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Changes in Iron Quantity and Taste Variance Resulting
from Swine Liver Cooking

B TEF BEEE BER T

(Komaba chikako) (Higasa shizu) (Takahashi atsuko)

We studied the rate of iron secretion and the effect of cooking method and degree of freshness on

the taste of liver by physical/chemical measurements and sensory test of taste.
“Reduction ip iron content was observed when the liver was soaked in water or milk. In short time

boiling liver, 45% of iron secretion was observed.

No iron secretion was observed when the liver was broiled, but, significant iron secretion was
observed when the liver was simmered.

There was no significant difference in iron secretion by cooking between one-day and three-day-old
liver after slaughtering.

In sensory tests of broiled liver by three preparations, one-day old liver after slaughtering, there
were no significant differences in overall evaluation.

In broiled liver that soaked in milk, three-day old after slaughtering, significant positive result was
observed in terms of tasting.

In sensory test of liver simmered, preparation did not effect the taste.
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