PRINCIPLES OF DIET THERAPY
Diet therapy is concerned with the modification of the normal diet to meet the requirements of the sick individuals .Its purposes are to:
1. To maintain good nutritional status

2. To correct deficiencies

3. To maintain bodies’ ability to metabolize the nutrients

4. To bring about changes 1 to maintain good nutritional status in body weight whenever necessary
Diet therapy in most instances is not a remedy in itself  but is a measure which supplements or makes the medical or surgical treatment more effective

                       LOW CALORIE DIET
This type of diet is important when the body weight exceeds 10% above average weight for height .Fats must be limited in order to reduce the calories .This condition occurs when the intake of calories is more than the expenditure. Excess body weight is a hindrance leading to breathlessness on moderate exertion and predisposes a person to diseases like atherosclerosis, high blood pressure, stroke, diabetes, gall bladder disease.  The diet should not contain excessive protein and be low in fat and sugar. 
FOODS ALLOWED
FOODS PROHIBITED
Fresh fruits and vegetables
fried and fatty foods

Rice
sugar and preserves

Pasta
cakes

Baked /boiled potatoes
biscuits

Poultry
sweets

Lean meat
full cream diary                                                                                                                                      
Low fat cheese

Low fat margarine

Skimmed milk
.
                                 LOW CHOLESTROL /LOW FAT DIET
 This type of diet is recommended for people having high blood cholesterol levels. Excessive fat in the diet increases the risk of obesity, heart disease, stroke and cancer. Low cholesterol diet lessen the risk of heart disease Cholesterol is restricted to a minimum animal and vegetable fats are often limited 25 grams or less. Foods with high saturated fat content should be avoided. High fiber intake is recommended. Small quantity of polyunsaturated fat and low fat diary products are allowed.
FOODS ALLOWED
  
FOODS PROHIBITED
Skim milk                                                                       butter
Lean meat
cream
Poultry without skin
cheese

Low fat yoghurt
egg yolk

Rice
liver
Sugar and preserves
fried and fatty foods
Leafy vegetables
coconut
Yellow vegetables

Other vegetables and fruits

BLAND DIET
This type of diet is recommended for people suffering from disease of the digestive tract or gut surgery. This diet is adequate in nutritive essentials. Its chief modification is in the choice of foods. People on bland diet should take small frequent meals. Alcohol, coffee, strong tea, and highly spiced foods should be avoided.
FOODS ALLOWED 
                                         FOODS PROHIBITED


Milk
  fried /fatty foods
Cream
  pulses
Butter
  garlic
Eggs
  nuts
Tender meat
  pickles
Fish/fowl
   
  spicy foods
   

Fresh fruits/ vegetables                                        Excessive seasoning

                                           HIGH FIBRE MEALS
High residue diets are rich in fiber and recommended for patients suffering from constipation .such diets leave large amounts of undigested  bulk in the intestinal tract which help to relive constipation .Taken with sufficient fluids a fiber diet increases stool bulk , speeds the passage of stools through bowel , and may help to prevent bowel cancer. It is also important in helping stave hunger as it helps us to feel full. Normal diet with the increased to 50gram daily. It is important for people on high fiber diet to increase their fluid intake to compensate for the fluid absorbed by the dietary fiber.
     FOODS ALLOWED
                                               FOODS PROHIBITED
  Meat and poultry

highly refined and concentrated 
  Fresh fish
foods
  Fresh fruits and poultry
fried foods
  Raw vegetables salads

 Whole grain cereals

 And bread with bran
 Eggs and butter as desired for

    Normal nutrition
                             GLUTEN FREE MEALS
This type of diet is used when the lining of the intestine is damaged by gluten .The damaged intestine does not allow food to be absorbed properly. People with celiac disease should follow a very strict gluten free diet. They must follow the diet for life.  All products containing wheat, barley, rye, and oats must avoided e.g. ordinary bread, cakes, biscuits, pastries, and pies .Many convenience foods contain wheat flour as a thickening agent and therefore such foods should not be eaten unless it is clear they are free from gluten.
FOODS ALLOWED
FOODS PROHIBITED
Meat/poultry
wheat/wheat flour

Fresh fish
oats

Rice 
barley
Soya
bread cakes
Fresh fruit and vegetables
biscuits

Potatoes

Cheese

Eggs

Full cream diary products

Sugar and preserves

                                     LOW PROTEIN MEALS
This type of diet is used when there is marked retention of nitrogen as in case where people are suffering with kidney and liver disease. High protein diets are high in cholesterol and saturated fat which causes cardiovascular diseases .A high protein diet causes demineralization i.e.  more calcium is excreted in the urine. The diet high in animal protein has a detrimental long term effect on kidney function. Only protein foods of high biological value should be used. Carbohydrates are usually liberal.
FOODS ALLOWED
FOODS PROHIBITED
Fresh fruit and vegetable
legumes

Sugars 
nuts

Jam
eggs

Butter
cheese

Herbs and spices
yoghurt

Vinegar
milk

                                                                                    Bread
                                               DIABETIC DIET
Diabetic is a chronic metabolic disorder that prevents the body to utilize glucose completely or partially. Diabetics are of two types - type 1 and type 11.type 1 is insulin dependent diabetes mellitus also known as juvenile onset diabetes ands type 11 is non insulin dependent diabetes mellitus also known as adult onset diabetes.

