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Abstract

Nutritional catering is a practical work, which is closely related to people’s daily diet. How to make
nutritional catering scientific and reasonable has always been a problem worth thinking about.
Aiming at the problem of nutritional diet for preschool children, patients with hypertension and
diabetes, taking the maximum calorie and minimum cost as the objective function, and taking
meeting the nutritional intake calories and food quality of all kinds of people as constraints, a li-
near programming model is established, which is solved by programming with Lingo software,
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and the optimal nutritional diet schemes for preschool children, patients with hypertension and
diabetes are given respectively. By adjusting the parameters in this linear programming model,
we can also get the diet plan of people of other ages or patients with other disease types, which
provides a scientific basis for the problem of nutritional diet.
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B A AKCE IR R, AT (8 R IO R S B A W B T AT 2 06T, 7EIRE, AT
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Filict 445N T AR £ S B O R AR OB R . T P24 Arh, SO ILE . B8R 0 A5
WAL, TR, 70%~80% [ IR K A& 5 A B AL i 7 20 3%, Kk B A i 7 1
B, EHR A RS SRR R I B R 0], R, PR . AR IR BRI R
Vh, EFRRUE R ST AE A B . R R, RS R, R b g
FYFM AR, B —R. — A i, EEAEANEAR. IR, R LSRR
A, BIEBPATRE . A ORI S0 BT LI . SRR . IR B % K R R A ok
DU R [F ST & B e B I, BEAEVORl, BT S TS, A G S DL LA S 0 e e
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2. IRF=*E
2.1 BEBWIAE.

I R T FR MR 7 I R AT LI A B S R S I LR LR %
FERCAE T % 1 IR A, TSRO TR R T BN E A B, 2 T AT
MUl A AR RIS, (BBOR A NSRS, SISO ROPR A AR O,
T L ()l M TSRS B A e RIS s PR S AR X SO R, (52 A 2 TS IR 2R I
PEIE AR BN FRAERE R T EILRE 00 2 75 TR F L SRt B TE 0 SO AT 8 e AR M e, AR X v
VR, RIS, (AL R R S AU T T B R A R, O L% — SRR A BRI 2] -

ASCETRHA T I EER RSO QT B ORI AT, BRI % SR R R,
AR P SR A X B SO0 R B TN AR A B AT A, MO R Fe 4 T4 78
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ORI AE, 55 B A IR SO G 00 75 SR B A i
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o E RS, KRR I &30 2 B AT SR A
W = (5 -105) (k) (B FA )

RRAE N R R A 155 B 3 T i ARG -
Q=W x30x4.184

14 ZUUNLE PR RN
Q = (4Fif% x100+1000)x 4.184

BB TR E

HAR: (QxHEARG AT L) +4(9):

JEWi: (Qx AR & A ) +9(9) 5

BRI ED: (Qx R E AT ) +4(9):
RS T & N 167 cm, K75 Q =7782.2410;
BB RAE Lotk & o 160.6 cm, SR15 Q =6978.911 ;

N

BBLZERS AT LR N5 &, RIFQ=6276J .
2.3. WEERENT

WEFTHHRERN Q (K), WFE RN . EEF. Bk G =EBr 52t 70 SR ER T
B9 by, b, by T — LGN B3] AR EVIH2 BRI E 7002 Qy , Qg Qu » BT HT 75 [H] NAFE
FEELIY 9

flEW7: Zf =Q-b/Qy 5

EA: dbz:Q'bz/dez;

oKED: tsw=Q-b,/Q,

R A TR I RS TR I AR R R R . A E IR R Rl e R, TR
TR PE FR RS TR ARAE RS, OV e B R3], WAL n M EY, BATIEME TR SR
N( Zfi, dbzi, tswi, i =1,2,---, n )Rl T F2 At (AR -

Q =1fi-Q, +dbzi-Q,, +tswi-Q,, i =12,---,n

B IR X, i =120, WA BLIORE Q W2
>%-Q=Q

BRSNS N a,i=12--,n, WHHMPIERR H:

