
beef heart nutrition information
beef heart nutrition information is essential for those seeking nutrient-dense, protein-rich foods
with unique health benefits. The beef heart is an organ meat that provides a rich source of vitamins,
minerals, and essential nutrients often lacking in typical muscle cuts. This article explores the
nutritional profile of beef heart, highlighting its macronutrient content, vitamin and mineral
composition, and potential health advantages. Understanding beef heart nutrition information can
help consumers make informed dietary choices, especially those interested in incorporating organ
meats into their meals. Additionally, this article covers considerations for sourcing and preparing
beef heart to maximize its nutritional benefits. Below is an overview of the key topics discussed in
detail.

Nutritional Composition of Beef Heart

Vitamins and Minerals in Beef Heart

Health Benefits of Consuming Beef Heart

How to Incorporate Beef Heart into Your Diet

Potential Considerations and Safety

Nutritional Composition of Beef Heart
Beef heart is a highly nutritious organ meat known for its dense protein content and relatively low
fat levels. It is a valuable source of complete protein, supplying all essential amino acids necessary
for muscle repair, immune function, and overall health. The macronutrient profile of beef heart
distinguishes it as a lean cut compared to other meat sources.

Macronutrients Breakdown
Per 100 grams, beef heart typically contains approximately 120-140 calories, 20-25 grams of protein,
and 4-6 grams of fat. The fat content includes a mix of saturated and unsaturated fats, contributing
to both energy and structural functions in the body.

Protein: Beef heart is rich in high-quality protein, essential for tissue growth and repair.

Fat: Contains moderate amounts of fat, including heart-healthy monounsaturated fats.

Carbohydrates: Contains negligible carbohydrates, making it suitable for low-carb and
ketogenic diets.

This macronutrient distribution makes beef heart an excellent choice for individuals seeking



nutrient-dense, lean protein sources as part of a balanced diet.

Vitamins and Minerals in Beef Heart
One of the standout features of beef heart nutrition information is its impressive micronutrient
content. Organ meats like beef heart are known to provide a concentration of vitamins and minerals
that support various physiological functions.

Key Vitamins Found in Beef Heart
Beef heart is rich in B-complex vitamins, which play a critical role in energy metabolism, red blood
cell formation, and nervous system health. Notable vitamins include:

Vitamin B12: Essential for DNA synthesis and neurological function; beef heart is an
excellent source.

Riboflavin (B2): Supports energy production and cellular function.

Niacin (B3): Important for digestive health and skin function.

Vitamin B6: Involved in amino acid metabolism and immune response.

Mineral Content of Beef Heart
In addition to vitamins, beef heart offers a variety of minerals critical for maintaining health and
well-being:

Iron: Heme iron in beef heart is highly bioavailable, aiding in oxygen transport and preventing
anemia.

Zinc: Supports immune function, wound healing, and DNA synthesis.

Phosphorus: Important for bone health and energy storage.

Selenium: Acts as an antioxidant, protecting cells from damage.

The rich supply of these micronutrients makes beef heart a valuable addition to nutrient-focused
diets.

Health Benefits of Consuming Beef Heart
Incorporating beef heart into the diet can confer several health advantages due to its unique



nutrient profile. This section explores some of the primary benefits linked to beef heart consumption.

Supports Cardiovascular Health
Despite being an organ meat from the heart, beef heart contains nutrients that support
cardiovascular function rather than harm it. The presence of coenzyme Q10 (CoQ10) in beef heart
helps improve heart muscle energy production and functions as a potent antioxidant, potentially
reducing oxidative stress linked to heart disease.

Enhances Muscle Growth and Repair
The high-quality protein content in beef heart provides essential amino acids that are vital for
muscle synthesis and recovery. This makes it particularly beneficial for athletes, bodybuilders, and
those recovering from injury.

Boosts Energy and Metabolism
B vitamins in beef heart play a crucial role in converting food into usable energy, supporting
metabolism and reducing fatigue. Iron content also helps prevent iron-deficiency anemia, improving
overall energy levels.

Supports Immune Function
Zinc and selenium found in beef heart contribute to robust immune defenses, enhancing the body's
ability to fight infections and maintain optimal health.

How to Incorporate Beef Heart into Your Diet
Integrating beef heart into meals can be both nutritious and flavorful when prepared correctly. This
section provides practical tips for incorporating beef heart into everyday eating habits.

