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Warning! These ded ded foods are temporary (4-6 weeks), Vegetables
they wiil ba revisad to the mext examination. These foods are recommended or not | |Chestnuts, Pumpkin, sesame, sunflower seeds, Sprouted seeds, String beans, Celery root, Lee §§§§§
recommended according to an analysis program issue from the acid-base balance, Dandelion, Celety, Cabbage, Beans, Lettuce, Salsiy, Cucumber, Garlic, Garrats, Shallots, Turnip
ithe main functional visk, the BT and the body composition. Pumpkin, Courgette, Olives, Horse-tail, Maize, Bell peppers
v Sova, Chickpeas ent Layouts
51 Asparague, Avocado, Arichokes, Lentils | Peas, Red beans, Brussels sprouts, Dried vegetahles, Y::al s?kvglﬁ;erﬁeal bread. Oats
Tormato, Onions, Egg Plant, Avocado, Beetroot, Fennel, Spinach = B &
» Non-nvasive QR 7113 proteit ) ) Chlcnry i 3
+ Spesifioty ¢ 5 Egg-white, Game, Cold cuts, Liver, Kidneys, Offal, Brain, Smaoked meats smoked fish and smoked Oty 00 ase on
» Sansitiviy S poultry, Ranw fish, Fat meet and animal fats., Salami, Frankfurters, Well-hung game, Marinated Brazil n
:%‘r‘:"‘::"a“:; hetting, Beef liver, Lard, Sausages, Bacon, Goose, Animal proteins and fats with moderation Frait g EEER
Aot of o Anchovies, Bacon, Gaviar, Shrimps, Hetring, Ham, Rock lobster, God, Parmesan, Bottarga, Sarding, 2 fruits RISk Facto rs and H vant e | =
> ﬁmallolret’_r'i'a\t Salmon, Lamb, Eel, Lard, tilefish, Yeal sweethreads Raspha J : | LR 7o) By
revelar Ia infor] ; : s :
CRtateD Eatrvegrlét:;txat {once aweek is enough) replace with fish, aily if possible e
» Costforthe P3 Dairy ; :
Strong and fermented cheese, Butter, Mozzarella, Margarine, Fresh cream, Cheese, Dairy products Pars\ey’,_GarIlc, Shallots, Sesame, Cheril D%
Carbohydrates Amma_m: nm;s_ ) E
wihite flours and derivatives, White bread, French foasts, Pastries, Semolina, White sugar, Pasta, 2}22;‘“:9:1? Cinnaman, Curty, Ginger, Leman, Peppers
52 Chocolate, White rice, Brewer's yeast, Sodium glutamate (often used in Chinese cooking), lce- ik 7
Say beans, soy and barley derivatives, Alyae
Compar. cream, Honey, Jam, Cocoa, Jam tart, Mot more than 30 g of fiber per day ils 2 E E |
» Isthe syztem bl ;;‘l:n"ce guve n]\sh Safflawer oil, Carn oil, Grape pip oil, Sunflower oil
0t give me m i i orod
etz e };l‘a_rdbfats‘ Refined oils, Fatty stock, Margarines, Fried food, Mayonnaise | [wild chicary, Cereals @l
» Wl it give more
condition? / s Mi ITRITIO OKING METHODS
> Wl it llow me EEER
i '-t' ing! The micro ition is indicating in parti people such 25 the # | |} Bteaming is to be preferred to all other methods. ol ;.'..o
* mn!mi:ﬁ[’:in walnourished, alcoholics, cancer sufferers andpreguam woitett. This Iist of micro nutrintents || For cooking food: olive, peanut or palm oil, without ever allowing it to smoke ELE ol
» CostiBenefit it is a suggestion of soue products, accordiug to the analysis of tissue parameters, statistical Forimproved carotenaid digestion, coak: carrats, tomatoes, braccali,
risk analysis, Body composition and BM. The heaith care professional will choose the final spinach then add olive of calza oil after cooking
iptic ithin the clinical text.
i linalfeliblat ol To prepare fish, marinate in lemon juice, wine or oil, then steam or poach in stock
53 Vitamins || Do notburn or carbonize meat and throw away the gravy.
EIS prese it B, Wit C, WitBE, VitA, Vit BE VILE, Vit F eSS
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