LIST OF FIGURES
Figure Page
1. The relative size of body iron compartments 14

in a 75 kg adult male.

2. Schematic representation of the intestinal 16
absorption of iron.

3. A concept of control of iron absorption by the 19
intestinal mucosa, in normal, iron deficient
and iron loaded subjects.

25
4, Iron requirements in man.
5. Schematic diagram of the absorption of the two 42
forms of food iron; heme iron and nonheme iron.
6. Magnitude of increase in absorption of nonheme 51
iron with ascorbic acid.
7. Dose effect of tannin on relative absorption TF1

of iron, calculated as the ratic of with to
without addition of tannin to the meal.

8. Structural formulae of a) gallic acid and b) +2
catechin.

9. Decreased absorption of nonheme iron in 8o
healthy adult men who were presented with 700-
kcal semi-~-synthetic meals with the addition of
calcium and/or phosphate salts.

10. Effect of calcium (CaCl,) on iron absorption ]9
from wheat rolls, expressed as the ratio of
with to without added calcium to the «rolls.

1ll. Correlation between analysed in vitro iron 157
availability vis-a-vis in vivo iron absorption
from 12 selected meals, as reported by the
respective authors (Phase I).

12. Dose relationship of enhancers and inhibitors 161
with % 4iron availability (%IA)} from pure
system (Phase II).

13. Regression analysis of the interaction effect {§¢5&
of various enhancers and inhibitors on % iron
availablity from the pure system (Phase III).



14,

16.

17.

18.

19.

20.

21.

Dose relationship of enhancers and inhibitors 1%0
with % iron availability (%IA) from standard
meal (Phase 1IV).

Effect of bran, dephytinised bran or mono- 1F6
ferric-phytate on % iron availability from

pure system (sub study under Phase IV).

Regression analysis of the interaction effect 179

of various enhancers and inhibitors on % iron
availability from the standard meal (Phase V).

Correlation between analysed % iron availability 35?6
(% IA) vs computed % iron availability (% CIA)

using equation 1 and 2, incorporating analysed

(A) or food table values (B) of enhancers and
inhibitors.

Correlation between the analysed in vitro iron 190
availability vs Dbiocavailability of iron,

computed from the model of Monsen and Balintfy

(1982),

Comparison of dose effect of ascorbic acid on 200
iron availability in the present study with

that reported by other in vitro and in vivo
studies.

Comparison of dose effect of tannin on iron GLOEB
availability 1in the present study with that
reported by ohter authors.

Comparision of dose effect of calcium and 019
phosphate added, to FeCly/ STD meal in the

present study with that of calcium per se,

reported by other authors.



