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Introduction
Balanced nutrition is essential for a healthy mind and body. This 

diet should include various food groups and ensure adequate intake 
of protein, carbohydrates, fats, vitamins, and minerals. Fresh fruits 
and vegetables, whole grains, foods containing healthy fats (such as 
avocado, olive oil, and nuts), and protein sources (such as chicken, 
fish, and tofu) should form the basis of this diet. Additionally, it is 
important to drink sufficient water and avoid processed, sugary, and 
fatty foods. Along with nutrition, regular exercise and stress manage-
ment are also crucial for a healthy mind and body [1-9]. Daily protein, 
fat, and carbohydrate intake can vary depending on a person’s age, 
gender, physical activity level, and health status. Generally, the rec-
ommended daily macronutrient distribution for adults is as follows:

• Protein: Approximately 10-35% of daily calorie intake 
should come from proteins. An example calculation is about 
0.8-1.2 grams of protein per kilogram of body weight.

• Fat: 20-35% of daily calorie intake should come from fats. 
Healthy fat sources should be preferred, including avocado, 
olive oil, nuts, and seeds.

• Carbohydrates: 45-65% of daily calorie intake should come 
from carbohydrates. Complex carbohydrates such as whole 
grain products, vegetables, and fruits should be preferred.

Consulting a doctor, nutritionist, or dietitian is the best approach 
to determine individual needs, as these needs can vary depending on 
a person’s lifestyle and health condition.

Carbohydrates

Simple Carbohydrates are sugars with smaller molecular struc-
tures that are quickly digested. Examples include glucose, fructose, 
and sucrose. These types of carbohydrates are typically found in 
refined sugars and provide quick energy, but they can cause rapid 
spikes and drops in blood sugar levels [1,2]. Complex Carbohydrates 
have longer molecular chains and take longer to digest. These carbo-
hydrates are typically found in foods rich in fiber, vitamins, and min-
erals. Whole grains, vegetables, and legumes contain complex carbo-
hydrates. These foods raise blood sugar more steadily and provide a 
longer-lasting feeling of fullness [1,2].

Simple carbohydrates are usually found in refined and processed 
sugars. Some examples include:

• White sugar
• Corn syrup
• Honey
• Candies
• Sugary drinks
• Products made with white flour (white bread, white rice).

Complex carbohydrates are generally found in natural and mini-
mally processed foods. Some examples include:

• Whole grain products (whole wheat bread, brown rice, 
whole grain pasta)

• Oats
• Bulgur
• Quinoa
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• Corn
• Potatoes
• Peas
• Beans
• Lentils
• Vegetables (such as broccoli, carrots, zucchini)

These foods contain complex carbohydrates and are rich in fiber, 
vitamins, and minerals. Therefore, it is important to focus on complex 
carbohydrates when creating a healthy eating plan [1-3].

Proteins

Proteins are large, complex molecules made up of amino acids, 
which are the building blocks of the body [4-7]. Protein requirements 
vary depending on an individual’s age, gender, weight, physical activ-
ity level, and health status. The generally recommended daily protein 
amounts are as follows:

1. For the General Population:

o Adults: 0.8 grams of protein per kilogram of body weight. 
For example, a 70 kg adult would need approximately 56 grams of 
protein daily.

2. For Active Individuals and Athletes:

o Higher protein intake may be required, typically recom-
mended at 1.2-2.0 grams of protein per kilogram of body weight.

3. Special Conditions:

o Pregnancy and Breastfeeding: Increased needs; protein in-
take should be higher during these periods.

o Elderly: To maintain muscle mass, they may need more 
protein, generally 1.0-1.2 grams of protein per kilogram of body 
weight.

Protein Sources

Protein can be obtained from both animal and plant sources:

• Animal Sources: Meat, fish, chicken, eggs, milk, and dairy 
products.

• Plant Sources: Legumes (beans, lentils), grains, nuts, seeds, 
soy products (tofu, tempeh).

Calculating Protein Needs

To determine your protein needs, take your weight in kilograms 
and multiply it by the recommended protein amount per kilogram. 
For example:

• An average adult: 70 kg x 0.8 g/kg = 56 grams of protein per 
day.

• An active athlete: 70 kg x 1.5 g/kg = 105 grams of protein 
per day.

Protein is a critical nutrient for body functions and must be con-
sumed in adequate amounts daily. Ensuring appropriate protein in-
take according to your needs is important for maintaining a healthy 
life [4,5]. Healthy protein sources include chicken, fish, eggs, dairy 
products, red meat, legumes, soy products, and nuts. These protein 
sources provide essential amino acids for the body and are an import-
ant part of a healthy diet [6,7].

