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Mineral Content in Plant-based vs. Meat Burgers

Ospina Zeaki*
Department of Preventive Medicine and Public Health, University of the Basque Country (UPV/EHU), 01006 Vitoria, Spain

Introduction Assessing and comparing the mineral content is a crucial step in evaluating
the nutritional value of plant-based alternatives. Further research and dietary

guidelines can help individuals make informed decisions regarding their dietary
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on sustainable and health-conscious eating. Plant-based diets have gained composition of these products.

popularity for their perceived benefits, including reduced environmental

impact and potential health advantages. As a result, plant-based alternatives

to traditional meat products, such as plant-based burgers, have become Acknowledgement

prevalent in the market. These meatless burger options often claim to provide

the taste and texture of traditional meat burgers while offering potential health None.

benefits. This study aims to investigate the mineral content in plant-based

burgers compared with meat burgers, shedding light on the nutritional aspects CO nﬂ Ict Of Interest

of these alternative food products and providing valuable insights into their

dietary implications [1].
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Additionally, the study explores the bioavailability of these minerals in each

burger type, as bioavailability is a crucial factor in determining the extent to

which the minerals can be absorbed and utilized by the human body [4,5].

Conclusion

In conclusion, the assessment of mineral content in plant-based
burgers compared with meat burgers provides valuable insights into the
nutritional aspects of these alternative food products. The findings from this
study offer a better understanding of the mineral profiles of these burgers
and their potential to contribute to daily dietary mineral intake. While plant-
based burgers have gained popularity as a sustainable and health-conscious How to cite this article: Zeaki, Ospina. “Mineral Content in Plant-based vs.
choice, their mineral content may differ from that of traditional meat burgers. Meat Burgers.” Vitam Miner 12 (2023): 268.
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