content/supplementary/1752-153X-6-156-S4.png
http://minerals.usgs.gov/minerals/pubs/country/1999/9433099.pdf
http://minerals.usgs.gov/minerals/pubs/country/1999/9433099.pdf


Gergen and Harmanescu Chemistry Central Journal 2012, 6:156 Page 13 of 13
http://journal.chemistrycentral.com/content/6/1/156
23. Soylak M, Saracoğlu S, Tüzen M, Mendil D: Determination of trace metals
in mushroom samples from Kayseri, Turkey. Food Chem 2005, 92:649–652.

24. Cocchi L, Vescovi L, Petrini LE, Petrini O: Heavy metals in edible
mushrooms in Italy. Food Chem 2006, 98:277–284.

25. Martin D, Vollenweider P, Buttler A: Bioindication of heavy metal
contamination in vegetable gardens. For Snow Landsc Res 2006, 80(2):169–180.

26. Radwan MA, Salama AK: Market basket survey of some heavy metals in
Egyptian fruits and vegetables. Food Chem Toxicol 2006, 44:1273–1278.

27. Singh V, Garg AN: Availability of essential trace elements in Indian
cereals, vegetables and spices using INAA and the contribution of spices
to daily dietary intake. Food Chem 2006, 94:81–89.

28. Gomez MR, Cerutti S, Sombra LL, Silva MF, Martinez LD: Determination of
heavy metals for the quality control in Argentinian herbal medicines by
ETTAS and ICP-OES. Food Chem Toxicol 2007, 45:1060–1064.

29. Harmanescu M, Dragan S, Poiana M-A, Cioban C, Moigradean D, Gogoasa I,
Gergen I: Metals composition of some functional food components:
tomato sauce and degreased soy. Lucrari Stiintifice - Universitatea de Stiinte
Agricole a Banatului Timisoara, Medicina Veterinara 2007, 40:243–252.

30. Smical AI, Hotea V, Oros V, Juhasz J, Pop E: Studies on transfer and
bioaccumulation of heavy metals from soil into lettuce. EEMJ 2008,
7:609–615.

31. Khan S, Farooq R, Shahbaz S, Khan MA, Sadique M: Health Risk Assessment
of Heavy Metals for Population via Consumption of Vegetables. World
Appl Sci J 2009, 6:1602–1606.

32. Singh A, Sharma RK, Agrawal M, Marshall FM: Risk assessment of heavy
metal toxicity through contaminated vegetables from waste water
irrigated area of Varanasi, India. Trop Ecol 2010, 51(2S):375–387.

33. Memon AR, Aktoprakligil D, Őzdemir A, Vertii A: Heavy metal accumulation
and detoxification mechanisms in plants. Turk J Bot 2001, 25:111–121.

34. Valko M, Rhodes CJ, Moncol J, Izakovic M, Mazur M: Free radicals, metals
and antioxidants in oxidative stress-induced cancer. Chem Biolog Interact
2006, 160:1–40.

35. Drochioiu G, Manea M, Dragusanu M, Murariu M, Dragan ES, Petre BA, Mezo
G, Przybylski M: Interaction of beta-amyloid(1–40) peptide with pairs of
metal ions: An electrospray ion trap mass spectrometric model study.
Biophys Chem 2009, 144(1–2):9–20.

36. Murariu M, Dragan ES, Drochioiu G: Electrospray ionization mass
spectrometric approach of conformationally-induced metal binding to
oligopeptides. Eur J Mass Spectrom 2010, 16:511.

37. Murariu M, Gradinaru RV, Mihai M, Jurcoane S, Drochioiu G: Unexpected
effect of nickel complexes of some histidine-containing peptides on
Escherichia coli. Romanian Biotechnological Letters 2011, 16(3):6242–6246.

38. Drinceanu D, Julean C, Simiz E, Ştef L, Luca I, Sofian D: Effects of mineral
supplements on bioproductive results in egg-laying hens farmed in
organic systems. Scientific Papers: Animal Science and Biotechnologies 2011,
44:30–36.

39. Stef DS, Gergen I: Effect of mineral-enriched diet and medicinal herbs on
Fe, Mn, Zn, and Cu uptake in chicken. Chem Cent J 2012, 6:19.
doi:10.1186/1752-153X-6-19.

40. Nica DV, Bura M, Gergen I, Harmanescu M, Bordean DM: Bioaccumulative
and conchological assessment of heavy metal transfer in a soil-plant-
snail food chain. Chem Cent J 2012, 6:55. doi:10.1186/1752-153X-6-55.

41. da Silva Tores EAF, Garbelotti ML, Neto JMM: The application of
hierarchical cluster analysis to the study of the composition of foods.
Food Chem 2006, 99:622–629.

42. Hammer Ø, Harper DAT, Ryan PD: Past: Paleontological Statistics Software
Package for Education and Data Analysis. Palaeontol Electron 2001, 4(1):4.
9pp. http://palaeoelectronica.org/2001_1/past/issue1_01.htm.

43. Yu P: Application of hierarchical cluster analysis (CLA) and principal
component analysis (PCA) in feed structure and feed molecular
chemistry research, using synchrotron-based Fourier transform infrared
(FTIR) microspectroscopy. J Agric Food Chem 2005, 53:7115–7127.

44. Kara D: Evaluation of trace metal concentration in some herbs and herbal
teas by principal component analysis. Food Chem 2009, 114:347–354.

45. In Data Analysis in community and landscape ecology. Edited by Jongman RHG,
Ter Braak CJF, Van Tongeren OF Cambridge University Press; 116–125.

