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Changes in the nutritional availability of iron and physicochemical properties
in meat and fish by heat-cooking
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The purpose of this study was to clarify how the nutritional availability of
iron in meat and fish is affected by heat-cooking, using an in vitro digestion model and animal
study. In this study, animal experiments suggested that the nutritional availability of iron in meat
is reduced by heat-cooking. On the other hand, hemoglobin, the chemical form of iron in meat,
showed no change in the nutritional availability of iron with or without heating. The results
suggest that non-iron components reduced the nutritional availability of iron due to heat-cooking.
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