
beef rump steak nutrition

beef rump steak nutrition plays a critical role in understanding the dietary
benefits and implications of incorporating this cut of beef into a balanced
diet. Renowned for its flavor and relatively lean composition, rump steak
offers a rich source of essential nutrients including protein, vitamins, and
minerals. This article delves into the detailed nutritional profile of beef
rump steak, highlighting its macronutrient content, vitamin and mineral
contributions, and its place in a healthy eating plan. Additionally, the
discussion extends to the health benefits and potential considerations when
consuming beef rump steak regularly. Readers will gain a comprehensive
understanding of how this particular cut supports various bodily functions
and fits into nutritional strategies. The following sections will
systematically explore the key aspects of beef rump steak nutrition to
provide a well-rounded perspective.

Nutritional Composition of Beef Rump Steak

Macronutrients: Protein, Fat, and Calories

Micronutrients: Vitamins and Minerals

Health Benefits of Beef Rump Steak

Considerations and Consumption Tips

Nutritional Composition of Beef Rump Steak

Understanding the nutritional composition of beef rump steak is essential for
evaluating its role in diet planning and health management. This cut is
sourced from the rear section of the cow, known for its balance of tenderness
and leanness compared to fattier cuts. The nutritional profile varies
slightly depending on factors such as the animal’s diet, breed, and
preparation method, but generally, rump steak provides a strong nutrient
density that supports muscle maintenance and overall health.

Caloric Content

Beef rump steak is a moderate-calorie food, making it suitable for those
monitoring energy intake. A typical 3-ounce (85-gram) cooked portion contains
approximately 180 to 220 calories. These calories primarily derive from high-
quality protein and fat content, which contribute to satiety and energy
supply.

Water and Moisture Content

Like most fresh meats, rump steak contains a significant amount of water,
accounting for roughly 60-70% of its raw weight. This moisture content
affects texture and the overall cooking yield, as well as the dilution of
nutrients in the raw versus cooked state.



Macronutrients: Protein, Fat, and Calories

Macronutrients in beef rump steak are pivotal for its nutritional value,
especially the protein and fat content which influence health outcomes and
dietary compatibility.

Protein Content

One of the primary benefits of beef rump steak nutrition is its high-quality
protein content. A 3-ounce cooked serving typically provides about 23 to 26
grams of protein. This protein is complete, containing all nine essential
amino acids necessary for muscle repair, enzyme production, and immune system
support.

Fat Profile

Beef rump steak contains moderate fat levels, generally ranging from 8 to 12
grams per 3-ounce serving. The fat comprises a mixture of saturated,
monounsaturated, and polyunsaturated fatty acids. It includes beneficial
monounsaturated fats such as oleic acid, which have been associated with
cardiovascular health benefits.

Caloric Breakdown

The calories in rump steak are roughly divided between protein and fat, with
minimal carbohydrate content as is typical for unprocessed meats. This
macronutrient distribution makes it a viable option for low-carb and
ketogenic diets.

Micronutrients: Vitamins and Minerals

Beef rump steak is a valuable source of several essential vitamins and
minerals that contribute to various physiological functions and overall well-
being.

Vitamins in Beef Rump Steak

The cut is rich in B-complex vitamins, particularly vitamin B12, niacin (B3),
vitamin B6, and riboflavin (B2). Vitamin B12 is crucial for neurological
function and red blood cell formation, while niacin and B6 play important
roles in energy metabolism and brain health.

Mineral Content

Beef rump steak provides significant quantities of minerals such as iron,
zinc, phosphorus, and selenium. Iron from beef is heme iron, which has higher
bioavailability compared to non-heme iron from plant sources. Zinc supports
immune function and wound healing, phosphorus is vital for bone health, and
selenium acts as an antioxidant.