POV ERUS S E, AR B EIR RIS, TERE B/, FrolC A EER I e a4
R NIEE =2 IS EANESE (AR

min :Zn:xi -8 _Zn:xi Q
i1 i-1
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X, - 2fi < of
i=1

3" X, - dbzi < dbz

i=1

n
> X; -tswi <tsw
i=1

N T ORAEFTST A B S, 8 H v RS A sl R m A & XAEUE 2R TR
Ry AR E O I R E . R TR | YR R W B A [3]. TRA W N AT
0< X < X; < X (1=1,2,3,+-,n)

WAL DL EANSE R NRACT LU E N IR IS R R, VW BB REMA Gl
HTIE S A
3. BFARERIRR

TS AN IR B 82 AT 5 AR A AT TR B 9 0 A OE 5 A AT 6 P ) B0 b IR3EAT 29 KB T

1) “#HTLEITH b o e 1 poR:

Table 1. Classification of food materials used by preschool children
F 1 FREVLEFRARM I A

, EAR Jg i Woktb &Y T (A= N
TS K f=
s #H (@100 (g)/100g (g)/100g 7 fkeal — RHK
T X11 0 92 0 9 826 3468.4
.
2 X12 0 0 0 6.6 0 0
bk X21 13.8 59 10 8.74 626.2 2621.76
ey e 24y X22 3.2 34 4.1 25 50.8 250.09
IR 2k X23 2.67 1.26 2.98 25 31 141.857
o) X24 8.1 3.7 4.2 35 84 344.9
i 41 X31 13 1.1 0.1 30 62.3 260.24
HEM i X32 16.4 1.3 0.1 21.43 77.8 324.56
2%, i
K. EE AN X33 22.3 2.3 0.3 20 1111 464.13
Y& X34 13.3 8.8 2.8 7.15 144 600.63
k] X41 0.6 05 10.9 4.37 50.5 210.9
BN X42 0.7 0.3 8.3 0.52 38.7 161.61
b S b X43 2.1 0.2 2.8 0.78 21 89.37
kK. K
K B X44 1.3 0.2 23 2.67 99 413.35
i) X45 1.3 0.2 4.2 1.3 22 99.39
IR X46 04 0.5 14.8 4 65.3 272.69
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Continued
A X51 8.3 5.1 58.1 8 253.8 1301.15
K X52 9.7 3.5 76 6.81 374 1563.14
&k X53 7 11 47 11.56 223 943.27
BAE T T % X54 8.9 0.6 8.9 6.32 107 319.88
AR AR X55 1.8 0.2 295 171 127 530.25
KAR X56 2.6 0.33 25.86 2.7 116 487.723
+5 X57 3.3 0.1 16.4 0.75 79.7 332.76
AR X58 2.45 0.4 28 25 1255 523.595
2) WEPRI B BT &M KR 2 Fios:
Table 2. Classification of food materials used by diabetic patients
F2 BERREBEMARM SR
Lo L HE R} A~ A Ny o L
ZES R ?g%l%lo}? (ga)/ﬂfoﬂgg ?@ﬁgﬁ%o; ! J/%E /Hkbci LEES
i GizEy/Rii X11 0 92 0 9 826 3468.4
" %ﬁ X12 0 0 0 6.6 0 0
%k x21 138 59 10 8.74 626.2 2621.76
igg gy X22 12 6 68 100 646 1562.2
m A X23 446 217 8.1 16 1617  1698.18
9F X24 14.7 9.3 5.3 9.64 197 684.61
i X31 13 1.1 0.1 30 62.3 260.24
e LS X32 16.4 1.3 0.1 21.43 77.8 324.56
%%, falF
*.oEx  HEA X33 22.3 2.3 0.3 20 1111 464.13
CT X34 13.3 8.8 2.8 7.15 144 600.63
TRk X41 0.9 15 13 6.33 69.1 288.68
Hl X42 2.2 0.4 4.3 2.07 29.6 123.63
ﬁ% A X43 0.1 0.1 14.2 1.67 58 242,58
%%%ék WA X44 18 0 8 0.6 39 163.66
th4 X45 1.7 0 14.4 3.95 64.4 268.87
RN X46 0.7 0.3 8.3 0.8 38.7 161.61
K X51 9.7 35 76 6.81 374 1563.14
83k X52 7 1.1 47 11.56 150 943.27
ANS) X53 20.20 0.6 63.4 7.91 324 1418.74
+5 X54 3.3 0.1 16.4 0.75 79.7 332.76
mkR EEk X55 6.19 3.26 4478 18.9 230 974.101
AR iy X56 36 15.9 336 5.92 199.7 1761.75
53] X57 22 0.7 58.9 5.58 329.9 1377.42
KR X58 2.6 0.33 25.86 2.7 116 487.723
ok X59 8.5 43 72.2 1.08 136 1509.8
sk X60 14.2 6.4 61.8 4.14 361.6 1510.48
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Table 3. Classification of food materials used by patients with hypertension

