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Evaluation of Chinese Food Guide Pagoda (2022) ZHANG Lili*, ZHOU Yan', WANG Peiyu®, QIN
Ligiang® (1. Department of Nutrition and Food Hygiene, School of Public Health, Soochow Uni-
versity, Suzhou, Jiangsu 215123, China; 2. Department of Social Medicine and Health Education,
School of Public Health, Peking University, Beijing 100191, China)

Abstract:

[Background] A rational diet is the foundation of health. Dietary guidelines for Chinese residents
and Chinese Food Guild Pagoda aim to provide healthy eating guidance for Chinese residents.

[Objective] To evaluate the rationality and applicability of the "Chinese Food Guild Pagoda"
(2022).

[Methods] The energy and nutrient supplies of foods recommended by the Food Pagoda-were
calculated based on the chinese food composition Table. The degree of requirement satisfaction
for energy or nutrients was calculated by comparing with the recommended nutrient intake (RNI)
or adequate intake (Al) for adults (= 18 years) with light physical activity according to the Chinese
dietary reference intakes.

[Results] The estimated energy intake was 46662.79-10062.28 kJ, which met the 6697.36-
10046.04 kJ set by the Food Pagoda. We estimated that 65.74-102.78 g of protein, 59.67-82.71 g
of fat, and 211.27-333.19 g of carbohydrate were provided by following the Food Pagoda. Ade-
quate vitamins and minerals were also provided by following the Food Pagoda. However, the
amounts of vitamin E was estimated to be 2.40-3.28 times and sodium was 1.59-1.75 times of Al,
while selenium was 63.40%-98.15% of RNI.

[Conclusion] The amounts of vitamin E and sodium by following the Food Pagoda may be higher
and selenium may be lower than recommended intakes. Energy and other nutrients in the Food
Pagoda are suitable for general adults in China.

Keywords: nutrient; Food Pagoda; dietary guideline; dietary reference intake; adult
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ERERER(2016) "ERREFAHETRITEE
HER, B RNAAE, LEREREMERX
ABHRIRMMEREY, 2022 EHEEFRFRLH TH
EERERIEmR(2022) (L TERERIER"), Mk
FERIERIM 2016 FRMY 6 FIZOHEEREBITH 8 %
BERAN>Y, PEERTEHEEEE(2022) (U THE
M EREE) SRIEESIEEIEN, IBEEERR
ML AZRBYHHRENFR S L HINERLRT,
FEDSE, BREABE BRKR. EEEENE.
AR EIN R L. REREIEATATE 6697.36~
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BECEESHREERESERRZER BHITEENS
o AARKIE(FERBYRSR) T EREERER
W BYMBANENREAEESEFRZNHEEE,
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24 7, GH 16 MR BEL 1 M, H+—XK 84 293 #, 1R
EB(PEBRYR S R) FIiRHNZSHEYNEENE
FENERE, RUHBEBY 100g BRI HHEEEN
ERENTHE, (FNZERYEENERENEE,
SERERRERNNZXEYHNENE, ITEER
FEIEPTRERMHNEEN EFRNE,
1.2 BEEMEFRZRIFMN
RE(FPEEREREARZSZEANE)
(2013 kiR ) (Chinese dietary reference intake, DRIs)©'F
18 Z~FiI B AR NEINEREAREEEBAE
(recommended nutrient intake, RNI) S{iE B NE(ad-
equate intake, A IEM BB EENEERBEREANE
FENHEREE, NEREBIRHNEFEFRLRNI
K Al