Preparation and Cooking Methods
Beef heart can be prepared using various cooking techniques to enhance its texture and flavor.
Popular methods include:

Grilling or Pan-Searing: Sliced beef heart can be quickly cooked over high heat for a tender
and flavorful result.

Stewing or Braising: Slow cooking beef heart in liquid softens the meat and infuses it with
rich flavors.

Ground Beef Heart: Can be mixed with other meats for burgers, meatballs, or sausages.



Recipe Ideas
Beef heart pairs well with robust spices and herbs, and can be incorporated into traditional dishes
such as tacos, stir-fries, and hearty stews. Marinating the meat before cooking can also improve
palatability.

Potential Considerations and Safety
While beef heart offers numerous nutritional benefits, certain considerations are important for safe
consumption and optimal health outcomes.

Source Quality and Safety
It is critical to obtain beef heart from reputable sources that follow safe and ethical livestock
practices. Opting for grass-fed, organic, or pasture-raised beef heart can reduce exposure to
antibiotics, hormones, and contaminants.

Moderation and Dietary Balance
Although nutrient-dense, organ meats like beef heart should be consumed in moderation within a
balanced diet to avoid excessive intake of cholesterol and certain fat-soluble vitamins. Individuals
with specific health conditions should consult healthcare professionals before increasing organ meat
intake.

Frequently Asked Questions

What are the key nutrients found in beef heart?
Beef heart is rich in protein, iron, zinc, selenium, B vitamins (especially B12), and coenzyme Q10
(CoQ10).

How many calories are in a 3-ounce serving of cooked beef
heart?
A 3-ounce serving of cooked beef heart contains approximately 130-150 calories.

Is beef heart a good source of protein?
Yes, beef heart is an excellent source of high-quality protein, providing about 20-25 grams per 3-
ounce cooked serving.



Does beef heart contain a lot of fat?
Beef heart is relatively lean compared to other cuts of beef, containing around 5-7 grams of fat per
3-ounce serving.

What vitamins are abundant in beef heart?
Beef heart is especially high in B vitamins such as B12, riboflavin (B2), niacin (B3), and folate (B9).

How does beef heart contribute to iron intake?
Beef heart is a rich source of heme iron, which is easily absorbed by the body and helps prevent iron
deficiency anemia.

Is beef heart beneficial for heart health?
Beef heart contains CoQ10, an antioxidant that supports heart health, but it should be consumed in
moderation as part of a balanced diet.

Are there any minerals in significant amounts in beef heart?
Yes, beef heart provides important minerals like zinc, phosphorus, and selenium, which support
immune function and metabolic health.

Can beef heart be included in a low-carb or keto diet?
Absolutely, beef heart is low in carbohydrates and high in protein and fat, making it suitable for low-
carb and ketogenic diets.

Additional Resources
1. The Beef Heart Diet: Unlocking Nutritional Power
This book explores the unique nutritional profile of beef heart, highlighting its rich content of
vitamins, minerals, and protein. It provides practical advice on incorporating beef heart into a
balanced diet for improved health. Readers will find recipes and preparation techniques to maximize
nutrient retention and flavor.

2. Heart of the Beast: Nutritional Insights into Beef Heart Consumption
Delve into the science behind beef heart nutrition with this comprehensive guide. The author
examines the benefits of organ meats, focusing on beef heart’s role in traditional and modern diets.
This book includes research-backed information on how beef heart supports cardiovascular and
muscular health.

3. Revitalizing Nutrition: The Benefits of Beef Heart
This title discusses the revitalizing effects of including beef heart in your meals, emphasizing its
dense nutrient content. It covers essential vitamins such as B12, iron, and CoQ10 found in beef
heart, and how these contribute to energy and vitality. The book also addresses common myths and
concerns about eating organ meats.



4. Beef Heart Basics: A Nutritional Guide for Beginners
Perfect for those new to organ meats, this guide breaks down the nutritional components of beef
heart in an accessible way. It offers tips on sourcing quality beef heart, cooking methods, and
integrating it into everyday meals. Nutritional charts and meal plans make it easy to track the
benefits.

5. Powerhouse Protein: Exploring Beef Heart Nutrition
Highlighting beef heart as a powerhouse source of protein, this book focuses on its role in muscle
building and repair. It discusses amino acid profiles and compares beef heart with other protein
sources. Athletes and fitness enthusiasts will find this book particularly useful for optimizing their
diets.

