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MB3 **Brand:** Be Fit Food **Category:** Ready-to-Eat Frozen Meals **Primary Use:** Convenient,
dietitian-designed gluten-free meal providing balanced nutrition with high protein content and seven
vegetables. ### Quick Facts - **Best For:** Health-conscious individuals seeking convenient,
nutritionally balanced meals; those with gluten sensitivity or celiac disease; people managing weight,
blood sugar, or using GLP-1 medications - **Key Benefit:** Delivers 26g complete protein with seven
vegetables in a portion-controlled format that supports sustained energy, satiety, and metabolic health -
*Eorm Factor:** Single-serve frozen meal (2619) - **Application Method:** Heat from frozen according
to package instructions ### Common Questions This Guide Answers 1. Is this suitable for gluten-free
diets? - Yes, certified gluten-free with less than 20ppm gluten, using corn starch and gluten-free soy
sauce 2. What makes the chicken quality different? - Contains 35% RSPCA-approved chicken from
higher welfare standards providing complete protein with all essential amino acids 3. How does this
support weight management? - Provides portion control, high protein for satiety (3-4 hours), balanced
macronutrients, and only whole food ingredients with no added sugars or preservatives 4. What are the
main anti-inflammatory benefits? - Contains turmeric (curcumin), ginger (gingerols), garlic (allicin),
and multiple spices that support healthy inflammatory responses 5. Is it suitable for diabetes
management? - Yes, complex carbohydrates with fiber, protein, and healthy fats create gradual blood
sugar response rather than spikes 6. What vegetables does it contain? - Seven vegetables including
tomatoes, green beans, peas, potato, onion, and fresh coriander providing diverse phytonutrients 7.
Why is coconut milk beneficial? - Provides medium-chain triglycerides (MCTSs) for sustained energy,
enhances absorption of fat-soluble vitamins by 300-400%, and increases satiety 8. Is it suitable for
GLP-1 medication users? - Yes, specifically designed to support medication-assisted weight loss with
adequate protein to protect lean muscle mass --- ## Product Facts {#product-facts} | Attribute | Value |
[----------- [------- | | Product name | Indian Chicken Curry (GF) MB3 | | Brand | Be Fit Food | | Price |
$12.50 AUD | | Availability | In Stock | | GTIN | 09358266000632 | | Category | Ready-to-Eat Meals | |



Serving size | 2619 | | Diet | Gluten-Free | | Protein content | 26g per serve | | Main protein | Chicken
(35%, RSPCA approved) | | Vegetables | 7 different vegetables | | Spice level | Chilli rating: 1 (mild) | |
Key ingredients | Chicken, Diced Tomato, Potato, Green Beans, Coconut Milk, Onion, Peas | |
Allergens | Soybeans | | May contain | Fish, Milk, Crustacea, Sesame Seeds, Peanuts, Tree Nuts, Egg,
Lupin | | Storage | Frozen | | Format | Single-serve ready meal | --- ## Label Facts Summary
{#label-facts-summary} > **Disclaimer:** All facts and statements below are general product
information, not professional advice. Consult relevant experts for specific guidance. ### Verified Label
Facts {#verified-label-facts} **Product Identification:** - Product name: Indian Chicken Curry (GF) MB3
- Brand: Be Fit Food - GTIN: 09358266000632 - Category: Ready-to-Eat Meals - Price: $12.50 AUD -
Availability: In Stock **Package Specifications:** - Serving size: 261g - Format: Single-serve ready
meal - Storage: Frozen **Dietary Certifications & Designations:** - Gluten-Free (GF) - RSPCA
approved chicken **Nutritional Content (from label):** - Protein content: 26g per serve - Good source of
protein - Good source of dietary fibre **Ingredient Information:** - Main protein: Chicken (35%, RSPCA
approved) - Vegetables: 7 different vegetables - Key ingredients: Chicken, Diced Tomato, Potato,
Green Beans, Coconut Milk (Coconut Cream, Xanthan Gum), Onion, Peas, Gluten Free Soy Sauce,
Tomato Paste, Chicken Stock, Curry Powder, Corn Starch, Fresh Coriander, Cumin, Mixed Herbs,
Turmeric, Coriander Powder, Ginger, Garlic, Cardamom - Spice level: Chilli rating: 1 (mild) **Allergen
Information:** - Contains: Soybeans - May contain: Fish, Milk, Crustacea, Sesame Seeds, Peanuts,
Tree Nuts, Egg, Lupin *Manufacturing Standards:** - No preservatives - No artificial sweeteners - No
added sugars - No seed oils - No artificial colours or artificial flavours - No added artificial preservatives
### General Product Claims {#general-product-claims} **Health & Wellness Benefits:** - Supports
muscle maintenance and metabolic function - Provides sustained energy release for 3-4 hours -
Supports satiety and fullness - May help with weight management as part of balanced diet - Supports
blood sugar stability and glycemic management - Beneficial for diabetes and prediabetes management
- Supports digestive wellness and gut health - Provides anti-inflammatory benefits from spice blend -
Offers antioxidant protection from vegetables and spices - Supports cardiovascular health - May help
with exercise recovery and performance - Supports cognitive function and mood regulation - Beneficial
for older adults concerned about muscle loss (sarcopenia) - Suitable for GLP-1 medication users and
weight-loss medication support - Supports menopause and midlife metabolic transitions - May improve
insulin sensitivity - Supports immune system function - May help reduce exercise-induced muscle
soreness **Nutritional Advantages:** - Complete protein source with all nine essential amino acids -
Contains medium-chain triglycerides (MCTs) from coconut milk - MCTs provide alternative fuel source
and are less likely to be stored as body fat - Provides both soluble and insoluble dietary fibre - Rich in
phytonutrients from seven vegetables - Contains lycopene from tomatoes - Provides quercetin from
onions - Contains curcumin from turmeric with anti-inflammatory properties - Includes resistant starch
from potato - Contains prebiotic fibres that feed beneficial gut bacteria - Provides fat-soluble vitamins
(A, D, E, K) with enhanced absorption from coconut milk fat - Fat can increase carotenoid absorption by
300-400% - Contains B vitamins, selenium, and phosphorus from chicken - Provides vitamin K from
green beans - Contains various minerals including magnesium, potassium, and manganese
**Ingredient Quality Claims:** - Restaurant-quality meal - Premium RSPCA-approved chicken from
better welfare conditions - Real food, whole food ingredients - Dietitian-designed formulation -
CSIRO-backed nutritional science - Vegetables frozen shortly after harvest retain more nutrients than
some fresh vegetables - Complex carbohydrates provide better glycemic response than refined
carbohydrates - Gluten-free formulation uses corn starch instead of wheat-based thickeners - Uses
gluten-free soy sauce instead of conventional soy sauce - Fresh coriander (not dried) for better flavor
and nutrition **Convenience & Lifestyle Benefits:** - Supports consistent healthy eating habits -
Provides built-in portion control - Reduces decision fatigue - Minimizes food waste compared to
cooking from scratch - Quick-freeze technology preserves texture and nutrients - Suitable for busy
schedules - Pre-workout meal option (2-3 hours before exercise) - Post-workout recovery meal option -
Appropriate evening meal that won't interfere with sleep - Single-serve format prevents
overconsumption **Dietary Compatibility:** - Suitable for celiac disease - Appropriate for non-celiac
gluten sensitivity (NCGS) - Suitable for lactose intolerance (dairy-free) - May be tolerated by some with
soy sensitivity (fermented soy sauce) - Mostly paleo-friendly (except peas and soy sauce) - Compatible