Iron: Approximately 2.5 mg per 3-ounce serving

Zinc: Around 4.5 mg per serving

Phosphorus: Approximately 200 mg per serving

Selenium: Roughly 20 mcg per serving

Health Benefits of Beef Rump Steak

Incorporating beef rump steak into the diet can confer multiple health
benefits, primarily driven by its nutrient density and bioavailability of key
components.

Supports Muscle Growth and Repair

The high-quality protein content in rump steak makes it an excellent food for
supporting muscle synthesis and recovery. This is particularly important for
athletes, older adults, and individuals recovering from injury.

Promotes Cognitive and Nervous System Health

With its rich vitamin B12 and other B vitamins, beef rump steak nutrition
supports neurological function and mental health. Adequate intake of these
vitamins helps prevent anemia and supports cognitive processes.

Enhances Immune Function

The zinc and selenium content in rump steak contribute to the optimal
functioning of the immune system, aiding in infection resistance and
antioxidant defense mechanisms.

Considerations and Consumption Tips

While beef rump steak nutrition offers many advantages, there are
considerations to keep in mind to maximize benefits and minimize potential
health risks.

Moderation and Portion Control

Due to its saturated fat content, it is advisable to consume rump steak in
moderation, balancing it with other lean protein sources and plant-based
foods to maintain heart health.



Cooking Methods

Healthier cooking methods such as grilling, broiling, or roasting help
preserve the nutritional integrity of beef rump steak while reducing added
fats. Avoiding charring and overcooking minimizes the formation of
potentially harmful compounds.

Balanced Diet Integration

Integrating beef rump steak as part of a diverse diet rich in vegetables,
whole grains, and healthy fats ensures a broad spectrum of nutrients and
supports optimal health outcomes.

Choose lean cuts and trim visible fat before cooking.1.

Pair with fiber-rich vegetables to aid digestion and nutrient2.
absorption.

Limit processed red meat consumption in favor of fresh cuts like rump3.
steak.

Frequently Asked Questions

What is the calorie content of beef rump steak per
100 grams?

Beef rump steak contains approximately 210-250 calories per 100 grams,
depending on the fat content and cooking method.

How much protein does beef rump steak provide?

Beef rump steak provides about 26-28 grams of protein per 100 grams, making
it a rich source of high-quality protein.

Is beef rump steak high in fat?

Beef rump steak is relatively lean compared to other cuts, containing around
8-12 grams of fat per 100 grams, but this can vary based on trimming and
preparation.

What essential vitamins are found in beef rump steak?

Beef rump steak is rich in B vitamins, particularly B12, B6, niacin, and
riboflavin, which support energy metabolism and red blood cell production.

Does beef rump steak provide important minerals?

Yes, beef rump steak is a good source of essential minerals such as iron,
zinc, phosphorus, and selenium, which are important for immune function,



oxygen transport, and bone health.

Is beef rump steak suitable for low-carb diets?

Yes, beef rump steak is naturally low in carbohydrates, making it an
excellent choice for low-carb and ketogenic diets.

How does the nutritional value of beef rump steak
compare to other beef cuts?

Beef rump steak is leaner than cuts like ribeye or brisket but slightly
higher in fat than sirloin tip. It offers a balanced profile of protein and
fat suitable for many diets.

Can beef rump steak be part of a heart-healthy diet?

When consumed in moderation and trimmed of excess fat, beef rump steak can be
included in a heart-healthy diet as a source of protein and nutrients, but it
is recommended to limit saturated fat intake overall.

Additional Resources
1. The Nutritional Profile of Beef Rump Steak: A Comprehensive Guide
This book delves into the detailed nutritional content of beef rump steak,
covering macronutrients, vitamins, and minerals. It explores how different
cooking methods impact the nutritional quality of the meat. Ideal for
nutritionists and food enthusiasts, it also discusses the role of beef rump
steak in a balanced diet.

2. Beef Rump Steak and Health: Benefits and Considerations
Focusing on the health implications of consuming beef rump steak, this book
examines its contribution to muscle growth, iron intake, and overall
wellness. It also addresses common concerns such as cholesterol and saturated
fat content. Readers will gain insights into how to incorporate rump steak
healthily into their meals.