6. Old World Nutrition: Traditional Uses of Beef Heart
This book takes a historical perspective on beef heart, exploring its nutritional significance in
various cultures. It details traditional recipes and preservation methods that maintain nutritional
value. Readers gain an appreciation for the cultural and health importance of beef heart through the
ages.

7. Beef Heart and Wellness: A Nutritional Approach
Focusing on wellness and preventive health, this book outlines how beef heart can contribute to
overall well-being. Topics include immune support, anti-inflammatory properties, and nutrient
density. The author combines scientific research with practical lifestyle advice for holistic health.

8. From Farm to Table: Nutritional Aspects of Beef Heart
This book covers the journey of beef heart from sourcing and farming practices to its nutritional
content on your plate. It emphasizes sustainability and ethical considerations alongside nutrition.
Readers learn how quality and preparation affect the health benefits of beef heart.

9. The Complete Guide to Beef Heart Nutrition and Cooking
A thorough resource, this guide combines detailed nutritional information with culinary techniques.
It includes meal plans, recipes, and tips for enhancing flavor without compromising nutrients. Ideal
for home cooks and nutrition enthusiasts alike, it makes beef heart accessible and enjoyable.
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2025-04-02 Nutrition and Physiology of Fish and Shellfish: Feed Regulation, Metabolism and
Digestion is a solid reference on the most recent advances and fundamental subjects in nutrient
metabolism, intestinal transport and physiology of taste in fish. The book covers the known nutrient
requirements and deficiency effects for different fish, along with information on the digestion and
metabolism of nutrients and energy. It discusses nutrient sources and preparation of practical and
research feeds and provides directions for conducting fish nutrition and feeding experiments. Other
sections address current topics of interest to researchers and nutritionists in aquaculture research
and the feed and allied industry. Nutrition and Physiology of Fish and Shellfish: Feed Regulation,
Metabolism and Digestion is written by an international group of experts and contains fresh
approaches of both classical and modern concepts of animal nutrition. All chapters clearly provide
the essential literature related to the principles of fish nutrition and physiology that will be useful for
academic researchers, those working professionally in aquaculture industries, and for graduate level
students and researchers. - Presents the most recent advances in the field over the last decade -
Includes all nutritionally balanced, environmentally sound, and cost-effective feed for finfish and
crustaceans - Provides comprehensive coverage related to nutrition and metabolism of finfish and
crustaceans, from fundamental nutritional concepts to digestive physiology and nutrient
requirements
  beef heart nutrition information: Krause and Mahan's Food and the Nutrition Care Process
E-Book Janice L Raymond, Kelly Morrow, 2020-05-03 - NEW! Food-Nutrient Delivery: Planning the
Diet with Cultural Competency chapter provides international nutrition guidelines and resources to
assist you with multicultural meal planning. - NEW! Clinical: Nutritional Genomics chapter features
an author from the NIH's Human Genome Project and introduces you to the latest research about
CRISPR and epigenetics. - NEW! MNT for Neurologic Disorders chapter features two new authors,
including a speech therapist, and displays IDDSI guidelines and an appendix for dysphagia diets to
help you carefully and consistently address the nutritional needs of these patients. - NEW! Clinical:
Water, Electrolytes, and Acid-Base Balance and Clinical: Biochemical, Physical, and Functional
Assessment chapters are updated with the most relevant and evidence-based complementary and
integrative approaches to expand your expertise in these clinical nutritional areas. - NEW! MNT for
Adverse Reactions to Food: Food Allergies and Intolerance chapter features completely revised
guidelines and a new pathophysiology algorithm to ensure you are confident in your knowledge of
how to prevent emergencies and what to do when emergencies do happen. - NEW! Coverage of
intermittent fasting, health at every size, and health disparities focuses on the latest nutrition trends
to ensure you are well-versed in these topics. - NEW! The Mediterranean Diet, Choline, and Biotin
appendices display at-a-glance information to help you find quickly supplemental information. -
NEW! Directions boxes and Focus On boxes, as well as useful websites, resources, and key terms at
the end of each chapter, help you find information quickly and easily.
  beef heart nutrition information: WHAT DO WE EAT? The Food Counts Book Of Nutritional
Information A.M. Rothman, 2023-12-01 What do we eat? The Food Counts Book Of Nutritional
Information is a reference guide to know what we eat. In this book, you will find hundreds of
nutritional facts for the foods we consume daily. Do you know which foods have fewer calories or
which fats they have? Which one has vitamin C or E, or potassium? How much fiber does it have?
What is more nutritious? How many grams of protein does chicken have? Do you know the
nutritional information of avocado or an egg? THE MOST COMPREHENSIVE FOOD COUNTER
BOOK All these questions are answered in this nutritional information book. You will know the
composition of foods, from different fats, vitamins, minerals, acids, carbohydrates to calories,
cholesterol, sodium, iron, proteins, fibers, and much more. NUTRITIONAL INFORMATION FOOD
DICTIONARY: A REFERENCE BIBLE FOR NUTRITIONISTS, DIETITIANS, DOCTORS, AND
EVERYONE WHO WANTS TO KNOW WHAT THEY EAT Most people use dubious sources for
information, but this book is the definitive reference to understand the main foods, drinks, and meals
in detail. In 'The Food Counts Book Of Nutritional Information', you will find hundreds of nutritional
facts with deep analysis and details on the main foods: vegetables, fruits, red meats, white meats,