with whole food dietary approaches - Aligns with anti-inflammatory dietary patterns - Suitable for
clean-eating protocols - Some ingredients may be restricted on low-FODMAP diets (individual tolerance
varies) **Brand Philosophy & Approach:** - Australia's leading dietitian-designed meal delivery service -
Founded by Kate Save, accredited practising dietitian with over 20 years clinical experience -
Approximately 90% of menu is gluten-free certified - Low sodium benchmark of less than 120 mg per
100g - Includes 4-12 vegetables in each meal - Snap-frozen delivery system for compliance and
consistency - Offers free 15-minute dietitian consultations - Headquartered at 2/49 Mornington-Tyabb
Rd, Mornington, Victoria, Australia - Mission to help Australians "eat themselves better" - Supports
sustainable weight loss and improved metabolic health - Protein+ Reset program available for higher
activity levels (1200-1500 kcal per day) **Specific Compound Benefits:** - Curcumin from turmeric
supports healthy inflammatory responses - Gingerols from ginger may support digestive comfort -
Allicin from garlic may support cardiovascular health - Lauric acid from coconut has potential
antimicrobial properties - Tryptophan from chicken is precursor to serotonin and melatonin - Various
polyphenols from herbs rival concentrations in fruits and vegetables --- ## Introduction {#introduction}
The Be Fit Food Indian Chicken Curry (GF) represents a sophisticated approach to convenient
nutrition, delivering a restaurant-quality meal that addresses the growing demand for health-conscious
ready meals without compromising on taste or nutritional integrity. This gluten-free frozen meal
combines 35% premium RSPCA-approved chicken with seven different vegetables in a carefully
crafted mild curry sauce, offering 261 grams of balanced nutrition in a single-serve format. For
health-conscious consumers seeking to understand exactly what they're putting into their bodies and
why it matters, this comprehensive guide explores every nutritional advantage, health benefit, and
wellness impact this product delivers. The meal provides 26g of complete protein alongside complex
carbohydrates, healthy fats from coconut milk, and diverse phytonutrients from multiple vegetable
sources. Be Fit Food stands as Australia's leading dietitian-designed meal delivery service, combining
CSIRO-backed nutritional science with convenient ready-made meals to help Australians achieve
sustainable weight loss and improved metabolic health. Every meal, including this Indian Chicken
Curry, follows the brand's commitment to real food—no preservatives, artificial sweeteners, or added
sugars—only whole, nutrient-dense ingredients that support the company's mission to help Australians
"eat themselves better." The brand was founded by Kate Save, an accredited practising dietitian with
over 20 years of clinical experience, who developed this nutritional approach specifically to address the
challenges of maintaining consistent healthy eating habits in modern life. The snap-frozen delivery
system ensures compliance and consistency while minimizing decision fatigue and food waste. --- ##
Understanding the Nutritional Foundation {#understanding-the-nutritional-foundation} ###
Macronutrient Profile Excellence {#macronutrient-profile-excellence} The Be Fit Food Indian Chicken
Curry achieves a macronutrient balance that supports multiple health and wellness goals
simultaneously. With chicken comprising 35% of the total composition, this meal delivers a substantial
protein foundation that supports muscle maintenance, satiety, and metabolic function. The protein
content of 26g per serving provides the building blocks necessary for cellular repair, enzyme
production, and immune system function. The inclusion of complex carbohydrates from potato, green
beans, and peas provides sustained energy release rather than the blood sugar spikes associated with
refined carbohydrate sources. These whole food carbohydrates come packaged with fiber, vitamins,
and minerals that refined grains lack, creating a more complete nutritional profile. The potato
contributes resistant starch, particularly when cooked and cooled as in this frozen meal format, which
behaves like fiber in the digestive system. The coconut milk component contributes healthy fats,
specifically medium-chain triglycerides (MCTSs) that are metabolized differently than long-chain fatty
acids. These MCTs travel directly to the liver where they can be used for immediate energy or
converted into ketones, making them a preferred fat source for those managing their energy levels
throughout the day. The fat content from coconut cream also enhances the absorption of fat-soluble
vitamins and phytonutrients present in the seven vegetables included in the formulation. This
macronutrient structure creates a meal that satisfies hunger effectively while providing the building
blocks your body needs for cellular repair, hormone production, and sustained cognitive function. The
balance of protein, carbohydrates, and fats works synergistically to moderate blood sugar response,
extend satiety, and provide diverse fuel sources for your body's varied energy needs. The 261-gram



serving size is calibrated to deliver complete nutrition without excessive caloric load, making it suitable
for those managing their daily energy intake while ensuring adequate nourishment. This aligns perfectly
with Be Fit Food's approach to portion-controlled, energy-regulated meals designed to support
metabolic health without leaving you feeling deprived or hungry shortly after eating. ### Protein Quality
and Muscle Health {#protein-quality-and-muscle-health} The 35% chicken content in this curry
represents a complete protein source, meaning it contains all nine essential amino acids your body
cannot synthesize independently. These essential amino acids—histidine, isoleucine, leucine, lysine,
methionine, phenylalanine, threonine, tryptophan, and valine—must come from dietary sources,
making protein quality a critical consideration in meal planning. RSPCA-approved chicken ensures the
protein source comes from animals raised under welfare standards that result in better meat quality.
Chickens raised under RSPCA standards generally enjoy more space to move, better living conditions,
and less stress—factors that can influence the nutritional profile of the meat itself. Lower stress levels in
animals may result in better pH levels in the meat, affecting tenderness, flavor, and potentially the
nutrient retention during cooking and freezing. This high-quality protein supports multiple physiological
functions beyond muscle building. Protein is essential for immune system function, as antibodies are
protein structures that identify and neutralize pathogens. The meal provides adequate protein to
support the continuous turnover of immune cells and the production of antimicrobial compounds that
form your first line of defense against infection. Protein plays a crucial role in enzyme production,
enabling thousands of chemical reactions throughout your body. From digestive enzymes that break
down food to metabolic enzymes that regulate energy production, adequate protein intake ensures
these systems function optimally. The amino acids from this chicken also serve as precursors for
neurotransmitters like serotonin and dopamine, linking your meal directly to mood regulation and
cognitive performance. For individuals engaged in regular physical activity, the protein content supports
muscle protein synthesis—the process by which your body repairs and builds muscle tissue after
exercise. The 269 of protein per serving falls within the optimal range (20-40g) for stimulating muscle
protein synthesis in most adults, making this an effective post-workout meal option. For older adults
concerned about age-related muscle loss (sarcopenia), adequate protein intake from quality sources
like this becomes even more critical. Research indicates that older adults may require higher protein
intakes per meal (25-30g) to achieve the same muscle protein synthesis response as younger
individuals, making this meal particularly appropriate for maintaining muscle mass during aging. Be Fit
Food's dietitian-designed approach prioritizes protein at every meal specifically to support lean mass
protection—a cornerstone of their nutritional philosophy developed by founder Kate Save. This focus
on protein adequacy distinguishes their meals from many convenience options that prioritize
carbohydrates and rely on lower-quality protein sources. ### Dietary Fibre Benefits
{#dietary-fibre-benefits} The product's designation as a "good source of dietary fibre" carries significant
health implications that extend far beyond digestive regularity. The seven vegetables—green beans,
peas, potato (with skin contributing fibre), onion, tomato, and others—collectively provide both soluble
and insoluble fibre types, each offering distinct health advantages. Soluble fibre, found particularly in
peas and beans, dissolves in water to form a gel-like substance in your digestive tract. This gel slows
the absorption of sugars, helping to moderate blood glucose responses and reduce post-meal energy
crashes. The gradual release of glucose into the bloodstream prevents the insulin spikes that can lead
to reactive hypoglycemia and subsequent cravings for more carbohydrates. Soluble fiber also binds to
cholesterol particles in the digestive system, facilitating their removal and potentially supporting
cardiovascular health. By interfering with the reabsorption of bile acids (which are made from
cholesterol), soluble fiber forces the liver to pull cholesterol from the bloodstream to make new bile
acids, thereby reducing circulating cholesterol levels. Additionally, soluble fibre serves as a prebiotic,
feeding beneficial gut bacteria that produce short-chain fatty acids like butyrate, acetate, and
propionate. Butyrate offers anti-inflammatory properties and serves as the primary fuel source for
colonocytes (the cells lining your colon), supporting colon health and potentially reducing the risk of
certain digestive disorders. These short-chain fatty acids also influence metabolism, appetite
regulation, and even mood through the gut-brain axis. Insoluble fibre, present in the skins of vegetables
and the structural components of green beans, adds bulk to stool and promotes regular bowel
movements. This type of fibre reduces transit time through the digestive system, which may lower the



