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Study on the effect of compressed synthetic food on human exercise ability
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Abstract: Selected 12 persons with relatively similar physiological
indexes, and analyzed the effects of compressed diets on the exer-
cise capacity of ordinary diets and the 90 military dry foods by
using self-control and cross-balanced experimental design
methods. The persons were fed two groups of foods with different
nutrients for exercise, training, recovery of blood glucose levels,
blood lactate concentration, blood lactate clearance, heart rate
changes, changes in related hormone levels, and different oxida-
tion changes to evaluate the effect of synthetic foods on the bodys
ability to exercise. The experimental results show that
compressed synthetic foods have obvious superiority in terms of
high-intensity exercise and ability to maintain body movement af-
ter exhaustive exercise and physical recovery compared with ordi-
nary diet.
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Figure 1  Basic physiological parameters of the

test subject
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Table 1

Changes in blood glucose of test subjects

before and after eating different foods
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Figure 2 Changes in blood lactate concentration during

test of test subjects
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Figure 3 Changes in blood lactate clearance during the

recovery period after eating different foods
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Figure 4 Changes in heart rate during recovery after

exercise or training
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Table 2 Subjects before and after eating without food related hormone levels

255 HBE WS BEIE T/(ng+ dL™Y) Bl C/(pg» dL7D T/C B %/ (uIU « mL~ 1)
W32t R 23 645429 16.940.6 0.03840.001 4.940.46
23 687428 16.240.5 0.045+0.003 5.0840.58
W3 A SEZNRT 0 min 585436 15.2+1.9 0.042+0.006 5.0840.56
SZFE 24 h 637428 15.340.7 0.04540.005 11.03+4.28
23 703428 15.640.9 0.045+0.006 6.2440.44
JE40 G R & F i 0 min 554448 14.5+1.7 0.043740.008 15.87+5.49
ZHJE 24 h 694436 14.840.9 0.04840.005 8.4243.24
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Figure 5 Breath exchange rate curve of different

food test subjects
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Figure 6 Changes in carbohydrate oxidation rate in
different food test subjects
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Figure 7 Fat oxidation rate curve of different food

test subjects
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