
RETENTION OF IODINE IN SELECTED COOKED FOOD SEASONED  
WITH IODIZED SALT 

 
MARIO V. CAPANZANA, PH.D., MARCELA C. SAISES, TRINIDAD E. TRINIDAD II,    

ROSEMARIE G. GARCIA, TRINA J. LAPIS, MARY CLAIRE P. GUEVARA, 
 FARIDAH  A. MERCADO  AND CHARLYNE D.C. LASAN 

 
 
Background: The lack of scientific evidence on the retention of iodine in cooked food 
seasoned with iodized salt amidst enforcement of legislation and advocacy for national 
salt iodization and use, prompted the Food and Nutrition Research Institute of the 
Department of Science and Technology (FNRI-DOST) to conduct the study. The 
information from this study can be used as basis by the government in the promotion 
and enforcement of mandatory use of iodized salt in everyday cooking as well as 
provide basis for the review and modification of some provisions in the Implementing 
Rules and Regulations (IRR) of the ASIN Law to ensure food safety when the Law is 
universally complied with.  Objective: To determine the iodine levels retained in 
selected cooked food products seasoned with iodized salt. Methods: The fresh fish and 
meat samples were seasoned with iodized salt in the FNRI laboratory, using 
standardized methods of adding salt. The processed food products, namely: tocino, 
hotdog, ham and dried fish were produced in large scale at the processors’ plants using 
their facilities and methods. Both types of samples were cooked, i.e. by boiling, frying 
and steaming, using standardized household kitchen-tested procedures/recipes. Prior to 
adding to food and cooking, the salt used was analyzed for its iodine content using the 
titration method. The moisture and iodine content of the test food products were 
analyzed using the oven-drying method and the Auto Analyzer II Industrial method, 
respectively. Results: The percent (%) retention of iodine in boiled food treated with 
iodized salt was 86-100 percent for paksiw and 94-104 percent for nilaga. The percent 
retention of iodine in fried foods was 70-94 percent for dried fish, 71-76 percent for fish, 
73-86 percent for rice,  80-103 percent for tocino and 90-107 percent for sweet ham. 
The percent retention of iodine in steamed food was 85-99 percent for hotdog, 75-78 
percent  for fish and 101-114 percent for siomai. Conclusion: Significant amounts of 
iodine were retained in cooked food previously seasoned with iodized salt. The cooked 
food with iodine when consumed can increase the iodine intake among at-risk Filipinos, 
particularly children, pregnant and lactating women. The retention of iodine in cooked 
food seasoned with iodized salt can be used as a unique selling proposition (USP) or as 
a claim that the product contains and delivers iodine. Recommendation: It is highly 
recommended that the iodine content of other foods commonly consumed by Filipinos 
using other cooking methods be analyzed to provide a database on the iodine content 
of cooked foods. Absorption, bio-availability and efficacy studies on iodine in cooked 
food are also recommended to provide bases for accurate planning/assessment of diets 
toward reduction of prevalence of Iodine Deficiency Disorders (IDD) among at-risk 
groups. 
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