46. Wold S, Esbensen K, Geladi P: Principal component analysis. Chemometr
Intell Lab 1987, 2:37–52.

47. Mazerolles G, Hanafi M, Dufour E, Bertrand D, Qannari EM: Common
components and specific weights analysis: A chemometric method for
dealing with complexity of food products. Chemometr Intell Lab 2006,
81:41–49.

48. Chen Y, Yu M, Xu M, Chen X, Shi J: Differentiation of eight tea (Camellia
sinensis) cultivars in China by elemental fingerprint of their leaves. J Sci
Food Agric 2009, 89:2350–2355.

49. Abad-Garcia B, Berrueta LA, Garmon-Lobato S, Urkaregi A, Gallo B, Vicente F:
Chemometric characterization of fruit juice from spanish cultivars
according to their phenolic compound contents: I Citrus Fruits. J Agric
Food Chem 2012, 60:3635–3644.

50. Anderson KM, Smith BW: Chemical profiling to differentiate geographic
growing origins of coffee. J Agric Food Chem 2002, 50:2068–75.

51. Alvarez M, Moreno IM, Jos A, Camean AM, Gonzales AG: Differentiation of “
two Andalusian DO fino wines” according to their metal content from
ICP-OES by using supervised pattern recognition metods. Microchem J
2007, 87:72–76.

52. Konstadinovic S, Stefova M, Nikolova D, Nedelcheva D, Martinez N, Lorenzo
D, Dellacassa E, Mirhosseini H: Multivariate analysis discrimination of
various cold-pressed lemon oils different geographical regions. J Food
Agric & Environ 2010, 8(2):117–121.

53. Klimaszewska K, Sârbu C, Polkowska Z, Lech D, Pasławski P, Małek S,
Namieśnik J: Application of linear discriminant analysis to the study of
dew chemistry on the basis of samples collected in Poland (2004–2005).
Cent Eur J Chem 2009, 7(1):20–30. doi:10.2478/s11532-008-0082-8.

54. Pop HF, Einax JW, Sârbu C: Classical and fuzzy principal component
analysis of some environmental samples concerning the pollution with
heavy metals. Chemometr Intell Lab 2009, 97:25–32.

55. Bordean DM, Gergen I, Harmanescu M, Pirvulescu L, Butur M, Rujescu CI:
Mathematical model for environment contamination risk evaluation. J
Food Agric & Environ 2010, 8(2):1054–1057.

56. Bordean DM, Gergen I, Gogoaşă I, Oprea G, Pirvulescu L, Alda LM, Alda S,
Breica Borozan A, Harmanescu M: Mathematical model evaluation of
heavy metal contamination in vegetables and fruits. J Food Agric &
Environ 2011, 9(1):680–683.

57. Laursen KH, Schjoerring JK, Olesen JE, Askegaard M, Halekoh U, Husted S:
Multielement fingerprinting as a tool for authentification of organic wheat,
barley, faba bean, and potato. J Agric Food Chem 2011, 59:4385–4396.

58. Naughton DP, Petróczi A: Heavy metal ions in wines: meta-analysis of
target hazard quotients reveals health risks. Chem Cent J 2008, 2:22.

59. Hague T, Petroczi A, Andrews PLR, Barker J, Naughton DP: Determination of
metal ion content of beverages and estimation of target hazard
quotients: a comparative study. Chem Cent J 2008, 2:13.

60. Petroczi A, Naughton DP: Mercury, cadmium and lead contamination in
seafood: A comparative study to evaluate the usefulness of Target
Hazard Quotients. Food Chem Toxicol 2009, 47:298–302.

61. Harmanescu M, Alda LM, Bordean DM, Gogoasa I, Gergen I: Heavy metals
health risk assessment for population via consumption of vegetables
grown in old mining area; a case study: Banat County Romania. Chem
Cent J 2011, 5:64. doi:10.1186/1752-153X-5-64.

62. Orisakwe OE, Nduka JK, Amadi CN, Dike DO, Bede O: Heavy metals health
risk assessment for population via consumption of food crops and fruits
in Owerri, South Eastern, Nigeria. Chem Cent J 2012, 6:77. doi:10.1186/
1752-153X-6-77.

63. Ianoş G, Puşcã I, Goian M: Solurile Banatului, (Banat’s Soils), Volume 2.
Timişoara: Ed. Mirton; 1997:167–169.

doi:10.1186/1752-153X-6-156
Cite this article as: Gergen and Harmanescu: Application of principal
component analysis in the pollution assessment with heavy metals of
vegetable food chain in the old mining areas. Chemistry Central Journal
2012 6:156.

http://dx.doi.org/10.1186/1752-153X-6-19
http://dx.doi.org/10.1186/1752-153X-6-55
http://dx.doi.org/10.2478/s11532-008-0082-8
http://dx.doi.org/10.1186/1752-153X-5-64
http://dx.doi.org/10.1186/1752-153X-6-77
http://dx.doi.org/10.1186/1752-153X-6-77

	Abstract
	Background
	Results
	Conclusion

	Background
	Results and discussion
	Assessment of soil data by principal component analysis
	Assessment of the vegetables-related data by principal component analysis
	Principal component analysis of THQ data

	Conclusions
	Experimental
	Statistics

	Additional files
	Competing interests
	Authors’ contributions
	Acknowledgements
	Author details
	References


<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /PageByPage
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails true
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV <>
    /HUN <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [595.440 793.440]
>> setpagedevice