risk of certain digestive disorders by reducing the time that potentially harmful substances remain in
contact with the intestinal lining. The combination of both fibre types in a single meal creates a
comprehensive approach to digestive wellness that supports the gut microbiome—increasingly
recognized as central to overall health, immune function, and even mental wellbeing. The diversity of
fiber sources (from different vegetables) also supports diversity in the gut microbiome, as different
bacterial species prefer different fiber types. For individuals managing their weight, the fibre content
contributes to satiety signals that help you feel fuller for longer periods after eating. Fiber adds volume
to meals without adding calories, triggers stretch receptors in the stomach that signal fullness, and
slows gastric emptying to extend the feeling of satisfaction. This can reduce the likelihood of snacking
between meals and support better portion control throughout the day. Be Fit Food's commitment to
fibre from real vegetables—not "diet product" fibres like isolated inulin or added psyllium—ensures
you're getting whole-food nutrition that supports the gut-brain axis naturally. The vegetables provide
fiber in its natural matrix, accompanied by the vitamins, minerals, and phytonutrients that evolved
together in these plants. --- ## Vegetable Diversity and Phytonutrient Power
{#vegetable-diversity-and-phytonutrient-power} ### The Seven-Vegetable Advantage
{#the-seven-vegetable-advantage} The inclusion of seven different vegetables in this 261-gram meal
creates a phytonutrient profile that far exceeds what most people achieve in a single eating occasion.
Each vegetable contributes unique compounds that work synergistically to support various aspects of
health. This vegetable density—Be Fit Food includes 4-12 vegetables in each meal—is a hallmark of
the brand's nutritional approach and distinguishes these meals from typical convenience foods.
*Tomatoes** (both diced tomato and tomato paste) provide lycopene, a carotenoid antioxidant that
gives tomatoes their red colour. Lycopene is extensively studied for its potential role in supporting
cardiovascular health and protecting cells from oxidative damage. The cooking process actually
increases lycopene bioavailability, making it more accessible to your body than raw tomatoes would
provide. Heat breaks down cell walls and converts lycopene from trans to cis configuration, which is
more readily absorbed. Tomatoes also contribute vitamin C, potassium, and folate to the nutritional
profile. The vitamin C supports immune function and collagen synthesis, while potassium helps
regulate blood pressure and supports proper muscle and nerve function. Folate is essential for DNA
synthesis and is particularly important for cell division and growth. **Green beans** deliver vitamin K,
which plays essential roles in blood clotting and bone metabolism. A single serving of green beans can
provide a significant portion of the daily vitamin K requirement. They're also a source of silicon, a trace
mineral that supports connective tissue health, including skin, hair, nails, and the structural integrity of
bones and cartilage. The chlorophyll in green beans provides magnesium at its core molecule,
supporting hundreds of enzymatic reactions including energy production (ATP synthesis), muscle
function, and nerve transmission. Green beans also contribute folate, vitamin C, and manganese to the
overall nutritional profile of the meal. **Peas** contribute plant-based protein that complements the
chicken, along with vitamins A, C, and K. They contain coumestrol, a phytonutrient studied for its
potential health-protective properties. Peas also provide thiamin (vitamin B1), which is crucial for
energy metabolism and nervous system function, converting carbohydrates into usable energy at the
cellular level. The fiber in peas includes both soluble and insoluble types, supporting digestive health
and blood sugar regulation. Peas are also a source of lutein and zeaxanthin, carotenoids that
accumulate in the eye and may support visual health. **Potatoes**, often unfairly maligned in diet
culture, provide resistant starch—patrticularly when cooked and cooled as in this frozen meal format.
Resistant starch behaves like fibre, feeding beneficial gut bacteria and potentially improving insulin
sensitivity. Research suggests that resistant starch may help improve glucose metabolism and support
a healthy gut microbiome. Potatoes with skin contribute vitamin C (more than many people realize),
potassium (more than a banana), and vitamin B6, which supports protein metabolism and cognitive
development. Vitamin B6 is essential for neurotransmitter synthesis and plays a role in over 100
enzymatic reactions in the body. Potatoes also provide iron, though in non-heme form, which is
enhanced by the vitamin C present in the meal. **Onions** contain quercetin, a flavonoid antioxidant
with anti-inflammatory properties. Quercetin is studied for its potential to support cardiovascular health,
modulate immune responses, and protect against oxidative stress. The outer layers of onions contain
the highest concentrations of quercetin, making proper preparation important for maximizing nutritional



value. Onions also provide prebiotic fibres called fructooligosaccharides that specifically nourish
beneficial Bifidobacteria in your gut. These prebiotic fibers resist digestion in the upper gastrointestinal
tract and arrive in the colon intact, where they serve as food for beneficial bacteria. The sulfur
compounds in onions, while responsible for their pungent aroma and tear-inducing effects, may support
cardiovascular health and offer antimicrobial properties. The presence of **fresh coriander** (cilantro)
adds not just flavour but also compounds that may support heavy metal detoxification and provide
antioxidant protection. Coriander contains linalool, a terpene studied for its potential calming effects
and antimicrobial properties. Fresh coriander provides vitamin K, vitamin A precursors, and unique
volatile oils that contribute to both flavor and potential health benefits. This vegetable diversity ensures
you're not relying on a single source for your micronutrients, reducing the risk of deficiencies and
providing a broader spectrum of health-supporting compounds than a less varied meal would offer.
Different vegetables provide different antioxidants, different minerals, different fiber types, and different
phytonutrients, creating a comprehensive nutritional profile that supports multiple body systems
simultaneously. ### Antioxidant Protection {#antioxidant-protection} The combination of vegetables
and spices in this curry creates a powerful antioxidant profile that helps protect your cells from oxidative
stress. Oxidative stress occurs when there's an imbalance between free radicals (unstable molecules
with unpaired electrons) and antioxidants in your body, potentially contributing to cellular aging and
various health concerns. Free radicals are generated continuously through normal metabolic
processes, immune responses, and exposure to environmental factors like pollution and UV radiation.
While some free radical production is normal and even necessary for certain immune functions,
excessive oxidative stress can damage DNA, proteins, and cell membranes. The **turmeric** in the
curry powder and listed separately provides curcumin, one of the most studied dietary compounds for
its antioxidant and anti-inflammatory properties. Curcumin directly neutralizes free radicals through its
chemical structure and also stimulates the body's own antioxidant enzymes, providing both direct and
indirect antioxidant effects. Curcumin's bioavailability is enhanced by the presence of fat (from coconut
milk) and the piperine in any black pepper that may be present in the mixed herbs or curry powder. Fat
improves absorption of this fat-soluble compound, while piperine can increase curcumin absorption by
up to 2000% by inhibiting certain metabolic pathways that would otherwise break it down. Turmeric is
traditionally used in Ayurvedic medicine for thousands of years, and modern research continues to
explore its potential benefits for joint health, cognitive function, and overall cellular protection. Studies
suggest curcumin may support healthy inflammatory responses, which is relevant to many modern
health concerns linked to chronic low-grade inflammation. *Cumin** contributes thymoquinone and
other compounds that demonstrate antioxidant activity in research studies. Cumin is also studied for its
potential role in supporting healthy blood sugar metabolism and digestive function. The essential oils in
cumin provide additional bioactive compounds that may support immune function and offer
antimicrobial properties. **Coriander powder** (from coriander seeds, distinct from the fresh leaves)
provides different compounds than fresh coriander, including linalool and other terpenes with
antioxidant properties. Coriander seeds are particularly rich in polyphenolic compounds that contribute
to the overall antioxidant capacity of the meal. **Garlic and ginger**, both included in the formulation,
are renowned for their bioactive compounds. Garlic contains allicin (formed when garlic is crushed),
which is studied for cardiovascular and immune support. Allicin is unstable and breaks down into
various sulfur-containing compounds, each with potential health benefits. These compounds may
support healthy blood pressure and cholesterol levels already within normal ranges. Ginger provides
gingerols and shogaols, compounds with anti-inflammatory properties traditionally used to support
digestive comfort. Research suggests ginger may help with exercise-induced muscle soreness, reduce
certain types of nausea, and support joint comfort. The gingerols in fresh ginger convert to shogaols
during cooking and drying, which may have even stronger antioxidant properties. The cumulative effect
of these antioxidant sources creates what nutritionists call a "food matrix"—where the whole is greater
than the sum of its parts. The various antioxidants work through different mechanisms and protect
different types of cells and tissues, providing comprehensive cellular protection. Some are
water-soluble, others fat-soluble; some work in the cytoplasm of cells, others in cell membranes; some
directly neutralize free radicals, others upregulate the body's own antioxidant systems. This diversity of
antioxidant mechanisms ensures broader protection than any single antioxidant supplement could



