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Abstract

In view of the current increase in public health awareness, the increase of sub-health population
and the increasing incidence of certain food-borne diseases, the paper has performed a Chinese
medicine diet design that can be widely applied and strongly promoted in the medicated diet in
Fangyao countryside. Under the guidance of the overall concept of TCM health thinking and the
treatment of syndrome differentiation, medicated diet should pay attention to the principle of
three factors that make catering appropriate. At the same time, it is combined with practical cases
to explain the development of Chinese medicinal food industry, in order to promote the develop-
ment of Chinese medicated diet industry.
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