3. Cooking for Nutrition: Maximizing the Benefits of Beef Rump Steak
This guide combines culinary techniques with nutritional science to help
readers prepare beef rump steak that retains maximum nutrients. It includes
recipes, cooking tips, and advice on selecting high-quality cuts. The book
emphasizes how preparation affects the steak’s nutritional value.

4. The Science of Meat: Understanding Beef Rump Steak Nutrition
A scientific exploration of the biochemical components of beef rump steak,
this book explains protein structures, fat types, and micronutrient
availability. It is suited for students and professionals interested in meat
science and food technology. The book also discusses how nutrition varies
between different beef cuts.

5. Beef Rump Steak in Sports Nutrition
Targeted at athletes and fitness enthusiasts, this book highlights the
importance of beef rump steak as a protein source for muscle repair and
energy. It analyzes amino acid profiles and how steak consumption supports
athletic performance. Additionally, it offers meal plans and timing
strategies for optimal results.



6. Sustainable Eating: The Role of Beef Rump Steak in a Balanced Diet
This book discusses the environmental and nutritional aspects of including
beef rump steak in a sustainable diet. It evaluates the balance between
nutritional benefits and ecological impact. Readers will find tips on
sourcing responsibly raised beef and reducing waste while maintaining a
nutritious intake.

7. Beef Rump Steak and Metabolism: Effects on Weight and Energy
Examining how beef rump steak influences metabolism, this book covers topics
such as thermogenesis, satiety, and energy expenditure. It reviews scientific
studies on red meat consumption and weight management. The book is a valuable
resource for those interested in nutrition and metabolic health.

8. From Farm to Table: Nutritional Quality of Beef Rump Steak
This title traces the journey of beef rump steak from cattle rearing to the
consumer’s plate, focusing on factors that affect nutritional quality. It
includes discussions on animal diet, farming practices, and meat processing.
The book aims to educate consumers about making informed choices for
nutrition.

