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Precise analysis of deamidated vitamin B12 compounds in foods and their
physiological effects on mammalian cells
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Crustaceans such as shrimp, which we commonly consume, and their processed
food products were found to contain high levels of various types of deamidated vitamin B12. However,
other seafood products and animal foods, such as beef liver, which are sources of vitamin B12 in
Japan, contained only trace amounts. It has been suggested that deamidated vitamin B12 is less
likely to inhibit the vitamin B12 metabolic system in human cells due to its poor intestinal

absorption.
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