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Al 4y
O3 Protein Vitamin A Niacin Vitamin Bg
(%) (ug RE/100 @) | (mg/100 g) | (mg/100 g)
Heart 18624053 12494269 | 7.46+106 | 003+001
Liver 18594088 |5,027.08+746.56| 12.24+0.42 | 0.03+0,01
Kidney 1603+091| 5313+4461 | 7.14+080 | 004003
Lung 17.64+0.72 11.50+60 400+0.09 | 0.01+0.01
Small intestine | 10.19+1.10| 20.49+1548 | 1.40+056
Cecum 1291+£126| 2557+1566 | 2.34+0.30
Large intestine | 13282092 | 14241042 | 2.28+058
Rectum 14244121 1949+1853 | 238+033
Spleen 18.21+0.61 6.95+5.98 476+0.39
Esophagus | 17.89+1.11
Rumen 1608+085| 289742438 | 184+053
Reticulum 15324115 15004944 | 1.87+041
Omasum 1390+180| 3898+465 1.18+0.49
Abomasum | 978+1.17 | 341+341 | 209+087
Pancreas 1338+1.71| 4552+3785 | 3.03+0.62
Bladder 2223+226| 22762683 | 1.02+0.36
Duodenum 21.31£1.77
E;Zr:d“d“’e 21244502
(BX : Seong &, 2014a; L& Ktz W3|5t0{ E2 LIEHH)
7. WX AERAZ JAYME H|W
omars | Poen() | (a0 | (meto0g
Heart 17.62+0.43 256+0.49 30.96+2.33
Liver 2205+1.38 57,406+125 2812+324
Lung 16.6+0.73 13371485 0.49+0.11
Stomach 17.07£0.18 17.43+£20.56 0.39+0.05
Small 11.99+0.65 45.01+2351 420+0.33
Large 845+138 5153+27.06 113%0.12
Spleen 17.79+0.33 733+28.10 361+0.19
Uterus 1505+1.65 23.46+1.70 1574026
Pancreas 20.98+0.97 11827+97.49 | 21401+1409
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By—product Traditional consumption Examples of countries
Splinantero Greece, Turkey
Sheep liver Iran

Liver Paté All countries
Almondega Portugal
Faggots UK

Spleen Pani ca meusa (bread with spleen) | taly

Heart Cooked and diced South America

Kidney Kidney pie UK

Brain Sesos South America, Spain

Tongue Boiled or marinated South America
Ingredient in meat products Spain

Testicles Criedilas Spain
Bléomér, slatur lceland
Dinuguan Philippines
Korouch Lebanon

Tripe Callos Spain
Cold appetizer China
Haggis Scotland
Pieds et paquets France

Intestines Casings for sausages Mediterranean
Morcilla sausage Spain

Blood Black pudding UK
Thuringer blood sausage Germany

Feet Pork’s feet Spain
Khash Armenia

Ears Pork’s ears Spain
Khash Armenia

- Rabo de toro (Bull's tail) Spain
Tail pork Mediterranean

Bones Gelatin soups Mediterranean
Osso bucco ftaly

Lard, talow Lard for cooking Northern Europe
Covering hams Mediterranean

(BX : Toldra S, 2012; Ockerman & Basu, 2004; Nollet & Toldra, 2011)
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