                                   The people with diabetic should follow a special diet which is low in fat and relatively high in unrefined carbohydrate. A diet high in protein is good for the health of diabetics because it supplies the essential amino acids needed for tissue repair.. The protein consumed should be of high biological and provide about 20 to 25 % calories in the diet.  Fluid intake should be liberal. The carbohydrate intake should not exceed 40% of the total calorie intake. Dietary fiber and complex carbohydrate benefit type 1 and type 11 diabetics.  Foods of high glyceamic index should not be consumed.
FOODS ALLOWED
FOODS PROHIBITED
Fresh vegetable
sugars

Fresh fruits
syrups

Potato
jams

Rice
cakes

Low fat margarine
chocolate

Low fat cheese                                                             sweets
Lean meat
puddings
Fresh fish
    fried and fatty foods
Milk

                                    LOW PURINE DIET
Purine is one of the several chemicals in the body. Low purine diet is recommended for patients suffering from kidney stones or has gout. A normal diet is followed within restriction of purine. Drug treatment for these conditions are very effective and most people do not need to follow a very strict diet.
FOODS ALLOWED  
FOODS PROHIBITED
Diary products
crab
Eggs                                                                      fish roes
Yoghurt
organ meats
Cream

 

Fresh fruits and vegetables



Sugar and preserves

Cooking oils


NON LACTOSE DIET
Lactose is a sugar found in milk, dairy products and manufactured products containing   milk as an ingredient. People who cannot produce enough of the enzyme  lactase need to follow a lactose/ milk free diet. 
FOODS ALLOWED                                                 FOODS PROHIBHITED
Fresh meat
 
cheese
Fresh fish
diary products

Fresh fruits/vegetables
yoghurt


Pulses                                                                          butter 
Sugars and preserves
  
  
cakes and biscuits
Potatoes

Rice

                                         LOW SODIUM / SALT DIET

Salt is very important to maintain fluid volume and pressure in the body. This type of diet is recommended to prevent edema in
1 nephritis

2 nephrosis

3 cardiac diseases

4 cirrhosis of liver


salt in the diet may come from salt added to food once prepared or from salt either added to food  during manufacture or cooking.

FOODS ALLOWED  
FOODS PROHIBITED
Unsalted cereals or bread
salted foods

Fruits
canned fish

Vegetables
pickles

Unsalted fats
salted butter

sugar
agnimotto


Dry fish


wafers

                                           GENERAL INFORMATION

Nutrition is the basic human need and a prerequisite for healthy life

A proper diet is essential from the early stages of life form growth, development and active life

Variety of food is not only the spice of life but also the essence of nutrition and health
Carbohydrates

About 70 to 80 %of total energy requirement is supplied by carbohydrate. The main function of carbohydrate into give energy .these is quick source of energy. The more unrefined carbohydrate you eat the better for your health. Unrefined foods or marginally refined foods such as brown rice, whole grain bread, fresh vegetables and fruits, legumes, nuts, and seeds, contain all or most of original nutrients
                                                       Protein
Protein is a vital nutrient essential to our health. Protein is the primary component of numerous body tissues.  . The most important function of protein is to build up, keep up, and replace the tissues in our body. Protein also makes antibodies and hemoglobin. Excessive protein consumption, particularly animal protein has been linked with bone demineralization, heart disease, and stroke. There is strong evidence that a high protein diet has detrimental long term effect in kidney function.  
Sources

There are two sources of protein:

a animal source _eggs, milk , meat , fish , etc

b plant source   _ pulses , cereals , nuts , beans , oil seeds 


.

FAT
The most highly concentrated energy source. The body needs certain amount of fat in the diet. It stores fat to serve as a quick energy source and to protect important organs. Fats impart a feeling of fullness and satisfaction and delay the process of hunger. All fats and oils are high in calories. Cooking oils and animal foods should be used in moderation and vanaspathi /ghee/ butter should be used sparingly.
                                               VITAMIN A
Vitamin A is essential for healthy vision, eyes, skin and growth.  Vitamin A deficiency is one of the most common causes of blindness.

 Dietary sources

The liver oils are the richest sources, but are used as nutritional supplements rather than food .Dark green leafy vegetables, yellow coloured carrots , pumpkin, papaya, mango, milk and fish are good sources of thus vitamin.
                                               VITAMIN C
Vitamin C has a protective role for the body, helping to maintain a healthy immune system. It helps the healing of wounds and fractures. A deficiency of vitamin C results in poor wound healing and lowered resistance to infection. 
Dietary sources

Citrus fruits, tomatoes, peppers, cabbage and dark leafy greens.
                                                    IRON
Iron is an important part of our diet Irons main function is to carry oxygen from the lungs to all the cells of the body. It is necessary for the development of hemoglobin. The need for iron during growth is the result of an increase in blood volume. Fruits and vegetables are fairly good sources of iron. Iron is supplied in the diet by both animal foods and plants. Decreased level of iron is known as anemia. Anemia can be determined by estimating the level  of hemoglobin in body .                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                         
Dietary sorces
Common animal source of iron are liver, meat, fish, and eggs.  Dried beans, legumes, dried fruits, nuts, green leafy vegetables, whole cereals, enriched grains are good sources.  

 
SODIUM

Sodium is primarily involved in the maintaince of water balance and equilibrium. Excess sodium intake is linked with high blood pressure, heart disease, fluid retention (edema) and kidney stones. Main sources of sodium in the diet are salt used in cooking and at the table, bouillon cubes, cured and smoked foods , pickles , snacks such as potato chips , fast foods , hard and processed cheese , spreading fats  . People who want to cut down their salt intake should limit the amount of processed foods they eat; choosing reduced salt versions if available. Less salt should be added at table and in cooking.

SOFT DIET
This type of diet is used in acute infections, following surgery, and for patients who are unable to chew .The diet is soft in consistency ,easily digested  and contain very little fiber ,spices , and condiments. It is nutritionally adequate when planned on the basis of normal diet. It is often modified further for certain pathologic conditions as bland and low residue diets. 