fish, eggs, legumes, cereals, oils, sugars, milks, seasonings, fats, drinks, and much more. 'What do
we eat?' provides comprehensive nutrition facts for everyday foods. You will know the amounts of: -
Energy (calories) - Vitamins such as A, B, D, E, and more - Carbohydrates - Cholesterol - Fibers -
Fats including oleic, lauric, and saturated - Essential nutrients like riboflavin, thiamine, and folate -
Minerals: Calcium, Iron, Potassium, Magnesium, Phosphorus, and Iodide - Sodium (salt) - Trace
elements: Selenium and Zinc And much more! Dietary Planning / Nutrition Guides: Nutritionists and
dietitians can design personalized diets for individuals based on their specific health and nutrition
needs, e.g., to lose weight, gain muscle mass, or manage diseases. Note: This book does not include
a nutrition plan, diets, or recommendations. Disease Management: Individuals with specific
conditions, like hypertension or diabetes, can optimize their diets with knowledge of the sodium,
fiber, and carbohydrate content in the foods they consume. A REFERENCE BOOK FOR
NUTRITIONISTS, DIETITIANS, AND DOCTORS: Know what you eat. With over 800 pages, you will
find complete and detailed listings of hundreds of nutritional facts tables. A book designed for
nutritionists, dietitians, doctors, and food engineers. The aim of this book is to be a consultation
manual that allows you to know in detail the foods, meals, and drinks you consume. A book for
everyone who wants to know what they eat. If you have a health condition, seek to adapt your diet to
specific goals, or want to know about nutrition, this book is your reference manual. IMPORTANT Any
books deal with highly processed food brands or restaurant chains, but this is incorrect since the
composition of these differs depending on the origin, regulations, regional formulas, among other
reasons, so that information is useless and incorrect. In this book, you will find accurate information
about the foods you eat. A BOOK TO KNOW IN DETAIL THE FOODS WE EAT What do we eat? The
Food Counts Book Of Nutritional Information is an indispensable resource for those looking to be
informed about their diet and what they eat. Whether you are a professional in the field of nutrition
or just want to deepen your knowledge of what you eat, this book is an invaluable investment
  beef heart nutrition information: The Fundamental Basis of Nutrition Graham Lusk, 1914
  beef heart nutrition information: Fish Nutrition Ronald W. Hardy, Sadasivam J. Kaushik,
2021-10-19 Fish Nutrition, Fourth Edition is an up-to-date, authoritative presentation of all key
elements of the nutrition of fish and crustaceans. As aquaculture is rapidly expanding, more than
200 herbivorous and carnivorous species occupy a diverse range of ecological niches, and have
therefore evolved to utilize a wide array of food sources. This new edition highlights these
differences and covers the complexity and challenges associated with fish nutrition, addressing
nutrient requirements to produce high-quality, healthful and sustainable resources, the essential
nutrients for fish species, including proteins and amino acids, vitamins, minerals and essential fatty
acids, a feed quality assessment, and fish pathology. Led by a team of international experts, this
edition provides readers with new information on the use of high-throughput technologies in fish
nutrition research, the role of feeds on the community structure of the microbiome, and advances in
essential nutrient requirements. - Features expansive updates to the previous edition, including a
new chapter dedicated to diet analysis and evaluation - Addresses the roles of fish nutrition and
feeds on sustainability and the environmental impacts of aquaculture - Covers basic nutritional
biochemistry and applied nutritional topics
  beef heart nutrition information: The Relation of the Rate of Growth to the Protein
Requirements of Chicks Vartkes Sarkis Dakessian, 1928
  beef heart nutrition information: Bibliography of Agriculture , 1976
  beef heart nutrition information: Nutrition during dialysis treatment Josef Miligui,
2019-07-11 di-book - nutritional counseling after syndromes - Diet recommendations, recipes and
food supplements for supporting the school medicine therapy. The recipes help you to cook tasty
dishes. All recipes with cooking instructions, calorie indications and description of the effect. The
foods are shown in categories recommended, yes, little and no and help you to orientate if your own
recipes should be cooked.
  beef heart nutrition information: Journal of the American Public Health Association , 1927
  beef heart nutrition information: Monograph Series American Chemical Society, 1929