9. Beef Rump Steak Nutrition for Special Diets
Catering to individuals with specific dietary needs, this book explores how
beef rump steak fits into ketogenic, paleo, and high-protein diets. It
provides tailored nutritional analysis and meal suggestions. The book also
considers allergies, intolerances, and how to adapt beef consumption
accordingly.
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  beef rump steak nutrition: Nutrition Counseling Skills for the Nutrition Care Process Linda G.
Snetselaar, 2009 Through appropriate counseling and intervention, nutritionists play an important
role in encouraging clients to make and maintain healthy dietary changes. Nutrition Counseling
Skills for the Nutrition Care Process, Fourth Edition, provides the latest counseling theory and
communication techniques for clinical and community settings within the context of the American
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straightforward guide that can help you plan your eating and get you on the road to healthful eating
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markets, which can be seen, for example, in the development of food commodity prices. In addition,
large food corporations are pursuing the strategy of standardizing the entire value chains in the
agricultural and food sectors - under their control, mind you. The book addresses economic issues
related to food production, agriculture, food trade and biodiversity. Alternatives to traditional
agriculture, factory farming, and biodiversity loss are discussed - and reflected upon from an
economic perspective. Particular attention is paid to aspects of globalization. This book is a
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Truswell, Leanne Hodson, 2023 Essentials of Human Nutrition provides a complete and
student-friendly introduction to the field for those embarking on courses in nutrition, or related
subjects, for the first time. Written by an international team of experts, every chapter is carefully
edited to give consistently clear and coherent explanations of all of the essential principles of
nutrition. Key Features BL Chapters cover a broad range of disciplines to help students develop a
complete understanding of the subject.BL Inter-chapter links help students see connections between
different topics and build up a coherent picture of the subject as a whole.BL The text explains the
impact of nutritional principles applied in practice, for example, in the context of sports and health
care.New to this EditionThis sixth edition has been updated to incorporate new research and
emerging topics such as biomarkers, assessment of nutritional status, and binge-eating disorders.
Digital Formats and ResourcesEssentials of Human Nutrition is available for students and
institutions to purchase in a variety of formats, and is supported by online resources.BL The e-book
offers a mobile experience and convenient access: www.oxfordtextbooks.co.uk/ebooksBL Lecturer
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  beef rump steak nutrition: Macrobolic Nutrition Gerard Dente, 2004-06-15 Priming your body
to build muscle and burn fat. Learn about food's effect on the biochemical processes that
influencemuscle growth and fat burning.
  beef rump steak nutrition: Nutrition and Climate Change J. D. Wood, 2011-04-01 Meat
production and consumption are increasing around the world and yet meat is criticised on the basis
of its effects on human health and its damaging effects on the environment. This book summarises
the latest information on the nutritional value of meat, its role in human health and its contributions
to greenhouse gas emissions. New production systems which will improve the nutritional value of
meat and increase the efficiency of meat production, thereby minimising harmful effects on the
environment, are discussed. The role of meat as a source of the valuable n-3 polyunsaturated fatty
acids is considered and the case for organic meat production is made. Chapters consider the factors
affecting the demand for meat and the challenges facing legislators in the areas of climate change,
nutrition and sustainability of meat production. Finally, the increasing importance of international
trade in meat and the need for a global response on nutrition and climate change issues are
considered.
  beef rump steak nutrition: Nutrition Lori A. Smolin, Mary B. Grosvenor, 2019-01-14
Nutrition: Science and Applications, 4th Edition helps students develop the scientific understanding
to support their personal and professional decisions. Using a critical thinking approach, Smolin
brings nutrition out of the classroom and allows students to apply the logic of science to their own
nutrition concerns – both as consumers and as future scientists and health professionals.
  beef rump steak nutrition: Krause's Food & the Nutrition Care Process - E-Book L.
Kathleen Mahan, Sylvia Escott-Stump, 2011-08-25 The most respected nutrition text for more than
50 years, Krause's Food and the Nutrition Care Process delivers comprehensive and up-to-date
information from respected educators and practitioners in the field. The latest recommendations
include the new MyPlate guide, the Dietary Guidelines for Americans 2010, new and expanded
chapters, and a large variety of tables, boxes, and pathophysiology algorithms, all providing
need-to-know information with ease. New co-editor Janice L. Raymond joins L. Kathleen Mahan and
Sylvia Escott-Stump and nearly 50 leading educators, researchers, and practitioners in writing a
nutrition text that's ideal for use in class or everyday practice. Expert contributors include nearly 50
nationally recognized writers, researchers, and practitioners, each writing on their area of
specialization. Clear, logical organization details each step of complete nutritional care from
assessment to therapy. UNIQUE! Pathophysiology algorithms clarify the illness process and to
ensure more effective care. New Directions boxes reflect the latest research in emerging areas in
nutrition therapy. Focus On boxes provide additional detail on key chapter concepts. Clinical Insight
boxes and Clinical Scenarios with detailed Sample Nutrition Diagnosis statements help ensure the
most accurate and effective interventions in practice. Key terms listed at the beginning of each