Fats

Fats are macronutrients that provide energy, support the absorp-
tion of certain essential vitamins, and play roles in various biological 
functions [9,10]. There are three main types of fats:

1. Saturated Fats

o Typically found in animal-based foods and some plant oils.

o Usually solid at room temperature.

o Excessive consumption can increase LDL (bad) cholesterol 
levels, raising the risk of heart disease.

2. Unsaturated Fats

o Divided into monounsaturated and polyunsaturated fats.

o Usually found in vegetable oils, fish, and some nuts.

o Liquid at room temperature.

o Beneficial for heart health and can increase HDL (good) cho-
lesterol levels.

3. Trans Fats

o Found in both natural and artificial forms.

o Commonly present in processed foods and are unhealthy.

o Increase LDL cholesterol levels and decrease HDL cholester-
ol levels.

Total Fat Intake:

• 20-35% of daily calories should come from fat.

• For someone on a 2000-calorie diet, this equates to 44-78 
grams of fat.

Saturated Fat:

• Less than 10% of total calories should come from saturated 
fat.

• For someone on a 2000-calorie diet, this is about 22 grams 
of saturated fat.

Trans Fat:

• Trans fat intake should be as low as possible.
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Sources of Fat:

• Saturated Fat: Red meat, butter, cheese, coconut oil, palm oil.

• Monounsaturated Fat: Olive oil, avocado, almonds, hazelnuts.

• Polyunsaturated Fat: Fish, walnuts, flaxseeds, sunflower oil, 
soybean oil.

• Trans Fat: Margarine, hydrogenated vegetable oils, some 
processed foods.

Healthy fats include natural oils like olive oil, avocado oil, coconut 
oil, flaxseed oil, as well as nuts like walnuts, almonds, and hazelnuts. 
These fats provide essential fatty acids like omega-3 and omega-6, 
which are important for heart health and overall well-being [10-12].

Maintaining a Healthy Mood

To maintain a healthy mood, it is important to exercise regular-
ly, eat a balanced diet, get enough sleep, practice stress management 
techniques (such as meditation and deep breathing), engage in hob-
bies, strengthen social relationships, and develop positive thinking 
habits. Seeking professional support can also be beneficial [11-13].

Foods that support a healthy mood include:

1. Omega-3 Fatty Acids: Foods like salmon, sardines, and flax-
seeds, which can improve mood and reduce the risk of de-
pression.

2. High-Fiber Foods: Whole grains, fruits, and vegetables, which 
help regulate the digestive system and stabilize mood.

3. Foods Containing Tryptophan: Tryptophan plays a role in 
the production of serotonin, a neurotransmitter that can 
improve mood. Foods like chicory, turkey, milk, and yogurt 
contain tryptophan.

4. Magnesium: Food’s rich in magnesium, such as almonds, ha-
zelnuts, and pumpkin seeds, support nervous system health 
and can improve mood.

5. Folic Acid: Foods’s rich in folic acid, such as spinach, brocco-
li, and chickpeas, can reduce the risk of depression and im-
prove mood.

Consuming these foods regularly can support a healthy mood 
[7,9,11-13].

References 

1. Dhamija R, Eckert S, Wirrell E (2013) Ketogenic diet. Can J Neurol 40: 158-
167. 

2. Samuel VT, Shulman GI (2012) Mechanisms for insulin resistance: Com-
mon threads and missing links. Cell 148: 852-871. 

3. Chandel NS (2020) Lipid metabolism. Cold Spring Harb Prospect Biol.

4. Gorissen SHM, Rémond D, Van Loon LCJ (2015) The muscle protein syn-
thetic response to food ingestion. Meat Sci 109: 96-100. 

5. Bradlee ML, Mustafa J, Singer MR, Moore LL (2018) High-protein foods 
and physical activity protect against age-related muscle loss and function-
al decline. J. Gerontol. Ser. A Biol Sci Med Sci 73: 88-94. 

6. Bowen J, Noakes M, Clifton PM (2004) A high dairy protein, high-calcium 
diet minimizes bone turnover in overweight adults during weight loss. J 
Nutr 134: 568-573.

7. Hector AJ, Marcotte GR, Churchward Venne TA, Murphy CH, Breen L, et al. 
(2015) Whey protein supplementation preserves postprandial myofibril-
lar protein synthesis during short-term energy restriction in overweight 
and obese adults. J Nutr 145: 246-252. 

8. Appel LJ, Moore TJ, Obarzanek E, Vollmer WM, Svetkey LP, et al. (1997) A 
clinical trial of the effects of dietary patterns on blood pressure. N Engl J 
Med 336: 1117-1124.

9. Allison MA, Araqyudki AK, Ray RM, Margolis KL, Beresford SA, et al. 
(2016) A randomized trial of a low-fat diet intervention on blood pressure 
and hypertension: tertiary analysis of the WHI dietary modification trial. 
Am J Hypertens 29(9): 59-68.