2

%R
21 BRBYFFEERERESTER

X 100 g I BER DI, AR ERZMKLEY)
MEER BL KREBRSNEER G EERNERS
LR ATIRER, BIFS RS, EREREZN
ABEEE M4 E R B2, M RZHIBEE. IEIHMAEE
ZELHERZNMN, RKERBEREESHNEAQMR. B
B HE LR MBR(BRMAR) . 50, BBRMELTF
BERZHNEAR, SLSHERZSNERLTSE, T
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xR 1 FLRYEEREFRETIIE (LS 100g ATRERT)
Table 1 Mean energy and nutrients by food groups (per 100 g of edible portion)
RRENERZEE B/ B fied KR B & 5y U] PNEDSEES H th
AEE/ K 1361.28 337.80 111.80 227.42 801.76 412.93 694.85 258.14 1770.28 3723.06 0
EHM/g 13.42 1.67 1.61 0.82 16.17 17.02 12.4 2.33 20.53 0 0
BERh/e 1.78 0.22 0.23 0.48 13.45 2.61 11.96 3.13 31.65 98.58 0
Bk EY/g 66.67 18.88 5.57 12.76 1.59 1.96 2.16 6.03 21.92 0.74 0
RBaLTs/e 5.17 0.92 1.65 1.16 0 0 0 0 5.40 0 0
REEEZ/mg 0 0 0 0 156.41 112.81 590.8 20.33 0 11 0
R g 6.31 9 42.81 40.89 186.37 16.22 129.4 22.33 10.56 5.78 0
- FB1/mg 0.25 0.09 0.04 0.05 0.14 0.03 0.12 0.03 0.15 0 0
HHERE/mg’ 4.25 0.26 0.52 0.78 0.47 16 3.22 0.17 18.25 57.10 0
HrEFB2/mg 0.13 0.03 0.06 0.04 0.24 0.15 0.35 0.14 0.14 0.01 0
JREL/mg 2.35 0.61 0.78 0.43 4.51 2.4 0.22 0.80 2.64 0.01 0
HHEEC/mg 1.68 13.92 18.54 26.39 0 0 0 0 1.13 0 0
£5/mg 58.72 27.33 37.39 15.29 12.31 73.49 49.4 101.33 148.13 11.44 0
/mg 245.93 42 37.21 19.06 174 229.67 140 90 275.21 8.40 0
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RENERRAE B/ BX B KR B &iF = L4 NI H #h
%EF/mg 379.07 268.5 181.99 146.71 230.5 307 147 180 445.83 1.43 0
%W/mg 5.02 27.85 30.98 4.02 75.68 120.94 104.72 32.53 254.58 4.17 39316
/mg 102.63 27.17 19.84 13.9 22 21.33 11 11 182.54 1.88 0
/mg 1.74 0.75 0.93 0.42 2.16 1.47 2.9 0.4 5.02 2.37 0
$¥/mg 2.01 0.19 0.34 0.2 1.98 1.6 1 0.28 3.29 0.30 0
Fi/ug 5.57 0.46 0.84 0.62 7.54 18.76 13.98 1.34 5.53 0 0
£/mg 0.56 0.10 0.09 0.12 0.07 0.59 0.15 0.01 1.03 0.16 0
$h/mg 1.22 0.14 0.29 0.18 0.04 0.06 0.04 0.01 2.85 0.10 0

Rl NEEEELE; # « EFHYE.
22 ERIERNNRVRBANERFRHNEESM
=E i3

REESEENBIVENEY), SXRHTES
MEEE. EAM. Uk EY). BERLTH., LXK Bl
MRBR LA $5 A1 LASNELABE ¥ R, Bkt 7 =20

HER ATELER ¢, BARMERSHEER, &I
Hl R EZHS, HERH T RESHREHMNELER
E, BiRRMEZHM. I BRTKROEERT 4
MEZHKR, KRBBELERANELER CHITER
R, BIFERH RN EERR, WK 2

x2 ERFERNNRMBRAERFIRHNEENERR

Table 2 Recommended food intakes and provided energy and nutrients by the Food Pagoda