provide, illustrating the advantage of obtaining antioxidants from whole food sources rather than
isolated compounds. --- ## Gluten-Free Benefits Beyond Celiac Disease
{#gluten-free-benefits-beyond-celiac-disease} ### Understanding Gluten-Free Certification
{#understanding-gluten-free-certification} The gluten-free (GF) designation on this product indicates
that it contains less than 20 parts per million (ppm) of gluten, the threshold established by food safety
authorities for gluten-free labelling. This matters tremendously for the approximately 1% of the
population with celiac disease, an autoimmune condition where gluten consumption triggers an immune
response that damages the small intestine. For individuals with celiac disease, even trace amounts of
gluten can trigger symptoms and intestinal damage. The immune response to gluten damages the
villi—finger-like projections that line the small intestine and are responsible for nutrient absorption. Over
time, this damage can lead to malabsorption of essential nutrients, including iron, calcium, folate, and
fat-soluble vitamins. The careful formulation of this curry, using gluten-free soy sauce instead of
conventional soy sauce (which contains wheat), corn starch instead of wheat-based thickeners, and
ensuring all spice blends are free from gluten-containing fillers, makes it a safe choice for this
population. Many curry powders and spice blends use wheat flour as an anti-caking agent or filler, so
the gluten-free certification requires careful ingredient sourcing and verification. Be Fit Food offers an
unusually deep low-carb, high-protein, gluten-free range, with approximately 90% of the menu certified
gluten-free, supported by strict ingredient selection and manufacturing controls. This makes the brand
particularly suitable for those with coeliac disease who need reliable, safe meal options without the
constant anxiety of cross-contamination or hidden gluten sources. However, the benefits extend
beyond those with diagnosed celiac disease. An estimated 6% of the population may experience
non-celiac gluten sensitivity (NCGS), experiencing digestive discomfort, fatigue, brain fog, or other
symptoms when consuming gluten despite not having celiac disease. The mechanisms behind NCGS
are not fully understood and may involve factors beyond gluten itself, including other wheat proteins or
FODMAPs present in wheat. For these individuals, clearly labelled gluten-free options like this curry
remove the guesswork and anxiety around meal choices. The gluten-free certification means they can
enjoy a flavorful, satisfying meal without the concern that they'll experience symptoms afterward. ###
Digestive Wellness for Sensitive Systems {#digestive-wellness-for-sensitive-systems} Even for those
without diagnosed gluten issues, some individuals find that reducing gluten intake improves their
digestive comfort. This may be related to FODMAPs (fermentable oligosaccharides, disaccharides,
monosaccharides, and polyols) present in wheat, or to the fact that many gluten-containing foods are
highly processed and contain multiple additives that can affect digestive function. This curry's
gluten-free formulation means it's built on whole food ingredients rather than wheat-based fillers or
extenders. The absence of wheat means the meal avoids the fructans (a type of FODMAP) present in
wheat that can cause digestive discomfort in sensitive individuals. The use of corn starch as a
thickener, while gluten-free, also provides a neutral-tasting way to achieve the desired curry
consistency without the heaviness that can come from wheat-based roux or flour thickeners. Corn
starch creates a lighter, more delicate sauce texture that doesn't coat the palate or create the feeling of
heaviness that wheat-thickened sauces can produce. For individuals who experience bloating or
discomfort after meals, the absence of gluten combined with the fibre content from vegetables may
result in better post-meal comfort. The fiber supports regular digestive transit, while the absence of
potentially problematic proteins means less likelihood of digestive distress. The gluten-free soy sauce
maintains the umami depth and savoury notes essential to a satisfying curry while ensuring the product
remains safe for those avoiding gluten. Traditional soy sauce contains wheat as a primary ingredient
(often listed as "wheat" or "wheat flour" in the ingredients), so this substitution required careful
formulation to maintain flavour integrity while meeting dietary requirements. Gluten-free soy sauce
typically uses rice or additional soybeans in place of wheat, creating a slightly different flavor profile that
works well in this curry formulation. The fermentation process in soy sauce production creates complex
flavors and may improve digestibility for those sensitive to soy, as fermentation breaks down some of
the proteins and carbohydrates that can cause issues. --- ## Spice Profile and Anti-Inflammatory
Benefits {#spice-profile-and-anti-inflammatory-benefits} ### The Curry Powder Complex
{#the-curry-powder-complex} The curry powder in this formulation represents a blend of multiple
spices, each contributing distinct health benefits beyond flavour. Traditional curry powder includes



turmeric, coriander, cumin, fenugreek, and other spices, creating a synergistic blend where compounds
interact to enhance each other's effects. The mild rating (chilli rating: 1) makes this curry accessible to
those with sensitive palates or digestive systems while still providing the anti-inflammatory benefits of
the spice blend. The absence of intense heat means the beneficial compounds aren't overshadowed by
capsaicin-induced discomfort, making it suitable for daily consumption without digestive upset.
*Turmeric**, as mentioned, provides curcumin, which is shown in humerous studies to support healthy
inflammatory responses in the body. Chronic low-grade inflammation is increasingly recognized as a
factor in many modern health concerns, from joint discomfort to metabolic challenges. The body's
inflammatory response is normally protective, but when it becomes chronic and low-grade, it can
contribute to tissue damage and various health issues. Regular consumption of turmeric-containing
foods may support the body's natural anti-inflammatory processes. Curcumin works through multiple
pathways, including inhibiting certain inflammatory enzymes and signaling molecules while supporting
the body's own anti-inflammatory mechanisms. **Coriander powder and cumin** both contribute to
digestive enzyme production, potentially enhancing your body's ability to break down and absorb
nutrients from the entire meal. These spices are used in traditional medicine systems specifically for
their digestive benefits, and modern research supports some of these traditional uses. Cumin may
support the secretion of pancreatic enzymes, which are essential for breaking down proteins, fats, and
carbohydrates. Coriander has been traditionally used to support digestive comfort and reduce bloating.
Both spices provide essential oils that may have carminative effects, helping to reduce gas formation in
the digestive tract. **Cardamom®** (listed as "Cardam" in the truncated ingredient list) is a warming
spice that contains compounds like cineole, which may support respiratory health. It's also traditionally
used to support digestive comfort and fresh breath. Cardamom provides minerals including
manganese, which supports bone health and wound healing, and is involved in the metabolism of
carbohydrates, proteins, and cholesterol. The aromatic compounds in cardamom may have mild
stimulant effects on digestive secretions, supporting optimal digestion. The spice is also valued in
traditional medicine for its potential to support oral health through its antimicrobial properties. ### Herb
Benefits {#herb-benefits} The *mixed herbs** in the formulation likely include oregano, thyme, or other
Mediterranean herbs that contribute additional antioxidant compounds. Many culinary herbs contain
polyphenols at concentrations that rival or exceed those found in fruits and vegetables, making them
nutritional powerhouses despite being used in small quantities. Oregano, for example, has one of the
highest antioxidant activities of any herb, with compounds like rosmarinic acid and thymol providing
potent free radical scavenging abilities. Thyme contains thymol and carvacrol, compounds with
antimicrobial properties that may support immune function. These herbs contribute to the overall
antioxidant capacity of the meal while adding aromatic complexity to the flavor profile. **Fresh
coriander** (cilantro leaves) provides a bright, fresh note while contributing vitamin K, vitamin A
precursors, and uniqgue compounds that some research suggests may support the body's natural
detoxification processes. The use of fresh rather than dried coriander indicates attention to flavour
complexity and nutritional quality. Fresh herbs generally provide higher levels of certain vitamins and
volatile compounds compared to their dried counterparts, though dried herbs often have more
concentrated mineral content by weight. The inclusion of fresh coriander in a frozen meal demonstrates
Be Fit Food's commitment to ingredient quality and flavor authenticity. The **ginger** in this curry
provides gingerols, compounds studied for their potential to support digestive comfort, reduce
exercise-induced muscle soreness, and provide anti-inflammatory effects. Ginger is used for thousands
of years to address digestive discomfort, and modern research supports its effectiveness for certain
types of nausea, including motion sickness and some types of morning sickness. The anti-inflammatory
properties of ginger may help reduce muscle pain and soreness following exercise, making this curry a
good post-workout meal option. The gingerols in ginger may also support joint comfort and mobility in
those experiencing age-related joint stiffness. **Garlic** contributes allicin and other organosulfur
compounds that form when garlic is crushed or chopped. These compounds are studied for their
potential cardiovascular benefits, including supporting healthy blood pressure and cholesterol levels
already within normal ranges. Garlic also offers natural antimicrobial properties that may support
immune function. The sulfur compounds in garlic may support the production of hydrogen sulfide, a
signaling molecule that helps relax blood vessels and improve circulation. Garlic consumption is



