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Culinary Effect on the Assay Level of Vitamin B2 from Oyster during
in vitro Gastric Digestion

Hiromi Kittaka-Katsura

The release of free vitamin Biz from ingested food during gastric digestion is the first step for the
absorption of vitamin Bis. Free vitamin Bi2 can be bound by salivary haptocorrin under the acidic condi-
tions of the stomach and subsequent processes. Among sea foods, oyster and mackerel are especially rich
in vitamin Bys. Here, we examined how the culinary treatment of oyster affects their digestion in the gas-

tric phase and the subsequent release of vitamin By,.

Oyster was cooked in boiling water for 0, 10, 20, 30, or 60 minutes. Iz vivo digestion in the gastric
phase was simulated by incubating the cooked oyster for 30 min in the presence of pepsin (167 ug/ml) in
0.06 M HCI at 37°C. The digested oyster was centrifuged at 10,000xg for 15min to obtain a supernatant

which was assayed for vitamin Bis content.

Vitamin Bi2 contents of the soluble Bis fraction was twice as high in the oyster boiled for 20 minutes
than in raw oyster. Moreover the 20 min-boiled oyster was rated highest on “taste” in the sensory evalua-
tion. Thus we concluded that boiling oyster for 20 minutes facilitates the absorption of vitamin Bya.
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