BEENERR B B B KR B &aiF T RElE KERER b £
a8 (200~300 g) (50~100g)  (300~500g) (200~350g)  (40~75g) (40~75g) (50g) (300~500 g) (25~35g) (25~30g)  (58)
BEE/k 2722.56~4083.84 168.90~337.80 335.41~559.02 454.83~795.98 320.72~601.34 165.17~309.75 347.43 774.42~1290.71 442.57~619.59 930.77~116.91 0
ERkR/g 26.84~40.26 0.83~1.67 4.83~8.05 1.64~2.87  6.47~12.13  6.81~12.76 620 6.99~11.65 5.13~7.19 0 0
BERA/g 3.56~5.34 0.11~0.22 0.69~1.15 0.96~1.68  538~10.09  1.04~1.96 598  9.39~15.65  7.91~11.08 24.65~29.57 0
kb &Y/ 133.34~200.01 9.44~18.88  16.71~27.85 25.52~44.66  0.64~1.19  0.784~1.47 1.08 18.09~30.15  5.48~7.67 0.19~0.22 0
BERATH/g 10.34~15.51 0.46~0.92 4.95~8.25 2.32~4.06 0 0 0 0 1.35~1.89 0 0
FBIEEZ/mg 0 0 0 0 62.56~117.31 45.12~84.61 295.40 60.99~101.65 0 2.75~3.30 0
HEEA g 12.62~18.93 4.50~9.00 128.43~214.05 81.78~143.12 74.55~139.78 6.49~12.17 64.70 66.99~111.65  1.95~2.73 1.45~1.73 0
e RE/mg’ 8.50~12.75 0.13~0.26 1.56~2.60 1.56~2.73 0.19~0.35 064~12 161  0.51~0.85 456~6.39  14.28~17.13 0
#HRB1/mg 0.50~0.75 0.05~0.09 0.12~0.20 0.10~0.18 0.06~0.11 0.01~0.02  0.06  0.09~0.15 0.04~0.05 0 0
“#HEFB2/mg 0.26~0.39 0.02~0.03 0.18~0.30 0.08~0.14 0.10~0.18 0.06~0.11 0.18  0.42~0.70 0.04~0.05 0.0025~0.003 0
JRES/mg 4.70~7.05 0.31~0.61 2.34~3.90 0.86~1.51 1.80~3.38 0.96~1.80 0.1  2.40~4.00 0.66~0.92 0.0025~0.003 0
Y EC/mg 3.36~5.04 6.96~13.92  55.62~92.70 52.78~92.37 0 0 0 0 0.28~0.40 0 0
£5/mg 117.44~176.16  13.67~27.33 112.17~186.95 30.58~53.52  4.92~9.23  29.40~55.12 24.70 303.99~506.65 37.03~51.85  2.86~3.43 0
Bi/mg 491.86~737.79 21.00~42.00 111.63~186.05 38.12~66.71 69.60~130.50 91.87~172.25 70.0 270~450 68.80~96.32  2.1~2.52 0
$H/mg 758.14~1137.21 134.25~268.50 545.97~909.95 293.42~513.49 92.20~172.88 122.80~230.25 73.50  540~900  111.46~156.04 0.36~0.43 0
§4/mg 10.04~15.06  13.925~27.85 92.94~154.90 8.04~14.07 30.27~56.76 48.38~90.71 52.36 97.59~162.65 63.65~89.10  1.04~1.25 1965.80
#/mg 205.26~307.89  13.59~27.17 59.52~99.20 27.8~48.65  8.80~16.5  8.53~16.00 5.50 33~55 45.64~63.89  0.47~0.56 0
%/mg 9.24~13.86 0.38~0.75 2.79~4.65 0.84~1.47 1.32~2.48 0.59~1.10 145  1.20~2.00 1.26~1.76 0.59~0.71 0
£ /mg 4.02~6.03 0.09~0.19 1.02~1.70 0.40~0.70 0.79~1.49 0.64~1.2 050  0.84~1.40 0.82~1.15  0.075~0.09 0
6/ ug 11.14~16.71 0.23~0.46 2.52~4.20 1.24~2.17 3.02~5.66  7.50~14.07 699  4.02~6.70 1.38~1.94 0 0
$H/mg 1.12~1.68 0.05~0.10 0.27~0.45 0.24~0.42 0.03~0.05 0.24~0.44  0.08  0.03~0.05 0.26~0.36 0.04~0.05 0
f&/mg 2.44~3.66 0.07~0.14 0.87~1.45 0.36~0.63 0.02~0.03 0.02~0.05  0.02  0.03~0.05 0.71~0.99  0.025~0.03 0