associated in observational studies with various health benefits, though more research is needed to
fully understand the mechanisms involved. --- ## Coconut Milk: Healthy Fats and Satiety
{#coconut-milk-healthy-fats-and-satiety} ### Medium-Chain Triglycerides (MCTSs)
{#medium-chain-triglycerides-mcts} The coconut milk in this curry, consisting of coconut cream with
xanthan gum as a stabilizer, provides a unique fat profile dominated by medium-chain triglycerides
(MCTs). Unlike the long-chain fatty acids found in most dietary fats, MCTs contain 6-12 carbon atoms,
making them metabolically distinct in how your body processes and uses them. MCTs absorb directly
into the bloodstream from the small intestine and travel to the liver, where they're rapidly metabolized
for energy. This direct pathway means they bypass the lymphatic system and don't require the same
digestive processes as long-chain fatty acids. This means they're less likely to be stored as body fat
compared to long-chain fatty acids, instead being preferentially used for immediate energy. For
individuals following low-carbohydrate or ketogenic dietary approaches, MCTs can convert into
ketones, providing an alternative fuel source for the brain and body. Ketones can cross the blood-brain
barrier and provide energy for brain cells, which is particularly valuable during periods of low
carbohydrate intake or for individuals exploring ketogenic approaches for metabolic health. The
predominant MCT in coconut is lauric acid (12 carbon atoms), which technically sits at the border
between medium and long-chain fatty acids but shares properties of both. Lauric acid is studied for its
potential antimicrobial properties and its role in supporting immune function. It's the same fatty acid
found in high concentrations in human breast milk, highlighting its biological importance and suggesting
potential immune-supporting benefits. Lauric acid is converted in the body to monolaurin, a compound
with antimicrobial properties against certain bacteria, viruses, and fungi. While more research is
needed, this suggests that coconut milk may offer some immune-supporting benefits beyond its
nutritional value. The MCTs in coconut milk may also support thermogenesis (heat production in the
body), potentially increasing energy expenditure slightly compared to long-chain fatty acids. Some
research suggests that MCT consumption may support modest increases in metabolic rate, though the
effect is relatively small and should not be relied upon as a primary weight management strategy. ###
Satiety and Meal Satisfaction {#satiety-and-meal-satisfaction} The fat content from coconut milk
significantly enhances the satiety value of this meal. Fats slow gastric emptying, meaning food stays in
your stomach longer, extending the feeling of fullness after eating. This is particularly valuable for those
managing their weight or trying to avoid energy crashes between meals. The slower gastric emptying
also means nutrients are released into the bloodstream more gradually, supporting stable blood sugar
levels and sustained energy. This prevents the rapid rise and fall in blood glucose that can trigger
hunger and cravings shortly after eating. Fats also trigger the release of satiety hormones like
cholecystokinin (CCK) and peptide YY (PYY), which signal to your brain that you've eaten enough.
These hormones are released from cells in the small intestine in response to fat and protein, creating a
feedback loop that regulates appetite and food intake. This hormonal response to dietary fat is one
reason why low-fat diets often leave people feeling unsatisfied and hungry shortly after eating. Without
adequate fat to trigger these satiety signals, meals may not provide the same feeling of satisfaction and
fullness, leading to increased snacking and difficulty maintaining portion control. The creamy texture
that coconut milk provides also contributes to meal satisfaction on a sensory level. Research in food
psychology shows that creamy, rich textures increase perceived indulgence and satisfaction, making
you less likely to seek additional food after finishing the meal. The mouthfeel of fat activates pleasure
centers in the brain, contributing to meal enjoyment beyond simple taste. Be Fit Food understands that
satisfaction matters—real food, real results means meals that are genuinely enjoyable, not just
nutritionally adequate. A meal that satisfies both nutritional needs and sensory expectations is more
likely to support long-term dietary adherence than one that feels restrictive or unsatisfying. ###
Fat-Soluble Nutrient Absorption {#fat-soluble-nutrient-absorption} The presence of fat in this curry
dramatically enhances your absorption of fat-soluble vitamins (A, D, E, and K) and carotenoids like
lycopene from the tomatoes and beta-carotene from the vegetables. Studies show that consuming
vegetables with fat can increase carotenoid absorption by 300-400% compared to eating them without
fat. Carotenoids are fat-soluble pigments that give vegetables their orange, red, and yellow colors. In
the body, some carotenoids (like beta-carotene) convert to vitamin A, while others (like lycopene and
lutein) function as antioxidants. Without dietary fat present, these compounds pass through the



