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Abstract

The reasonability of the Food Based Dietary Guidelines (2016) published by Chinese Nutrition So-
ciety is discussed. Deficiencies e.g. water is not listed in the kernel guides and tea cannot be seen
in the dietary pagoda are pointed out. With reference to different national or district pagodas,
suggestions e.g. inserting tea into the Food Guide Pagoda are presented.
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Figure 1. Food guide pagoda for Chinese residents by Chinese Nutrition Society (2016)
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Figure 2. Japanese food guide spinning top
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Figure 3. Hongkongese Food Pyramid
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Figure 6. Chinese My Plate (CNS, 2016)
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