D] * MEREELE; # «EFHEE,

BEEMEFRZIFEMN

IEREEBIRMT 65.74~102.78 g EH R (E T
40.26%~41.59% A ch4IMEE B, 6.99%~7.81% N K2
EH). 59.67~82.72 g A RAH 211.27~333.19 g Bk 1k
B, BEREIIEBIRHENEEER 6662.79~10062.28 ki,
CARFRREFRENEERLE RERRK 16.5%~17.1%.

2.3

ERf 31.0%~33.7%. Hix K 16 & ¥ 53.1%~55.4%. 5
DRIs Ff 18 % ~FHR B R (ATIJERNAY RNI 3 Al LEER, A&
BEBRENEFRZPBHNLUERIE, 8
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Table 3 Satisfaction of provided energy and nutrients for adults
by the Food Pagoda

EREER EeEET—R
BN EAE HEEESE RNI/AI RAEFRZEN
E) REFER HRIZE/%
TR FHE LR B4 it B ik
BEE/lJ 6662.79 8362.53 10062.28 9418.16 7534.53 70-74~ 8843~
= : : : : 3 106.84 133.55
101.14~ 119.53~
EHR/g 65.74 8426 10278 65 55 15812 18687
BERA/g 59.67 7120  82.72

ok EY/g 21127 27223 333.19
BERLTH/e 19.42  25.03 30.63
REEEZ/mg 466.83 534.55  602.27

el 44345 58065 71785 80 700 oo 9337
ug’ ’ ’ ’ 89.73  102.55
SR
mg" i 3354 3971 4587 14 14 239.57~327.64
LR 1.02 1.32 1.61 1.4 1.2 72.86~ 8500~
B1/mg ’ ) ) ’ 11500 134.17
S 132 1.70 2.08 1.4 1.2 2429~ 110~
B2/mg ’ ’ ’ ’ © 14857 17333
JRER/ 14.14 1871 2328 15 12 94.27~ 117.83~
&/m: 5 : 5
AL 15520 194.00
HHER
119.00 161.71 20442 100 100 119.00~204.42
C/mg
£5/mg 676.76 885.85 1094.93 800 800 84.6~136.87
i /mg 1234.98 1594.57 1954.15 720 720 171.53~271.41
$fimg 2672.10 3517.17 436224 2000 2000  133.61~218.11
$W/mg 2384.03 2507.27 2630.51 1500 1500  158.94~175.37
#/mg 408.10 524.23 64036 330 330 123.67~194.05
%/ 13.89 17.74 2159 12 20 11575~ 69.45~
m, . . .
g 179.92 107.95
£/ 9.20 11.83 1445 125 7.5 73.60~ 12267~
m, . . . . .
= 115.60 192.67
1/ ug 38.04 48.47 58.89 60 60 63.4~98.15
$/mg 235 3.02 3.68 0.8 0.8  293.75~460.00
h/mg 457 581 7.05 45 45  101.56~156.67
[ NEEREEEE, # - BHMEE; RN/AL EFBAETER
BAE,

BAERIMTBETZSLXBYNERNE, REEZRR
BEERENEVENEMITES LRSS XRIEHN
EMERZNRINE, KMAE. BRFKR. PREF
iRt T KEWERR, RORMTERIEETRYZ
. RIBBE; ZIZER. PR 28 KEFAN™,

fER EERIE 6697.36~10046.04 k) BEEEE S
REBYMBANENENE, HIITEER(6662.79~
10062.28 k) IEB M IZEE, WA R RENE YR

ANERNEINEIEEFS ., DRIs B 18 & ~F SRR
yETHB1H(9418.16 k) M2 14 (7534.53 k) BIREE T
ZSEE", B, HA1RAIZER R EERIRA
HNEAZFTESITNERTENHEREE. BEREE
FRERR. BB EYEINBEEELL S 10%~
15%. 20%~30%F1 55%~65%", IXBIER T EMITH,
ERMR(16.5%~17.1%) 5AERA(31.0%~33.7%) B AEES
=, Bk 1L & 9(53.1%~55.4%) B . Fitt, AEE#
—SHBMUERSEPREEEEFRZNAER.
M EMENBRANERINE,