chapter and bolded within the text provide quick access to important nutrition terminology. More
than 1,000 self-assessment questions on a companion Evolve website reinforce key textbook content.
New recommendations reflect a comprehensive approach to diet and nutrition that incorporates the
USDA's MyPlate guide, Dietary Guidelines for Americans 2010, and the Eating Well with Canada's
Food Guide recommendations. Reorganized table of contents reinforces the Nutrition Care Process
structure endorsed by the American Dietetic Association (ADA). MNT for Thyroid Disorders chapter
details important nutrition considerations for managing thyroid disorders. New calcium and vitamin
D Dietary Recommended Intakes (DRIs) improve monitoring of nutrient intake. Expanded Nutrition
in Aging chapter includes assessment and nutritional care guidelines for the growing elderly patient
population. Growth grids for children detail proper patient nutrition during infancy and early
childhood. Extensively revised MNT for Food Allergies chapter highlights the importance of food
allergy management in clinical nutrition therapy. Updated appendices enhance assessment accuracy
with the latest laboratory findings and normal values.
  beef rump steak nutrition: Nutrition and Clinical Dietetics Herbert Swift Carter, Paul Edward
Howe, Howard Harris Mason, 1917
  beef rump steak nutrition: Nutrition Counseling Skills for Medical Nutrition Therapy
Linda G. Snetselaar, 1997 Health Sciences & Nutrition
  beef rump steak nutrition: Basic Nutrition and Diet Therapy Sue Rodwell Williams, 1995 The
general purpose of this book is to introduce some basic principles of scientific nutrition and present
their applications in person-centered care in health and disease. Contains an introduction to the
basic principles of nutritional science. Discusses nutrition throughout the life cycle; community
nutrition and health care; and clinical nutrition. Designed primarily for students and health workers
in beginning assistance-level programs for practical or licensed vocational nurses, as well as for diet
technicians or diet aides.
  beef rump steak nutrition: Hearings, Reports and Prints of the Senate Select
Committee on Nutrition and Human Needs United States. Congress. Senate. Select Committee
on Nutrition and Human Needs, 1977
  beef rump steak nutrition: Nutrition and Bariatric Surgery Jaime Ruiz-Tovar, 2020-11-27
Nutrition and Bariatric Surgery discusses nutritional deficiencies and requirements that are often
present with diverse bariatric techniques as main mechanisms for weight loss. In addition, the book
presents strategies for early detection and supplementation in order to avoid the appearance of
deficiency diseases. Finally, the summarizes protocols for the optimal nutritional management of
patients undergoing bariatric surgery. Bariatric surgeons, gastroenterologists, endocrinologists,
general practitioners, nutritionists, dietitians and nurses specialized in nutritional management will
find this resource especially useful. - Discusses preoperative nutritional requirements and
deficiencies surrounding bariatric surgery - Presents preoperative diets, including LCD, VLCD and
commercial supplements - Contains nutritional recommendations after restrictive, mixed and
malabsorptive procedures
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Beef Tot Hotdish Chili-Corn Casserole 13 Reviews
75 Ground Beef Recipes That Take the Guesswork Out of Dinner   Discover easy ground beef
recipes from Food Network, including burgers, meatloaf, Bolognese, and shepherd’s pie—family
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our pro tips and easy step-by-step recipe. Plus, exactly which cuts of meat are best for the dish, and
expert serving recommendations
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Beef, New Zealand, imported, rump centre, separable lean only, raw - Nutrition
Information (Medindia2y) View Nutrition information about Beef, New Zealand, imported, rump
centre, separable lean only, raw. Avoid extra calories by making healthy food choices. Calories
requirement varies depending on



Beef, New Zealand, imported, rump centre, separable lean only, raw - Nutrition
Information (Medindia2y) View Nutrition information about Beef, New Zealand, imported, rump
centre, separable lean only, raw. Avoid extra calories by making healthy food choices. Calories
requirement varies depending on
Beef, New Zealand, imported, rump centre, separable lean and fat, raw - Nutrition
Information (Medindia2y) Explore the nutrition facts of Beef, New Zealand, imported, rump centre,
separable lean and fat, raw, including calories, vitamins, minerals, fats and fatty acids,
carbohydrates, proteins, amino acids
Beef, New Zealand, imported, rump centre, separable lean and fat, raw - Nutrition
Information (Medindia2y) Explore the nutrition facts of Beef, New Zealand, imported, rump centre,
separable lean and fat, raw, including calories, vitamins, minerals, fats and fatty acids,
carbohydrates, proteins, amino acids
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