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Development of the measuring kit for personal energy absorption rate from foods

NAORA, Hiroyuki
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Appropriate energy intake is very important for health maintenance. However ener
gy absorption rates from foods are different between individuals. In this study | tried to develop the ar
tificial substrate for measuring energy absorption rate from foods. The processed whex protein product wa
s used as main substrate, and salt, canola oil was added. After gelation by heating, their digestive prope
rties were examined by rats. By changing the gelation conditions, substrate digestibilities could control.

Following, I examined substrate digestibilities by three woman volunteers. One of four types of substrat
es, demonstrated good correlation between it"s digestibilities and energy absorption rates that were measu
red by a calorimeter.
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