IERRIBIRENHELER ATRERE, LEEBMH
ENRE, AtEESNERIEEENNIRXFRE
BRG 1/2, HE NS AT 8 BuNIEEY 2~3 ],
BERFRETZY, KAER 10~15 g IEATERETRAN R
. BREFERHENEAMELERESZ RS, =
ERBAEMBRE, XU EAMEEREEFERN
BEERLL RS, FLL A& LR HNE IR E, &
BEEBRNNERRKRBAEREBETEENELER
CMELE B iRBEER, HE R C W ETIRIBERK, I8
THERGPDHEARYS, BILLNETEN ——BY)
L%, BRI, #RmEY,

EEERBRETEENT YR, BHLBILTH

2, BERFHNEEEESBENENHETR ERE
EBIRENBAERE, FESIREW. ZEINEES
{EFH IR YRR, BB EFIEERY RN RES,
BREEERERINE, SHERFEERNNEYH
ZHERE, BB RE. MRERIEEEH/LES
DEFMBE AR RN RVEIERNE N 300g,2 5~
K 4 S~%) (BN IIBRNE 25179 500 g #1 350~500 g,
XARNE T F R A FIE MR L RN,
B ERD R T FRENA BRI, BEMBELRFA
KX, PR R E I BB BANDRTFHEFBRAZY,
It FEEREUEEIG NN EFARFMRNRE, iREHKE
BRMLIMESEKTE, S—MARERENEBAER
<6 g TARME <5 g, BEREEBIRMEHMMED AL, L
HEZEIAHX, BEERBARSNREE", £
HE, BRIE 1 g BEBABER LY 900 FHLME .
BN, AEBEEMAEEERERRINRER S
BARHREE,

B, EEEEREMRMTERIEENEN,
EZATF S DRIs WEX, BINDHEMRT, 7 T8
g, BEEUTARE: (1) BHTFRZEEZSHEYEZE
EWE, TEAEBMEYRINERERITEIZER
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YIREBNE R R, NARKAZERYINEENE
FRFIEHTEHR, 5SREFEE—ENERE; (2) NF
MERY P EMEFRIVE LRI AT 8ERE, a4
B St BV PSRRI IRIEF B E AR, Fefl]
QERISMERRENEE, FTRRRRYPERR
BYHCIRURIE I (3) FERRIZME, BT FEER
FH#ERFE(2022) TN T ERRAEMXER
TR B M R RE BRI PE/E REERTER(2022)
EEREAREAS—HANKNALTERERERL,
HAFER: BRLVE, BYIZH, BXNE, BREAR

nE BIFEKTmER, PRILFE, HRERS
RS EENE",
SEH

[1]ERBPEREZER=. BETETTEH(2019-2030%F ) [EB/OL]. https://
www.gov.cn/xinwen/2019-07/15/content_5409694. htm.

National Health Commission of the People's Republic of China. The country's
Healthy China initiative. (2019-2030%F ) [EB/OL] .https://www.gov.cn/xin-
wen/2019-07/15/content_5409694.htm.

[2] FEEFF <. PEERETTERE(2016) [M]. It ARB4HAR, 2016.
Chinese Nutrition Society. Dietary guidelines for Chinese residents (2016)
[M]. Beijing: People's Medical Publishing House, 2016.

[3]JIANG Q, YOU Q, LOU Y, et al. Adherence to the Chinese Food Pagoda in
the high-risk population of non-communicable diseases aged 35-59 in cen-
tral China[J]. Front Nutr, 2022, 9: 781963.

[4]HEERF= HEERERTERD(2022)[M]. b7 AR A AR,
2022.