F3 BMEBEFRARMSE

KL Ohtg @Ay ghtng  Guipry Pkl 6T
. T X11 0 92 0 9 828 3468.4
# X12 0 0 0 6.6 0 0
%k x21 138 59 0.8 8.74 589.4 2468.12
ﬁ;ﬁ% ;.é( JEt Ji A= 4 X22 34 0.2 4.4 2.5 33 137.8
pNGH X23 36.6 13.4 25 2.95 367 1533.9
i X31 17 5 0 30 113 472.4
fiﬁ} GLD X32 19.1 1 3 21.43 97.4 406.77
K. EKk  HNW X33 14.6 30.8 11 20 340 1423.35
A X34 13.3 8.8 2.8 7.15 143.6 600.63
ARH. X41 10.4 0.18 65.6 76 305.62 1275.986
B X42 1.4 0.15 5.4 2.07 28.55 119.215
s R X43 0.4 0.5 13.6 4 60.5 252.65
. K T X44 1 0.3 10.2 5 475 198.35
AR A X45 0.1 0.1 20.2 1.67 82.1 342.78
WA X46 1.1 0.2 9 0.6 42.2 176.21
P 21 A X47 0.75 0.35 4 1.68 22.15 9252
K X51 9.7 35 75.1 6.81 370.7 1548.11
&3k X52 7 1.1 47 11.56 225.9 943.27
AN X53 20.20 0.6 63.4 7.91 339.8 1418.74
Bk +8 X54 3.3 0.1 14.2 0.75 70.9 296.02
AR mek X55 6.19 3.26 44.78 18.9 23322 974.101
FAR) X56 1.8 0.2 295 1.71 127 530.25
BV N X57 8.5 1.2 228 1.08 136 567.95
ek X58 14.2 6.4 61.6 4.14 360.8 1507.14
PR . FRATLE ., S RFH = EFRRT S L 4 k.
Table 4. The proportion of the three nutrients in diabetic patients, preschool children and hypertension patients
4 PERFEE. FRALE, SEEE=KEFZMALL
H AR it BRI A
BE IR B 20 25 55
SARHT L 15 30 55
[N 15 20 65
KPR EFRRINE A PR, THES Rk 5.
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Table 5. Nutrient calories translate into quality results
=5 BERFEAERUIRELER