digestive system largely unabsorbed, limiting their potential health benefits. Vitamin K from the green
beans and other vegetables requires fat for optimal absorption, as does any vitamin A precursors
(beta-carotene) from the coloured vegetables. Vitamin K is essential for blood clotting and bone
metabolism, while vitamin A supports vision, immune function, and skin health. This means the coconut
milk doesn't just add flavour and texture—it fundamentally enhances the nutritional value you extract
from the entire meal. The fat serves as a carrier for these fat-soluble nutrients, facilitating their
absorption through the intestinal wall and into the bloodstream. The fat also supports the absorption of
certain phytonutrients like quercetin from onions and curcumin from turmeric, which are more
bioavailable when consumed with fat. This creates a synergistic effect where the whole meal delivers
greater nutritional value than the sum of its individual components would suggest. --- ## Chicken
Quality and RSPCA Approval {#chicken-quality-and-rspca-approval} ### Animal Welfare Standards
{#animal-welfare-standards} The RSPCA (Royal Society for the Prevention of Cruelty to Animals)
Approved Farming Scheme represents one of the most comprehensive animal welfare certifications
available. For chicken to carry this approval, the farming practices must meet specific standards
covering space allowances, environmental enrichment, lighting, air quality, and humane handling.
RSPCA-approved chickens enjoy more space to move naturally, access to environmental enrichment
like perches and pecking objects, and are raised at slower growth rates that reduce the leg and heart
problems associated with rapid growth breeds. These conditions reduce stress on the animals, which
may influence meat quality through lower stress hormone levels at processing. The welfare standards
require that chickens have enough space to perform natural behaviors like wing flapping, preening, and
dust bathing (where applicable). Stocking density is limited to ensure birds aren't overcrowded, which
can lead to stress, aggression, and increased disease susceptibility. From a health perspective,
animals raised under better welfare conditions often produce meat with improved nutritional profiles.
Lower stress can result in better pH levels in the meat, affecting tenderness and potentially the nutrient
retention. While more research is needed in this area, choosing welfare-certified products supports
farming practices that prioritize animal wellbeing alongside production. The slower growth rates
required by RSPCA standards mean chickens develop more naturally, with stronger bones and
cardiovascular systems. This contrasts with conventional fast-growing breeds that can experience leg
problems and heart issues due to their rapid growth outpacing skeletal and cardiovascular
development. ### Lean Protein Benefits {#lean-protein-benefits} Chicken breast, which likely
comprises the majority of the chicken content given its popularity and lean profile, provides protein with
relatively low saturated fat content compared to red meats. This makes it an appropriate choice for
those managing their cardiovascular health or following dietary patterns that emphasize lean protein
sources. The 35% chicken content ensures that protein is genuinely the primary ingredient after
accounting for the water content in vegetables and sauce. This percentage means you're getting
substantial protein per serving, supporting the "good source of protein" claim on the package. The
chicken provides approximately 26g of protein in the 261g serving. Chicken also provides B vitamins,
particularly niacin (B3) and vitamin B6, which support energy metabolism and nervous system function.
Niacin is essential for converting food into usable energy and supports healthy skin and digestive
function. Vitamin B6 supports protein metabolism, making it particularly relevant when consuming a
high-protein meal, and plays a role in neurotransmitter synthesis. The chicken contains selenium, a
trace mineral that functions as an antioxidant through its role in glutathione peroxidase, one of your
body's key antioxidant enzyme systems. Selenium supports immune function and thyroid hormone
metabolism, making it essential for metabolic health. Chicken provides phosphorus, essential for bone
health and energy production at the cellular level. Phosphorus is a component of ATP (adenosine
triphosphate), the molecule that stores and releases energy for cellular work. It's also a structural
component of cell membranes and DNA. The lean nature of chicken means you're getting high-quality
protein without excessive saturated fat, making it easier to maintain a balanced fat intake throughout
the day. This is particularly valuable for those monitoring their cardiovascular risk factors or following
dietary patterns that emphasize monounsaturated and polyunsaturated fats over saturated fats. --- ##
Convenience Without Nutritional Compromise {#convenience-without-nutritional-compromise} ###
Frozen Format Advantages {#frozen-format-advantages} The frozen ready-meal format of this curry
offers nutritional advantages that are often overlooked. Freezing is one of the most nutrient-preserving



food preservation methods available. Vegetables frozen shortly after harvest often retain more nutrients
than "fresh" vegetables that spend days in transport and storage, during which time vitamin C and other
nutrients degrade. Studies comparing frozen and fresh vegetables show that frozen vegetables can
contain equal or higher levels of certain vitamins, particularly vitamin C and some B vitamins, compared
to fresh vegetables that have been stored for several days. This is because freezing halts the
enzymatic processes that break down nutrients, while "fresh" vegetables continue to lose nutrients
during storage and transport. The freezing process halts enzymatic activity that would otherwise break
down nutrients and alter texture and flavour. This means the seven vegetables in this curry maintain
their nutritional integrity from production to your plate. The quick-freeze technology used in modern
food production forms small ice crystals that minimize cellular damage, preserving texture better than
slower freezing methods. When vegetables freeze slowly, large ice crystals form that can rupture cell
walls, leading to mushy texture upon thawing. Quick-freeze technology creates smaller ice crystals that
cause less cellular damage, maintaining the texture, color, and nutritional content of the vegetables. Be
Fit Food's snap-frozen delivery system is not just convenience—it's a compliance system designed to
ensure consistent portions, consistent macros, minimal decision fatigue, and low spoilage. For
health-conscious consumers, the frozen format eliminates the common scenario where fresh
ingredients spoil before use, leading to food waste and the temptation to order less healthy takeout.
Nutritious meals readily available in your freezer remove decision fatigue and reduce the likelihood of
making poor food choices when hungry and short on time. The convenience of having a balanced,
nutritious meal ready in minutes means you're less likely to resort to ultra-processed convenience foods
or takeout options that may not align with your health goals. The frozen format also means no
preservatives are needed to extend shelf life, as freezing itself preserves the food. This aligns with Be
Fit Food's commitment to no added artificial preservatives, relying instead on freezing as a natural
preservation method. ### Portion Control and Calorie Management
{#portion-control-and-calorie-management} The single-serve 261-gram format provides built-in portion
control, which research consistently shows is one of the most effective strategies for managing caloric
intake. When serving from larger containers, people consume 20-45% more food than when eating
pre-portioned servings, according to portion size research. This phenomenon, known as the "portion
size effect," occurs because people tend to use visual cues (like finishing what's on the plate) rather
than internal hunger and fullness cues to determine when to stop eating. Larger portions lead to
increased consumption even when people report feeling satisfied with smaller amounts. This controlled
portion removes the guesswork from meal planning and makes it easier to track nutritional intake for
those monitoring their diet for health, fitness, or weight management goals. The serving size is
calibrated to provide satisfying nutrition without excessive calories, supporting various dietary
approaches from maintenance to modest caloric restriction. The 261-gram serving size provides
substantial volume (nearly 10 ounces), which contributes to satiety through stomach distension. The
combination of volume, protein, fiber, and fat creates a meal that feels satisfying despite being
portion-controlled, avoiding the feeling of deprivation that can undermine dietary adherence. For
individuals living alone or in small households, single-serve portions prevent the common problem of
cooking too much food, which can lead to either food waste or consuming more than intended just to
avoid waste. This format respects both your health goals and environmental considerations around
food waste. The single-serve format also supports consistent nutritional intake, as you're getting the
same balanced meal each time rather than variations that might occur with home cooking. This
consistency can be valuable for those tracking macronutrients or managing specific health conditions
that require predictable nutritional intake. --- ## Sodium Considerations and Flavour Balance
{#sodium-considerations-and-flavour-balance} ### Understanding Sodium in Context
{#understanding-sodium-in-context} While specific sodium content is not specified by manufacturer, the
inclusion of chicken stock, gluten-free soy sauce, and tomato paste indicates this product contains
sodium—an essential mineral that's often demonized but plays crucial physiological roles. Sodium is
necessary for nerve signal transmission, muscle contraction, and maintaining proper fluid balance in
your body. Sodium works with potassium to create electrical gradients across cell membranes,
enabling nerve impulses that allow your brain to communicate with your muscles and organs. Without
adequate sodium, these signals would not transmit properly, affecting everything from muscle



