1.

Biological value (BV) is a measure of the proportion of absorbed protein from a food which becomes incorporated into the proteins of the organism's body. It captures how readily the digested protein can be used in protein synthesis in the cells of the organism. Proteins are the major source of nitrogen in food. BV assumes protein is the only source of nitrogen and measures the proportion of this nitrogen absorbed by the body which is then excreted. The remainder must have been incorporated into the proteins of the organisms body. A ratio of nitrogen incorporated into the body over nitrogen absorbed gives a measure of protein "usability" – the BV.

Unlike some measures of protein usability, biological value does not take into account how readily the protein can be digested and absorbed (largely by the small intestine). This is reflected in the experimental methods used to determine BV.

BV uses two similar scales:

1. The true percentage utilization (usually shown with a percent symbol).

2. The percentage utilization relative to a readily utilizable protein source, often egg (usually shown as unitless).

These two values will be similar but not identical.

The BV of a food varies greatly, and depends on a wide variety of factors. In particular the BV value of a food varies depending on its preparation and the recent diet of the organism. This makes reliable determination of BV difficult and of limited use — fasting prior to testing is universally required in order to ascertain reliable figures.

BV is commonly used in nutrition science in many mammalian organisms, and is a relevant measure in humans. It is a popular guideline in bodybuilding in protein choice.

2.

There are different methodologies for determining protein quality of human food. The protein digestibility-corrected amino acid score (PDCAAS) was adopted by the FAO/WHO in 1993 as the preferred method for determining protein quality. Digestible indispensable amino acid score (DIAAS) has been suggested as a better estimate of protein quality as it incorporates individual ileal digestibility values for each indispensable amino acid and different amino acid requirements across life stages. These methodologies can also be used to allocate ingredients that best meet different species amino acid requirements and lead to better decision-making frameworks to select ingredients across the industries that provide food for humans, companion animals, aquatic animals, and agricultural animals.