FRATDLE  BRMBEEE O BRWREE e I s S AR e UL s 2 iR

EAF(0) 56.25 93.00 83.4 67.75 57.38
& (9) 50 51.67 104.25 41.33 34.00
WKALE(9) 206.25 255.75 229.35 302.25 248.63

3.1 FRALEEFEBROMREE Y SRR

WRAE AU AT LB IR BRE R B & = KE TR R IR R DS R & 8 TR R I DU
SEFATREY A Y. gy Pk . S, SRR, . IR, A0S, XS, WA, W
#hy e wEL N SRR, maA . K Bk Wk, A KRG R, 4. RS R
{6, PATRHEAEREERIER, WHIEBR, PO REERIOF TR ES &, TE Hirk %, [F
I 5 LA R A P A (AR AL A RS AT LIE P (A, 9 VT RMIEPT AL R A, S8 W R R %
e BARA R R, SRR, P

min (9X11+6.6X12+8.74X 21+ 2.5X 22+ 2.59X 23+ 30X 31+ 21.43X 32+ 20X 33+ 7.15X 34

+76X 41+2.07X42+4X 43+5X 44 +1.67X45+0.6X 46 +1.68X 47 +6.18X 51+11.56 X 52+ 7.9X 53

+0.75X 54 +18.9X 55+1.71X 56 +1.08X 57 + 4.14X 58) /500 — (3468.4 X 11+ 2468.12 X 21+137.8X 22

+1533.9X 23+ 472.4X 31+ 406.77 X 32 +1243.35X 33+ 600.63X 34 +1275.985 X 41+119.215X 42

+252.65X43+198.35X 44 +342.78X45+176.21X 46 +92.52 X 47 +1548.11X 51+ 943.27 X 52
+1418.74X 53+ 296.02X 54 +974.101X 55+ 530.25X 56 + 567.95X 57 +1507.14 X 58)/100

s.t.

(13.8X21+3.4X 22+36.6X 23+17X31+19.1X32+14.6X 33+13.3X 3410.4X 41+1.4X 42+ 0.4X 43
+X44+0.1X45+1.1X 46 +0.75X 47 +9.7X 51+ 7X 52+ 20.2X 53+ 3.3X 54 + 6.19X 55+ 1.8 X 56
+8.5X57+14.2X57)/100 < 56.25

92X11+59X 21+0.2X 22+1.26X 23+1.1X31+1.3X 32+ 2.3X 33+8.8X 34+ 0.5X 41+ 0.3X 42
+0.2X43+0.2X 44+0.2X 45+ 0.5X 46 +5.1X 51+ 3.5X 52 +1.1X 53+ 0.6 X 54 + 0.2X 55+ 0.33X 56
+0.1X57 +0.4X 58)/100 < 50

10X 21+4.1X 22+ 2.98X 23+4.2X 24+0.1X 31+ 0.1X 32+ 0.3X 33+ 2.8X 34 +10.9X 41+ 8.3X 42

+2.8X43+23X44+4.2X45+14.8X46+58.1X51+76X52+47X53+8.9X54+29.5X55
+25.86X56 +16.4 X 57 + 28X 58)/100 <206.25

X11>0

X11<3(56.26 +50+206.35)4.4/1373

X12 > 20(56.26 + 50 + 206.35)4.4/1373

X12 < 25(56.26 + 50+ 206.35) 4.4/1373

X 22 >350(56.26 +50 + 206.35)4.4/1373

X22< 500(56.26 +50+206.35)4.4/1373

X 21+ X 23+ X 24 >10(56.26 +50 + 206.35)4.4/1373
X 21+ X 23+ X 24 < 20(56.26 + 50+ 206.35) 4.4/1373
X34 =50(56.26 +50+206.35)4.4/1373
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X314+ X32+ X33> 50(56.26+50+ 206.35)4.4/1373

X 31+ X 32+ X33 < 75(56.26 +50+ 206.35) 4.4/1373

X42+ X43 > 150(56.26 +50+206.35)4.4/1373

X 42+ X 43 < 300(56.26 +50 + 206.35)4.4/1373

X 41+ X 44+ X 46+ X 46 >150(56.26 + 50 + 206.35) 4.4/1373

X 41+ X 44+ X 46+ X 46 < 250(56.26 +50 + 206.35) 4.4/1373

X51+ X52+ X53+ X 54+ X55+ X 56 + X57 + X58>100(56.26 + 50 + 206.35) 4.4/1373
X51+ X52+ X53+ X54+ X55+ X 56 + X57 + X58 <150(56.26 + 50+ 206.35) 4.4/1373

iz Lingo Bfxs b i i 2k LRI RUBEAT SR AR, SRAG AR AT L ELRE H B IR AL T R A 6:

