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Table 1 Composition of the experimental diet.

Ingredient 9% (w/w)
Milk casein 22.0
Corn starch 61.0
Cellulose 5.0
Soybean oil 4.0
Mineral mixture, Fe-free? 7.0
Vitamin mixture? 1.0

2 Products of CLEA Japan, Inc. {mg/100g diet);
CaCQ,, 1355.40; KH,PO,, 1730.00; CaHPO,+2H.0,
1500.00; MgSO,-7H,0, 800.00; NaCl, 600.00; 5Zn0O-
2C0,-4H.0, 6.00; CuSO,-5H.0, 1.26; CoCl,+6I0,
0.40; Ca(IQs). 1.54; MnSO,-4H.0, 15.40; Corn
starch, 990.00. * Products of CLEA Japan, Inc. (mg/
100 g diet); vitamin A-+D,, 2.40; vitamin E (50%),
20.00; vitamin K, 0.30; vitamin B,, 1.50; vitamin B,,
1.56; vitamin B, 1.02; biotin (2%), 0.50; calcium
DL-pantothenate, 4.00; p-aminobenzoic acid, 10.15;
nicotinic acid, 10.15; inositol, 15.00; folic acid, 0.20;
choline chloride, 300.00; vitamin By, (0.19%), 5.00;
corn starch, 628.22.
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Figure 1 Effects of rice vinegar on serum iron
levels.

The acidity was calculated as concentration of
acetic acid. The acidities of samples were adjusted
t0 0,0.3,0.7,1.3, and 1.9% (w/v). Each point re-
presents the mean+SE (#=6). Asterisks indicate sig-
nificant difference from 0% group (*$<0.05,
*#*5<0.01).
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Iron levels in serum ( ug/dL)

Figure 2 Effects of various vinegars on serum iron
levels.

The acidity was calculated as concentration of
acetic acid. The acidities of samples were adjusted
to 1.3% (w/v). Each bar is the mean+SE (»2=6).
Asterisks indicate significant difference from control
group (*p<{.05, **£<0.01).
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Effect of Vinegar on Absorption of Iron in Rats
Satoshi Ujike,! Yumi Shimoji,! Yasushi Nishikawa,*! Mariko Taniguchi,’
Kumiko Nanda,! Rie Ito,! Daiki Kawabata,' and Kazuo Uenakai®
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Summary - The effect of vinegar on iron absorption was investigated in rats fed a diet excluding iron. The
serum iron levels were significantly higher in rats administered iron with vinegar than in those without
vinegar. Various vinegars and acetic acid had similar effects on iron absorption. These results suggest that
acetic acid in vinegar increases iron absorption. Various vinegars may be useful {or enhancing iron absorp-

tion.
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