10. PW Siri Tarino, Q Sun, FB Hu, RM Krauss (2010) Meta-analysis of prospec-
tive cohort studies evaluating the association of saturated fat with cardio-
vascular disease. Am J Clin Nut 91(3): 535-546

11. R Chowdhury, S Warnakula, S Kunutsor, F Crowe, HA Ward, et al. (2014) 
Association of dietary, circulating, and supplement fatty acids with coro-
nary risk: a systematic review and meta-analysis. Ann Intern Med 160(6): 
398-406.

12. Christopher E Ramsden, Daisy Zamora, Sharon Majchrzak Hong, Keturah 
R Faurot, Steven K Broste, et al. (2016) Re-evaluation of the traditional di-
et-heart hypothesis: analysis of recovered data from Minnesota Coronary 
Experiment (1968–73). 353: i1246.

13. NT Bendsen, R Christensen, EM Bartels, A Astrup (2011) Consumption of 
industrial and ruminant trans fatty acids and risk of coronary heart dis-
ease: a systematic review and meta-analysis of cohort studies. Eur J Clin 
Nutr 65(7): 773-783.

https://dx.doi.org/10.26717/BJSTR.2024.57.008963
https://www.ncbi.nlm.nih.gov/books/NBK499830/
https://www.ncbi.nlm.nih.gov/books/NBK499830/
https://pubmed.ncbi.nlm.nih.gov/22385956/
https://pubmed.ncbi.nlm.nih.gov/22385956/
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC8411952/
https://pubmed.ncbi.nlm.nih.gov/26021783/
https://pubmed.ncbi.nlm.nih.gov/26021783/
https://pubmed.ncbi.nlm.nih.gov/28549098/
https://pubmed.ncbi.nlm.nih.gov/28549098/
https://pubmed.ncbi.nlm.nih.gov/28549098/
https://pubmed.ncbi.nlm.nih.gov/14988448/
https://pubmed.ncbi.nlm.nih.gov/14988448/
https://pubmed.ncbi.nlm.nih.gov/14988448/
https://pubmed.ncbi.nlm.nih.gov/25644344/
https://pubmed.ncbi.nlm.nih.gov/25644344/
https://pubmed.ncbi.nlm.nih.gov/25644344/
https://pubmed.ncbi.nlm.nih.gov/25644344/
https://pubmed.ncbi.nlm.nih.gov/9099655/
https://pubmed.ncbi.nlm.nih.gov/9099655/
https://pubmed.ncbi.nlm.nih.gov/9099655/
https://pubmed.ncbi.nlm.nih.gov/26708006/
https://pubmed.ncbi.nlm.nih.gov/26708006/
https://pubmed.ncbi.nlm.nih.gov/26708006/
https://pubmed.ncbi.nlm.nih.gov/26708006/
https://pubmed.ncbi.nlm.nih.gov/20071648/
https://pubmed.ncbi.nlm.nih.gov/20071648/
https://pubmed.ncbi.nlm.nih.gov/20071648/
https://pubmed.ncbi.nlm.nih.gov/24723079/
https://pubmed.ncbi.nlm.nih.gov/24723079/
https://pubmed.ncbi.nlm.nih.gov/24723079/
https://pubmed.ncbi.nlm.nih.gov/24723079/
https://pubmed.ncbi.nlm.nih.gov/27071971/
https://pubmed.ncbi.nlm.nih.gov/27071971/
https://pubmed.ncbi.nlm.nih.gov/27071971/
https://pubmed.ncbi.nlm.nih.gov/27071971/
https://www.nature.com/articles/ejcn201134
https://www.nature.com/articles/ejcn201134
https://www.nature.com/articles/ejcn201134
https://www.nature.com/articles/ejcn201134


Copyright@ : Duygu Ilke Yildirim | Biomed J Sci & Tech Res |   BJSTR.MS.ID.008963.

Volume 57- Issue 2 DOI: 10.26717/BJSTR.2024.57.008963

48955

Submission Link: https://biomedres.us/submit-manuscript.php

Assets of Publishing with us

• Global archiving of articles

• Immediate, unrestricted online access

• Rigorous Peer Review Process

• Authors Retain Copyrights

• Unique DOI for all articles

https://biomedres.us/

This work is licensed under Creative
Commons Attribution 4.0 License

ISSN: 2574-1241
DOI: 10.26717/BJSTR.2024.57.008963

Duygu Ilke Yildirim. Biomed J Sci & Tech Res 

https://dx.doi.org/10.26717/BJSTR.2024.57.008963
https://dx.doi.org/10.26717/BJSTR.2024.57.008963

