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o Definition: The percentage of absorbed nitrogen that is retained by the body for 

growth and maintenance. 

o Formula: BV = (Nitrogen Retained / Nitrogen Absorbed) × 100 

o Interpretation: A higher BV indicates a higher proportion of absorbed protein is 

utilized. 

 Egg white and whey protein have a BV close to 100 (considered the gold 

standard). 

 Plant proteins generally have a lower BV (e.g., wheat ~60, beans ~70) 

due to limiting amino acids (e.g., Lysine in cereals, Methionine in 

legumes). 

2. Net Protein Utilization (NPU): Measures the percentage of ingested nitrogen that is 

retained. It combines digestibility with BV. 

3. Protein Efficiency Ratio (PER): Weight gain per gram of protein consumed. 

4. Protein Digestibility Corrected Amino Acid Score (PDCAAS): The current gold 

standard method. It compares the amino acid profile of a protein to human requirements 

and corrects for its digestibility. A score of 1.0 is the highest. 

Protein Complementarity: Combining plant proteins with different limiting amino acids (e.g., 

eating rice [low in Lys, high in Met] with beans [high in Lys, low in Met]) creates a complete 

protein profile, increasing the overall BV of the meal. 

III. Protein-Energy Malnutrition (PEM) Disorders 

PEM results from inadequate intake of protein and/or calories, most commonly affecting children 

in developing countries. 

 