contraction to heart rhythm. The key with sodium is context and total daily intake. For most healthy
adults, the body efficiently regulates sodium levels through kidney function. The concern arises when
sodium intake consistently exceeds recommendations (2,300 mg per day for most adults, 1,500 mg for
those with hypertension or at risk) without adequate potassium intake to balance it. The
sodium-to-potassium ratio is increasingly recognized as more important than sodium intake alone for
cardiovascular health. Diets high in processed foods tend to be high in sodium and low in potassium,
creating an unfavorable ratio. Whole food diets like this curry, which includes multiple potassium-rich
vegetables, naturally provide a more balanced ratio. Be Fit Food maintains a low sodium benchmark of
less than 120 mg per 100g, achieved through a formulation approach that uses vegetables for water
content rather than thickeners. This curry likely provides moderate sodium levels, and the presence of
potassium-rich vegetables (potato, tomatoes, peas, green beans) helps maintain a healthier
sodium-to-potassium ratio than many processed foods. The vegetables in this meal provide significant
potassium, which helps counterbalance sodium's effects on blood pressure. Potassium promotes
sodium excretion through the kidneys and helps relax blood vessel walls, supporting healthy blood
pressure levels. ### Flavour Without Excessive Salt {#flavour-without-excessive-salt} The complex
flavour profile created by the herbs, spices, garlic, ginger, and tomatoes means this curry doesn't rely
solely on salt for taste satisfaction. This is a significant advantage over many convenience foods that
use high sodium levels to mask poor-quality ingredients or lack of flavour complexity. The layered
flavors from multiple spices, aromatics, and herbs create depth and complexity that makes the meal
satisfying without requiring excessive salt. Each component contributes to the overall flavor profile: the
sweetness of tomatoes, the pungency of garlic and ginger, the warmth of curry spices, and the
freshness of coriander. The umami depth from the gluten-free soy sauce, chicken stock, and tomatoes
activates taste receptors that create satisfaction without requiring excessive salt. Umami, the fifth basic
taste, provides a savoury, satisfying quality that enhances perceived flavour richness and can reduce
the need for added sodium. Umami compounds like glutamates (naturally present in tomatoes, soy
sauce, and chicken) activate specific taste receptors that signal savory satisfaction. This umami
sensation is deeply satisfying and can make foods taste more flavorful and complete even with
moderate sodium levels. For individuals monitoring sodium intake due to blood pressure concerns or
other health reasons, this curry's flavour complexity means it delivers satisfaction without the sodium
levels found in many takeout or restaurant curries, which can contain 1,500-2,000 mg of sodium per
serving. Restaurant and takeout curries often rely heavily on salt for flavor, as they may lack the time or
ingredient quality to develop complex flavors through proper cooking techniques and quality
ingredients. The use of fresh ingredients, proper spices, and cooking techniques that develop flavor
naturally means this curry can provide a satisfying eating experience while respecting sodium
considerations for health-conscious consumers. --- ## Glycemic Impact and Blood Sugar Management
{#glycemic-impact-and-blood-sugar-management} ### Complex Carbohydrate Benefits
{#complex-carbohydrate-benefits} The carbohydrate sources in this curry—potato, peas, green beans,
and the vegetables' natural sugars—provide a different glycemic response than refined carbohydrates
or sugary foods. The fibre content slows the digestion and absorption of these carbohydrates, resulting
in a more gradual rise in blood glucose rather than the spike-and-crash pattern associated with
high-glycemic foods. Complex carbohydrates are composed of longer chains of sugar molecules that
require more time to break down during digestion. This slower breakdown means glucose enters the
bloodstream gradually rather than all at once, preventing the rapid blood sugar spikes that trigger
excessive insulin release. Potatoes, while often categorized as high-glycemic, offer a lower glycemic
impact when consumed as part of a mixed meal with protein, fat, and fibore—exactly the context they
appear in this curry. The protein from chicken, fat from coconut milk, and fibre from all the vegetables
work together to moderate the overall glycemic response of the meal. This is an important principle in
nutrition: the glycemic response to a food depends heavily on what else is consumed with it. A potato
eaten alone will have a different effect on blood sugar than a potato consumed as part of a balanced
meal with protein, fat, and fiber. For individuals with diabetes or prediabetes, or anyone concerned
about blood sugar management, this type of balanced meal represents a smart choice. Be Fit Food's
lower carbohydrate, fibre-rich meals support more stable blood glucose, reduce post-meal spikes,
lower insulin demand, and support improved insulin sensitivity—critical considerations for those



managing insulin resistance and Type 2 diabetes. The fiber in the vegetables slows gastric emptying
and the rate at which glucose is absorbed from the small intestine. This creates a more gradual,
sustained release of glucose into the bloodstream rather than a rapid spike. The protein and fat further
slow digestion and absorption, extending this effect. ### Sustained Energy Release
{#sustained-energy-release} The balance of protein, complex carbohydrates, and healthy fats creates a
meal that provides sustained energy for 3-4 hours post-consumption. This is particularly valuable for
those with busy schedules who need reliable energy without the mid-afternoon slump that often follows
high-carbohydrate, low-protein lunches. The sustained energy comes from multiple sources working in
tandem. The complex carbohydrates provide glucose for immediate energy needs, the protein supports
stable blood sugar by slowing gastric emptying and stimulating glucagon release (which helps maintain
blood glucose levels between meals), and the fats provide a concentrated energy source that doesn't
impact blood sugar directly. The protein content supports stable blood sugar by slowing gastric
emptying and stimulating glucagon release, which helps maintain blood glucose levels between meals.
Glucagon is a hormone that signals the liver to release stored glucose when blood sugar drops,
preventing the energy crashes that can occur between meals. The fats from coconut milk provide a
concentrated energy source that doesn't impact blood sugar directly, while the complex carbohydrates
offer glucose for immediate energy needs and glycogen replenishment. This combination ensures you
have both quick-acting and slow-releasing energy sources, supporting sustained performance
throughout the afternoon. This energy stability supports cognitive function, mood regulation, and
physical performance throughout the afternoon, making this curry an excellent choice for a midday
meal when sustained focus is needed. The brain relies heavily on stable glucose supply for optimal
function, and the blood sugar stability provided by this balanced meal supports concentration, memory,
and decision-making abilities. The absence of added sugars means you avoid the rapid rise and
subsequent crash in blood sugar that can occur with meals containing significant amounts of refined
sugars. This stability in blood glucose translates to stability in energy levels, mood, and cognitive
performance. --- ## Allergen Considerations and Dietary Inclusivity
{#allergen-considerations-and-dietary-inclusivity} ### Common Allergen Profile
{#common-allergen-profile} This curry's formulation makes it accessible to individuals with several
common food allergies or intolerances. The gluten-free designation addresses wheat allergy and celiac
disease concerns. The absence of dairy makes it suitable for those with lactose intolerance or milk
protein allergies—a significant advantage since many creamy curries use dairy cream or yogurt.
Dairy-free formulation means this curry works for those with lactose intolerance (the inability to digest
lactose, the sugar in milk) as well as those with milk protein allergy (an immune reaction to proteins in
milk). These are distinct conditions but both require avoiding dairy products, making dairy-free options
essential. The product does contain soy (in the gluten-free soy sauce), which is one of the major
allergens. However, soy sauce is fermented, and some individuals with soy sensitivity find they tolerate
fermented soy products better than whole soybeans or soy protein isolates. The fermentation process
breaks down some of the proteins that can trigger reactions, and the quantity used for flavouring is also
relatively small compared to products where soy is a primary ingredient. The use of coconut milk
means those with tree nut allergies need to be aware, though coconut is technically a drupe (stone fruit)
rather than a tree nut, and many with tree nut allergies can safely consume coconut. However,
individual reactions vary, and those with severe allergies should consult with their healthcare provider.
The FDA recognizes coconut as a tree nut allergen for labeling purposes, even though botanically it's
not a nut. The "may contain" statement indicates potential cross-contamination with fish, milk,
crustacea, sesame seeds, peanuts, tree nuts, egg, and lupin. This is a precautionary statement
indicating these allergens are present in the facility or on shared equipment, though they're not
intentional ingredients. For individuals with severe allergies, this cross-contamination risk may be a
concern. ### Dietary Pattern Compatibility {#dietary-pattern-compatibility} This curry fits within multiple
dietary patterns that people follow for health reasons. It's naturally **paleo-friendly** with the exception
of the peas and soy sauce (strict paleo excludes legumes and soy). For those following a **whole food
approach**, the ingredient list reads like a home-cooked meal rather than a chemistry experiment, with
recognizable food ingredients rather than additives and preservatives. The paleo dietary approach
emphasizes foods that would have been available to our Paleolithic ancestors, focusing on meats,