Table 6. Daily nutritional feeding program for preschool children
=6 FRAILEBAEFRLERFR

etk BYHElg SWekR BUHElg ek aVHElg amen Y=g

FE A3 3¢ i £ 0g i 0g &k 0g
i 20.03 g L 50.07 g R 250.37 g Mm% 0g
bk 20.03 g SN A 50.07 g [N 0g A 0g
447 350.52 g X HE 0g R 3000.7 g KR 0g
X4 0g HIE 0g 7 0g +E 0g
G 0g [ EZAN 300.45 g K 150.22 g AR 0g

RAEA H s AE, FRATTHE 2 m ) LB & H R 2 2 21.91 J6, W3REX 781551 J #kE, T
AT ER BN L — AN 5 & SR al  LE R E 2 /N 6276 J, 7815.51)> 6276, HRIEVTRIMGRI, ##HT)LE
WK EDIRNE 225 5 SBURMAE, K TEZ, T s, ERERMEIRE, 808 &0, X
e F R, FIEAZES 2 ARG Y, E5HEEE, POxEHBoKEEREA,
fFH RN TN 206.25 g, AT 7 220 wT ) LE & H 8ok &40/ T 206.25 g, [At ] A
IWRNIZTT R E .

32. BRBREBEEFEEFNERENLSKE

A R B XTRENT . AR BRI = REFRRNF R EAF &

VP& B SRR NG DU E AT AT &0 i Eh Rbk. BESh. AT ST, fL T,
AU BRBERE. TEIG AL VR gL I b KL Bk AE. EREL. BE. E. KK,
oK ML NG RME, BATFEEEREILB R, EHAREDN, B A EERIFTEHE
Sitr, WE HARRREL, RN 55 AL T A M R L OB R B PR R A, 9 T RIEPTIA L Y
IRV EGER, 8 AT R SR S A R A s R, SR B AOR M, i

min (9X11+6.6X12+8.74X 21+100X 22 +16X 23+9.64X 24+30X 31+ 21.43X 32+ 20X 33
+7.15X 34+ 6.33X 41+ 2.07X 42 +1.67X 43+ 0.6 X 44 +3.95X 45+ 0.8 X 46 + 6.81X 51+11.56 X 52
+7.91X53+0.75X 54 +18.9X55+5.92X 56 + 5.58 X 57 + 2.7 X 58 +1.08 X 59+ 4.14 X 50) /500
—(3468.4X11+2621.76 X 21+1562.2X 22 +1698.18X 23+ 684.61X 24 + 260.24 X 31+ 324.56 X 32
+464.13X 33+ 600.63X 34 + 288.68 X 41+1563.14 X 51+ 943.27 X 52 +1418.74 X 53+ 332.76 X 54
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i1 Lingo HAFxS T ) 2 1 RIS R HEAT SR AR

+974.101X55+1761.75X56 +1377.42X 57 + 487.723X 58 +1509.8 X 59 +1510.48 X 50)/100
s.t.

