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Table 1 Diet composition across the 5 “Blue Zones”

[9-10]

‘W Ay RE AR B H BG4 L/ % WL R AR
“Blue Zone” Diet composition Daily calories percentage Common foods and drinks
24 Grains 47 L R N -
S Do o K BT S LR B Ak R A
i} d N o Y S, 3| S o)
Fﬁu\je eta}l;les 12 A CLL AR Wl 4 2 3 a b RSB R L %)
FRAHCT & SO e . _ R YN HS A 45 Barley, fava beans, chickpeas, to-
o A 2 FKE Meat, fish, poultry 5
Sardinia, Italy o matoes, fennel, whole wheat sourdough bread, al-
7% Legumes 4 . . . .
W Sugars 3 monds, milk (goat or sheep), dairy, particularly pecori-
i Hi"ﬂf;‘ Added fats 9 no cheese, Cannonau Grenache wine
HIHE Sweet potatoes 67 . U .
jﬁ e ! I A Bk S R SO R AT R 48)
s T SR ROpR (R BT R Y R 1 /N K 1 24
. HAh#E =% Other vegetables 9 A . .
H A g e 75§ Sweet potatoes, brown rice, tofu, bitter melon
Okinawa, Japan .2% Legumes 6 (goya), seaweeds (especially kombu and wakame), shii-
' HABA#) Other grains 3 yan s S espeaty. . .
. . take mushrooms, pork, garlic, turmeric, green jasmine
£ K& Fish, meat, poultry 2 tea, locally brewed A i (millet brandy), sak
FElfr 5 Other foods 1 ea, locally brewed Awamori (millet brandy), sake
HAbFE Other vegetables 20
LR SE Greens 17
JK S Fruits 16 o e . o -
% Legumes 1 BCHE i SR A G TR R L RIR B B
e ) W RERE R UNME FE B4 £ Olive oil, wild
SRR A Potatoes 9 WL R I ﬂ?\ﬂiﬁd‘:h(ﬁ ive oil, wi
N . . greens and herbs, potatoes, goat’ s milk feta cheese,
Ikaria, Greece MG Olive oil 6 .
£ Fish 6 black-eyed peas, chickpeas, lemons, honey, coffee,
1 Fis .
B £ Pasta 5 herbal tea, red wine
A2 Meat 5
B Sweets 4
) Grains 26
AL Dairy 24
#isF Vegetables 14
JERHI 5 AN Added sugars 11 _— _ .
o X . & EP N W IS NI AN . 7
HHTA RN JKIR Fruits 9 . ) )
. . o Corn tortillas, squash, black beans, rice, yams, papaya,
Nicoya Peninsula, 528 Legumes 7 bar h palms (peiivalles). wat
N . ) _ banana, peach palms (pejivalles), water
Costa Rica A2 2 K& Meat, fish, poultry 5 peachp pel
I BLFIFFF Nuts and seeds 2
WSIAENG Added fats 2
M52 Eggs 2
2% Vegetables 33
IR Fruits 27
MK Legumes and soy 12
FLif A Dai 10 e o oy )
g’@]”grai;fy ; BBEL G I T A G B K (7
EERSET 5PN HE Me tA nd voult 4 KED6H) s A A KIE Avocado, beans, nuts, oat
A iE at a .
Loma Linda, US atand pouttry meal, whole wheat bread, soy milk, salmon; water (at
ERAHTF Nuts and seeds z least 6 glasses daily); alcohol is not permitted
VSR Added fats 2 S glasses datys ot perm
1t Fish 1
M2 Eggs 1
WSIPE Added sugars 1
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Environment correlative dietology : concept,
connotation and methods of studying

LIBin

Key Laboratory of Environment Correlative Dietology, Ministry of Education/
College of Food Science and Technology , Huazhong Agricultural University, Wuhan 430070, China

Abstract Both food and environment are important factors that affect human health. The mainstream
western nutrition and dietetics focus on the study of the impact of environmental geography, climate condi-
tions or dietary patterns on human health, while ignoring the coupling relationship between the health func-
tion of traditional food and its origin, environment and human health. This article firstly comprehensively
summarized the progress on environmental geography, dietary patterns and human health, and defined the
research scope of environment correlative dietology. “Environment correlative dietology” can be roughly de-
fined as a systematic science that adopts modern scientific methods to study the relationship and mechanism
of eating and health in a specific environment based on the oriental people’s concept “nature-mankind corre-
spondence” and the particularity of their physique. Then, the relationship between food and environment
coupling to health by taking cold and hot syndromes which distinguishes Chinese from Western because of
their physical constitution and dietary habits as an example was systematically discussed. Finally, the mod-
ern research methods in environment correlative dietology were introduced. As a new interdisciplinary sub-
ject, environment correlative dietology focuses on the study of traditional oriental dietary nutrition on the
basis of environment, and the health effects of eating with mixed diet under specific environmental condi-
tions. Relevant research results in this field will provide reference for the development of Chinese traditional
food including environmental geographic food and seasonal food.

Keywords environment correlative dietology; dietary patterns; character and taste of food; cou-

pling ; health ; nutrigenomics ; proteomics ; metabonomics
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