  beef heart nutrition information: Monograph Series , 1929
  beef heart nutrition information: The Biochemistry of the Amino Acids Harold Hanson
Mitchell, Tom Sherman Hamilton, 1929
  beef heart nutrition information: Dr. Pitcairn's Complete Guide to Natural Health for Dogs &
Cats Richard H. Pitcairn, 1995-06-15 Discusses the nutritional value of commercial pet foods and
recommends drug-free treatments for common diseases
  beef heart nutrition information: Nutrition during nephrotic syndrome Josef Miligui,
2019-07-11 di-book - nutritional counseling after syndromes - Diet recommendations, recipes and
food supplements for supporting the school medicine therapy. The recipes help you to cook tasty
dishes. All recipes with cooking instructions, calorie indications and description of the effect. The
foods are shown in categories recommended, yes, little and no and help you to orientate if your own
recipes should be cooked.
  beef heart nutrition information: Nutrition during fatty liver Josef Miligui, 2019-07-11
di-book - nutritional counseling after syndromes - Diet recommendations, recipes and food
supplements for supporting the school medicine therapy. The recipes help you to cook tasty dishes.
All recipes with cooking instructions, calorie indications and description of the effect. The foods are
shown in categories recommended, yes, little and no and help you to orientate if your own recipes
should be cooked.
  beef heart nutrition information: The Complete Carnivore Diet for Beginners Judy Cho, Laura
Spath, 2024-01-02 The Complete Carnivore Diet for Beginners is the ultimate beginner's guide to
eating an animal-based diet--
  beef heart nutrition information: Nutrition during hyperuricaemia and gout Josef
Miligui, 2019-07-11 di-book - nutritional counseling after syndromes - Diet recommendations,
recipes and food supplements for supporting the school medicine therapy. The recipes help you to
cook tasty dishes. All recipes with cooking instructions, calorie indications and description of the
effect. The foods are shown in categories recommended, yes, little and no and help you to orientate
if your own recipes should be cooked.
  beef heart nutrition information: Unlocking the Canine Ancestral Diet Steve Brown,
2009-12 Ancestors and canine cousins of our dogs didn't eat krunchy kibble or meat 'n gravy in a
can. They ate what they found or caught... and it wasn't cooked or enriched either! It was high in
protein, with balanced fats, and usually included a few fruits, vegetables and grasses. Steve Brown,
an expert on canine nutrition, shows how you can bring the benefits of the canine ancestral diet to
your dog by feeding him differently as little as just one day a week. And no, you won't need to lead a
pack of dogs on a hunting expedition! Just follow Steve's well-researched and easy to follow ABCs to
make improvements to whatever your dog currently eats. BONUS! Raw food or home prepared
feeders will learn how to balance nutrients more precisely, especially fats, for optimum health. A dog
diet to get wild about! bull; Learn about the latest research on the importance of protein and healthy
fats in your dog's diet. bull; Find out why commercial foods can't include these fragile-but-crucial
nutrients, and how you can make sure your dog gets them. bull; Just one day a week, or more
frequently if you choose, follow the simple recipes that balance the nutrition in the commercial food
you are feeding-wet or dry!
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