R BRI, AR

FZPBEE it

B HEEFERE, BN (Thermic
Effect of Food)

S A

https://www. gklibrarykor. com/zh—hans/article/19358/

PDRRRATINE — &k

W58 — W F RS PRSI BH WA SRR Y IR R . SHARTERHIE . WAL TR A7
YRS R R EE AR E, IERX NIRRT ARE. MET Y ITERER XA R R, s “f
VIR (Thermic Effect of Food) ” o fEFKUL, GYRMNZIE “HREN THMA. T fF &
Vi LGP IS R ARG N e EVE AR o BRI &5 2 (Diet-Induced Thermogenesis) , 19tH4Y
RE20MHLLY], fEEAF 2% Max Rubner ZEWFFLH LA “Hpik8) JIMER (Specific Dynamic Action) ” Z 44
R NN RSCRAIR N BRSO AE R HREE WA T SR E . AN FE F7 R PO R A
RN AR KB R, DASCH W ANER s 7. W ARTEENNFERE R B H e EHFEN =
AN BATERIEFERRERE KRB N =87 FHEAZIN e e LTz g8rReE, DS
WG RER . BRI H b Ee i/ NIER S, (B RA AR E VAR . Z T LA 18 B RN,
AR 2 BEAE AT AT R o AR 3 SO TR AR RS, TEBE I T A 25, TN
M SR ENEEZMG. (1) FERREPR (Basal Metabolic Rate) X Z4EHRFRENL . CrBEAALR AT 7R 1
fed, A 5EHAREEHEAENC0~T70%, =R AHHT. (2) ak

Al - S PDR 1/1