Chinese Nutrition Society. Dietary guidelines for Chinese residents (2022)
[M]. Beijing: People's Medical Publishing House, 2022.

[5 1A, PEEFAREHPOEFSERR. PERYMIR-F—
MIM]. 6hfk. IL3R: IERAFEF HiRRH, 2018.

YANG Y X, National Institute for Nutrition and Health Chinese Center or
Disease Control and Prevention. China food composition [M]. 6th ed. Bei-
jing: Peking University Medical Press, 2018.

[6 | FEEFRF2. PERREREFRESETEANEQ03R)[M]. JtR: #
F AR, 2014.

Chinese Nutrition Society. Chinese dietary reference intakes (2013)[M].
Beijing: Science Press, 2014.

[ 7 1 SHARIFI MH, IZADPANAH P, HOSSEINI M M, et al. Relationship between
dietary variety, adequacy, moderation, and balanced diet and cardiovas-
cular risk factors [J]1. BMC Nutr, 2022, 8(1): 20.

[ 81 YANG Y, NA X, XI Y, et al. Association between dairy consumption and the
risk of diabetes: A prospective cohort study from the China Health and
Nutrition Survey[J]. Front Nutr, 2022, 9: 997636.

[9] S2BEHE, THM, B3, . 200020185 R B RERLEMTHEH D]
MATAFHES, 2022, 49(9) : 1595-1599.

PENG XL, WANG SS, ZHAO D, et al. Trend of dietary patterns among
Shenzhen residents, 2009-2018[J]. Mod Prev Med, 2022, 49(9): 1595-
1599.

[10] HHSEH, ZHRE, KR, & AL EHFERERMBARAREYER
P D], MATABHEZ, 2022, 49(9) : 1590-1594.

TIAN M N, LUO XY, ZHANG C, et al. Dietary sodium intake levels and food
sources of adult residents in Hebei[J]. Mod Prev Med, 2022, 49(9) : 1590-
1594.

[11] TAN Monique, HE Feng, MORRIS JK, et al. Reducing daily salt intake in
China by 1 g could prevent almost 9 million cardiovascular events by 2030:
a modelling study [J]. BMJ Nutr Prev Health, 2022, 5(2) : 164-170.

(FCREE DR, BERE . FR)

& %
- I -
GFESVES ) HRBUER
QORTA (FEBESIRIES ) Wit E BRI PRET G, HBEUTHERE RS EARETE
H. TRAEEE (MFESRIVESE ) RETER; HRNEEMY; ARSEREZIUHES SRR
HNREE, BHXFEERMRT 10%;
Q& (FIBERVESR) eSS P ERL 2~3 AT WL E{THRIE,
QEIETTHEAEENBEERESHEESEZRAREH, RERERIERERERERHLIE
. EIEMTEEGNREHNTFLRRELIEME, HiRERZRFTIH.
GrBESERVES ) JRiES0
20239 H 25 H
b 5

wWww.jeom.org


https://www.gov.cn/xinwen/2019-07/15/content_5409694. htm
https://www.gov.cn/xinwen/2019-07/15/content_5409694. htm
https://www.gov.cn/xinwen/2019-07/15/content_5409694.htm
https://www.gov.cn/xinwen/2019-07/15/content_5409694.htm
https://www.gov.cn/xinwen/2019-07/15/content_5409694.htm
https://doi.org/10.3389/fnut.2022.781963
https://doi.org/10.1186/s40795-022-00514-x
https://doi.org/10.3389/fnut.2022.997636
https://doi.org/10.3969/j.issn.1003-8507.2022.9.xdyfyx202209011
https://doi.org/10.3969/j.issn.1003-8507.2022.9.xdyfyx202209011
https://doi.org/10.1136/bmjnph-2021-000408
www.jeom.org

	1 材料与方法
	1.1 能量和营养素的计算
	1.2 能量和营养素的评价

	2 结果
	2.1 各类食物所含能量及营养素
	2.2 膳食宝塔建议的食物摄入量及所提供的能量和营养素
	2.3 能量和营养素的评价

	3 讨论
	参考文献

