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(Balanced Diet Table based on Four Basic Food Groups)
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(Importance of variety in a balanced diet)
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(Health and dietary practices)e 3kl és/ =3 3.2
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(Recommended Dietary Allowance (RDA)in planning balanced diet)
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(Estimate of energy and protein content present in the foods)
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(Interpretation of food labels) :«?D}Jﬁélﬁ 3.4.3
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(Nutrient composition of various foods)
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(Reasons for knowing nutrient composition of different foods)
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(Importance of knowing nutrient composition of different foods)
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