(13.8X 21+12X22+44.6X23+14.7X24+13X31+16.4X32+22.3X33+13.3X34+0.9X41
+2.2X42+0.1X43+1.8X44+1.7X45+0.7X46+9.7X51+7X52+20.20X53+3.3X54
+6.19X55+36X56+22X57+2.6X58+8.5X59+14.2X 50)/100 <85.98
92X11+59X21+6X22+21.7X23+1.1X31+1.3X32+2.3X33+8.8X34+1.5X41+0.4X 42
+0.1X43+0.3X46+3.5X51+1.1X52+0.6 X53+0.1X54+3.26X55+15.9X56+0.7X 57
+0.33X58+10.3X59+6.4X 50)/100 <48.46
10X21+68X22+8.1X23+5.3X24+0.1X31+0.1X32+0.3X33+2.8X34+13X41+10.3X42

+14.2X43+8X44+14.4X45+8.3X46+ 76 X51+47X52+63.4X53+16.4X54 +44.78X 55
+33.6X56+58.9X57 +25.86 X58+72.2X 59+ 61.8X 50)/100 <2399

X11=6(89.98+48.46 + 239.9)4.2/1771

X12 > 25(89.98+48.46 + 239.9) 4.2/1771

X12 < 30(89.98+48.46 + 239.9)4.2/1771

X 21+ X 23+ X 24 > 25(89.98 + 48.46 + 239.9)4.2/1771

X 21+ X 23+ X 24 < 35(89.98 + 48.46 + 239.9) 4.2/1771

X 22 = 300(89.98 + 48.46 + 239.9) 4.2/1771

X 3L+ X 32 > 40(89.98 + 48.46 + 239.9) 4.2/1771

X 3L+ X 32 < 75(89.98 + 48.46 + 239.9)4.2/1771

X 33 > 40(89.98 + 48.46 + 239.9) 4.2/1771

X 33 < 75(89.98 + 48.46 + 239.9)4.2/1771

X 34 > 25(89.98 + 48.46 + 239.9)4.2/1771

X 34 < 50(89.98 + 48.46 + 239.9)4.2/1771

X 42+ X 44+ X 45+ X 46 > 300(89.98 + 48.46 + 239.9)4.2/1771
X 42+ X 44+ X 45+ X 46 < 500(89.98 + 48.46 + 239.9)4.2/1771
X 41+ X 43 > 200(89.98 + 48.46 + 239.9)4.2/1771

X 41+ X 43 < 350(89.98 + 48.46 + 239.9) 4.2/1771

Table 7. Daily nutritional meal plan for female diabetic patients

F. BERFECEBESREFRRELR

SRAFHE PR 2 BB HE IR IR T RN 7:

aMAT BYRARG  BMAK BYHRQ emeR  SWARElg Bk BRIy

FE A 6.1g i 76.31g WA 305.23 g +5 0g

i 25.44 ¢ L 76.319 24 0g 5353k 0g

ik 3221¢ i 2543 ¢ GEZN 0g B 0g

Je Y 195.06 g Bk 203.49 g K 0g %g 0g

J&EAT 0g L 0g Bk 0g KR 0g

g+ 0g £l 0g ANS) 0g EK 0g
Mz 0g
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RGO B, FRATTH S HOE PR L A H 7R 26 0% 63.91 o, WIEREN 7523.17 J IR, K
T AP 5 R 160.6 om kR H P& v, HRERp B8 R e 2 0EE, S8 MmaE s
WL, (ERIFASERE IR B AR, T 7R AR 3 0 SR DL B, P2 B HORESR ISR
PN L E R H R Z RN 239.9 g, A 3 6 H BN REIZ /N T 239.9 g, RIATELIAN
BT REH.

PRI 55 B8 SRR U5, BRATT e w] DAGE HE O AR T SR A0k 8-

Table 8. Daily nutritional meal plan for male diabetic patients

F8 REEFEBEEBHERRERR
wYAAR BYREG  aWma BYAEGQ 'YAR SYHElG aman aYiElg

iEky/bi 5.38¢ il 0g A 8.34¢9 +& 0g
h 22439 IR 67.29 9 1245 269.17 g &5k 0g
%k 21.68 ¢ a4l A 67.299 k2 0g By 22.07g
D] 269.17 g TEk 44.86 g K 0g 351 0g
JEAT 9.729 H 17111 g &k 0g KR 0g
2F 0g 4 0g 15 0g EK 0g
M 0g

WIS H R BAAE, AT A bR 5 B4 H 75 B A8 5% 69.65 Ju, AI3REX 7761.18 J &, #%
TP 5 EN 167 em 15 A H T T AR, BERE B BE 2 TN 255.75 g, 1A H 1) &
ZHH BN EZ/NT 255.75 9, FIILAT LA NIZ T RE R .

