Nutrition, Metabolism, & Body Temperature

Fats, Oils, and Sweets
Use Sparingly

Milk, Yogurt, and Cheese Group
2-3 Servings

Meat, Poultry, Fish, Dry Beans,
Eggs, and Nuts Group

2-3 Servings
Vegetable Group Fruit Group
3-5 Senvings 2-4 Servings

Bread, Cereal, Rice,
and Pasta Group
6-11 Senvings
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Methionine
(Cysteine)

Valine

Threonine

Phenylalanine
(Tyrosine)

Beans
Tryptophan and other

Methionine  legumes
Leucine
Isoleucine

Lysine

Corn and Isoleucine
other .
grains ~ Lysine

(a) Essential amino acids (b) Vegetarian diets providing the eight

essential amino acids for humans

© BENJAVINGUMMINGS.

© BENJAMINGUMMINGS

High H* concentration in
intermembrane space

Membrane

Energy
from food ADP +. ATP

Low H* concentration in
mitochondrial matrix
(b)
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Via oxidative
phosphaorylation

Via substrate-level
phosphorylation

ATP ATP ATP
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Adipose tissue Glycolysis
Glucose
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Urine
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Stimulates

Beta cells of
pancreatic islets

Enhances
Active transport Facilitated
of amino acids diffusion of glucose
into tissue cells into tissue calls
== Enhances glucose
convarsion to:
Cellular,
respiration :1:
CO; +H Fatty acids
oG AT:o e ‘ Glycogen
glycerol
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Stimulates

Alpha cells of
pancreatic islets

Stimulates Stimulates
glycogenolysis and fat breakdown
gluconeogeénesis

Adipose tissue
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Glucose receptors
in hypothalamus

Increased epinephrine in plasma A\

Adrenal \
medulla
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- Basal metabolism - Radiation
+ Muscular activity - Conduction/
(shivering) convection
- Thyroxine and epi- * Evaporation
nephrine (stimulat-
ing effects on meta-
bolic rate)
- Temperature effect
on cells
e
| s —
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