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ADVERTISEMENTS:
1. Nutritional:
Foods are complex substances composed of chemical constituents called nutrients. According to the presence of such nutrient, foods has been classified as proteins, carbohydrate, fats, vitamins, minerals, water and roughage.
2. Dietary Sources:
ADVERTISEMENTS:
Food can also be obtained from animal as well as plant kingdom; that is organic as well as inorganic sources. Organic sources are meat, fish, egg, milk and milk products. Inorganic sources are cereals, pulses, vegetables etc.
3. Functional:
Food can also be classified according to the function it performs:
· Body-building foods- Protein, Minerals
· Energy giving foods- Carbohydrates, Fats
· Protective foods- Vitamins, Minerals.
· Regulatory foods- Water, Roughage.
Proteins, carbohydrates and fats are called “Proximate Principles”. They are oxidised (i.e. burnt) in the body to provide energy to the body to carryout all activities of life. In addition to water, which is also a necessary dietary element, proximate principles form the main bulk of the diet. Vitamins and mineral salts do not supply energy, but they play an important role in the regulation of several essential metabolic processes in the body.
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