33 BIEBEEFEBOMIREEY SRR

ARAE L SR R . BRI KA B =K E TR R I T R DUA R TS E IR R MR DL E
WATIIE IS . . Bh. BBk, BUBRARE. RS ML AL BE. BAH. HHEL ER.
TR G M. K. Bk, aE. kL wEk 4E, Bk, M. FIF. ABEERMRE,
PATR B AR B R R, PR R R/, PrCHAEERTOF TR ELS S, 2 Hirm s, FN S
ZAE AT A R L 2 B PR I AE, N T RIETIATIC B R A, JE R R R ) %A
VIR AR R, MG RIZ R, P

min (9X11+6.6X12+8.74X 21+ 2.5X 22+ 2.59X 23+ 30X 31+ 21.43X 32+ 20X 33+ 7.15X 34

+76X 41+2.07X42+4X 43+5X 44 +1.6X 45+0.6X 46 +1.68X 47 +6.18X 51+11.56 X 52+ 7.91X 53

+0.75X 54 +18.9X 55+1.71X 56 +1.08X 57 + 4.14X 58) /500 — (3468.4 X 11+ 2468.12X 21+137.8X 22

+1533.9X 23+ 472.4X 31+ 406.77 X 32 +1243.45X 33+ 600.63X 34 +1275.986 X 41+119.215X 42

+252.65X43+198.35X 44 +342.78X 45+176.21X 46 + 92.52X 47 +1548.11X 51+ 943.27 X 52
+1418.74X 53+ 296.02X 54 +974.101X 55+ 530.25X 56 + 567.95X 57 +1507.14 X 58)/100

s.t.

(13.8X 21+3.4X22+36.6X23+17X31+19.1X32+14.6X33+13.3X34+10.4X41+21.4X42
+0.4X 43+ X44+0.1X45+1.1X46+0.75X 47 +9.7X51+7X52+20.20X53+3.3X 54+ 6.19X 55
+1.8X56+8.5X57 +14.2X58)/1OO <67.75
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92X11+59X 21+0.2X 22+13.4X 23+5X 31+ X 32+30.8X33+0.18X 34 +0.15X 41+ 0.5X 42
+0.3X43+0.1X 44 +0.2X 45+ 0.35X 46+ 3.5X 51+1.1X 52+ 0.6 X 53+ 0.1X 54+ 3.26 X 55+ 0.2X 56
+1.2X57+6.4X58)/100 < 41.33

