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The Right Way To
Consume Your Food
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New study finds poor diet kills more people globally than tobacco
and high blood pressure.

Poor diets were responsible for 10.9 million deaths.
Tobacco was associated with 8.0 million deaths.
High blood pressure was linked to 10.4 million deaths.




The diet-related deaths were attributable to following aspects.

Which 1s the most serious one?

Diet high in trans fat 5jH
Diet low in whole grains 134
Diet low in fruits and vegetables /D&%

Diet high in sugar-sweetened beverages 13t

Diet high in red meat Z4TA

Diet high in sodium 1=/
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A5 frozen meat
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RS disadvantage

o YU 5 4L Bacterial contamination

o [ XUHEAR 2 Poor taste and flavor
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Nutrients are easily oxidized and decomposed
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Produce oxidized products t

nat accelerate human aging.
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HAR. 30 days
RMB 8.0/kg
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Preservatives, coloring agents, flavor enhancers

&k too salt
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Human

BT EHEF] . BRI digestive system
Preservatives, coloring agents, ~.

Esophageal canc
flavor enhancers PHE S

ik too salt

MV AE % nitrosamine
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High quality protein
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Food in your way!

Cook your food!

Enjoy your cooking!
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