0.8X21+4.4X22+825X 23+3X32+1.1X33+2.8X34+65.6X 41+5.4X 42 +13.6X 43+10.2X 44

+20.2X45+9X46+4X 47+ 75.1X51+47X52+63.4X53+14.2X54 +44.78 X 55+ 29.5X 56
+22.8X57+61.6X 58)/100 <3024

X11>4.5(67.75+41.33+302.4)4.5/1855
X11<5(67.75+41.33+302.4)4.5/1855

X12 > 20(67.75+41.33+302.4)4.5/1855

X12 < 25(67.75+41.33+302.4) 4.5/1855

X22 > 200(67.75+41.33+302.4) 4.5/1855

X 22 < 250(67.75+41.33+302.4)4.5/1855

X21+X23> 30(67.75+ 41.33+ 302.4) 4.5/1855

X 21+ X32<50(67.75+41.33+302.4)4.5/1855

X34 <50(67.75+41.33+ 302.4) 4.5/1855

X34 > 25(67.75+41.33+302.4)4.5/1855
X33>50(67.75+41.33+302.4)4.5/1855
X33<75(67.75+41.33+302.4)4.5/1855

X31+X32> 50(67.75+41.33+302.4) 4.5/1855

X 31+ X32<100(67.75+41.33+302.4)4.5/1855

X 43+ X 44+ X 45> 200(67.75+41.33+302.4)4.5/1855

X434+ X444+ X45< 400(67.75+ 41.33+ 302.4) 4.5/1855

X 42+ X 43<300(67.75+41.33+302.4)4.5/1855

X 41+ X 42+ X 46+ X 47 >300(67.75+41.33+302.4)4.5/1855
X51+ X 52+ X53+ X54+ X55+ X56 + X57 + X58 > 250(67.75+41.33+302.4)4.5/1855

12l Lingo Hoftoxt L i e P MU B R REAT SR AR, SRAS i 55 R B SR U 7 SR 0k 9

Table 9. Daily nutritional feeding regimen for male hypertensive patients
#9 aEBEEBHERRELRR

st BYHRG WA BYAEG ek aiEg amenr atiEg

iEky/bi 4999 J5 A 4999 Z 0g +& 0g

o 19.96 g LT 499¢g e 0g Bk 0g

bk 16.87 g BEARH 31.94¢ AW 467.15¢ AR 0g

JEt Ji A= 4 249,55 g Hl 0g K 0g BN 0g

K 33.04¢g R S 299.46 g &3k 399.28 g M 0g
il 0g IR 99.82 g ANS) 0g LED 95.60 g

MRIEAT I iR e, FRATTH 5 i [ 55 R 3k H 75 ZE4E 9% 27.75 70, WI3RHK 8975.92 J v, K
T AP 5 R 167 em (19 3 VERE H T ROFAE, HR¥E BURL S e i s f8 3 e 2 R i 2 2 I =5l fik
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WAk, A H AN By, 38 W] DAiF Lo il L8 08 0 O AR R AR s )k L R DT RSN B, v L e 59 A
FURZ AN 41.33 g, AR S E43 H AN T 4133 g, PULAT LA i R A 2.

PR 42 35 P A T8, FRATT A T LA Hh R 7 8 2% 10
Table 10. Daily nutritional feeding regimen for female hypertensive patients

®10 sMEZEESHEFRRERR
wBYAR BRYMERQ  BMEKR BRYMMEG  &msR ARYRAERG  'MHE AYHE/G

FE A3 412¢ 95 (A 4124 g A1 0g +5 0g
EN 16.50 g LT 4124 g WA 0g 55k 0g
2k 13.6 ¢ EARH 25319 [EpAR i 397.1g AR 0g

it i 4 473 206.2 g N 0g 2V S 0g EE/S 0g
KE 279 R 225.21 ¢ sk 329.93g W 0g
h 0g T 104.72 g ANG) 0g TR 92499

ARG R e, FRATTH S i A R i H 7R A6 % 23.10 Jo, WIEREN 7403.29 J O#EL, K
TP 5 0y 160.6 em 2 MERE H T (AR, IS 2088 R H iR 2 TR 34 g MIllENT, AL
T EE R H RN RN T 34 g, AT LLAKIZ T RE 8.

4. BE

MO EH W E R RSO R AR EUE, KImEa. SR, SRR aSH
HAEAE A T N R S TR R BN (0 (R AR, B IR BUE TR R Z IR A VBl AR R SR A
GEARNE FRA R[4 H1 BT S 25000 S B 0 B B A B AR AR B o U A A, g R K L e
oK I O )™ 5 b 5 i ) [ RS A0 B A R R, SRR MR B RN DN T, SR R IR R A
SE IR, XA R DA R bR 0 e B W o AR SRS AU AT L . B PROR . i
RN MCR Ry 0 B AT WIS A5, R 2R E O N R R H B FRIC R T S, I AR Tt R]
Hoth A 7 28 SRR I R U RL 2K T

E&mE
2021 G R = A AIE BV Zih R GE RO KA B 2430 H (202112026420) -

SE WK
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