vegetables, fruits, nuts, and seeds while excluding grains, legumes, and dairy. This curry aligns with
most paleo principles, though strict adherents would need to consider the peas and soy sauce. The
meal aligns with **anti-inflammatory dietary patterns** due to the spice profile, omega-3 to omega-6
balance considerations (coconut provides mostly saturated fats rather than inflammatory omega-6
polyunsaturated fats), and the abundance of antioxidant-rich vegetables. Anti-inflammatory diets
emphasize whole foods, colorful vegetables, omega-3 fats, and spices like turmeric and ginger—all
present in this curry. Be Fit Food's commitment to no seed oils, no artificial colours or artificial flavours,
no added artificial preservatives, and no added sugar or artificial sweeteners ensures this curry meets
the standards of those following clean-eating protocols. Clean eating emphasizes minimally processed
foods with simple, recognizable ingredients—exactly what this curry provides. For those following
**low-FODMAP diets** for digestive health, some ingredients (onion, garlic) are restricted, though
cooking can reduce FODMAP content, and individual tolerance varies. FODMAPs are fermentable
carbohydrates that can trigger digestive symptoms in sensitive individuals, particularly those with
irritable bowel syndrome (IBS). The onion and garlic in this curry contain fructans, a type of FODMAP,
though cooking reduces their FODMAP content somewhat. The curry could work within a
**Mediterranean dietary pattern**, which emphasizes vegetables, lean proteins, healthy fats, and herbs
and spices. While not traditionally Mediterranean in flavor profile, the nutritional composition aligns with
Mediterranean diet principles of plant-forward eating with quality protein sources. --- ## Meal Timing
and Metabolic Considerations {#meal-timing-and-metabolic-considerations} ### Pre-Workout Nutrition
{#pre-workout-nutrition} Consumed 2-3 hours before exercise, this curry provides an excellent
pre-workout meal. The complex carbohydrates offer glycogen for energy during your workout, the
protein provides amino acids to minimize muscle breakdown during training, and the moderate fat
content won't cause digestive discomfort during activity (as it might if consumed too close to exercise).
The timing of 2-3 hours before exercise allows sufficient time for digestion so you're not exercising on a
full stomach, which can cause cramping or nausea. By the time you begin exercising, the nutrients are
being absorbed and becoming available to fuel your workout. The complex carbohydrates from potato
and vegetables provide glucose that can be stored as muscle glycogen, the primary fuel source for
moderate to high-intensity exercise. Having adequate glycogen stores supports performance and
delays fatigue during workouts. The protein provides amino acids that circulate during exercise,
potentially reducing muscle protein breakdown that occurs during training. This is particularly valuable
for longer or more intense workouts where muscle breakdown can be significant. The electrolytes from
the vegetables and sodium from the seasoning support hydration status, which is crucial for optimal
exercise performance. Proper hydration affects everything from cardiovascular function to temperature
regulation during exercise. The sodium helps retain fluid and maintains blood volume, supporting
cardiovascular function during exercise. The anti-inflammatory compounds from the spices may help
prepare your body for the oxidative stress of intense exercise. Exercise generates free radicals as a
normal part of energy metabolism, and having antioxidants on board may help manage this oxidative
stress. ### Post-Workout Recovery {#post-workout-recovery} As a post-workout meal, this curry excels
at supporting recovery. The protein provides amino acids for muscle protein synthesis, the
carbohydrates help replenish glycogen stores depleted during exercise, and the antioxidants from
vegetables and spices support recovery from exercise-induced oxidative stress. The 26g of protein falls
within the optimal range for stimulating muscle protein synthesis after exercise. Research suggests that
20-40g of high-quality protein is optimal for most adults to maximize the muscle-building response after
training. The timing of post-workout nutrition is less critical than once thought (the "anabolic window" is
wider than previously believed), but consuming a balanced meal like this within a few hours of training
supports optimal recovery. The nutrients help shift the body from a catabolic (breakdown) state during
exercise to an anabolic (building) state during recovery. The carbohydrates help replenish muscle
glycogen, which is particularly important if you'll be training again within 24 hours. Glycogen
replenishment is fastest in the hours immediately following exercise when muscles are most receptive
to glucose uptake. The sodium content helps replace electrolytes lost through sweat, and the overall
nutrient density supports the increased metabolic demands of the recovery period. Recovery is an
energy-demanding process, requiring nutrients for tissue repair, immune function, and adaptation to
training stress. The anti-inflammatory compounds from turmeric, ginger, and other spices may help



manage exercise-induced inflammation and support faster recovery. While some inflammation is
necessary for adaptation to training, excessive inflammation can delay recovery and increase
soreness. Be Fit Food also offers a Protein+ Reset program designed specifically for those with higher
activity levels, providing 1200-1500 kcal per day with pre- and post-workout items included. This
program recognizes that active individuals have different nutritional needs than sedentary individuals.
### Evening Meal Considerations {#evening-meal-considerations} As a dinner option, this curry
provides satisfaction without the heaviness that can interfere with sleep. The tryptophan in chicken is a
precursor to serotonin and melatonin, potentially supporting sleep quality. The moderate carbohydrate
content may help with tryptophan uptake into the brain, as insulin response facilitates this process.
Tryptophan is an essential amino acid that serves as the precursor for serotonin (a neurotransmitter
involved in mood regulation) and melatonin (the hormone that regulates sleep-wake cycles).
Consuming tryptophan-containing foods in the evening may support natural melatonin production. The
presence of carbohydrates with the protein may enhance tryptophan's ability to cross the blood-brain
barrier. Insulin released in response to carbohydrates causes other amino acids to be taken up by
muscles, reducing competition for tryptophan to enter the brain. The absence of excessive fat means
digestion won't be prolonged into the night, and the fibre content supports overnight gut bacteria
fermentation, producing beneficial short-chain fatty acids that support metabolic health even while you
sleep. Heavy, high-fat meals can delay gastric emptying and cause discomfort when lying down to
sleep. This curry provides adequate fat for satisfaction and nutrient absorption without the excessive
amounts that might interfere with comfortable sleep. The fiber feeds gut bacteria overnight, producing
short-chain fatty acids like butyrate that support colon health, regulate metabolism, and may even
influence sleep quality through the gut-brain axis. The gut microbiome follows circadian rhythms and is
most active in producing these beneficial compounds during overnight fasting periods. The mild spice
level means it's unlikely to cause heartburn or digestive discomfort that could interfere with sleep,
making it appropriate for those who are sensitive to spicy foods in the evening. --- ## Supporting GLP-1
Users and Weight-Loss Medication {#supporting-glp-1-users-and-weight-loss-medication} ###
Designed for Medication-Assisted Weight Loss {#designed-for-medication-assisted-weight-loss} Be Fit
Food is a dietitian-led, high-protein, lower-carbohydrate, whole-food meal service designed to support
people using GLP-1 receptor agonists, weight-loss medications, and diabetes medications. This Indian
Chicken Curry exemplifies the approach: smaller, portion-controlled, nutrient-dense meals that are
easier to tolerate while still delivering adequate protein, fibre, and micronutrients. GLP-1 (glucagon-like
peptide-1) receptor agonists are medications that mimic a hormone naturally produced in the gut that
regulates appetite and blood sugar. These medications, which include semaglutide and liraglutide, work
by slowing gastric emptying, reducing appetite, and improving insulin sensitivity. GLP-1 and diabetes
medications can reduce hunger and slow gastric emptying, increasing the risk of under-eating and
nutrient shortfalls. The balanced macronutrient profile of this curry ensures you're getting adequate
nutrition even when appetite is suppressed. The 261g portion size is appropriate for those with reduced
appetite but still provides complete nutrition. The high protein content specifically supports lean mass
protection—critical because inadequate protein during medication-assisted weight loss can increase
the risk of muscle loss, lowering metabolic rate and increasing the likelihood of regain. Research shows
that people losing weight without adequate protein can lose significant muscle mass along with fat,
which is counterproductive for long-term metabolic health. The 26g of protein per serving helps
preserve muscle mass during weight loss, ensuring that the weight lost is primarily fat rather than
metabolically active lean tissue. This is crucial because muscle mass determines resting metabolic
rate—the calories you burn just existing. The nutrient density of this meal—seven vegetables, quality
protein, healthy fats, and multiple micronutrients—means that even if total food intake is reduced due to
medication effects, you're still getting essential nutrients. This prevents the deficiencies that can occur
when appetite suppression leads to inadequate overall food intake. The portion-controlled format
prevents overconsumption while ensuring adequate nutrition, addressing the challenge of eating
enough to meet nutritional needs without eating so much that it causes discomfort when gastric
emptying is slowed by medication. ### Built for Maintenance After Medication
{#built-for-maintenance-after-medication} Weight regain is common after stopping GLP-1 medications if
eating patterns aren't addressed. Be Fit Food supports the transition from medication-driven appetite



suppression to sustainable, repeatable eating habits that protect muscle and metabolic health. This
curry represents the kind of balanced, satisfying meal that can form the foundation of long-term healthy
eating patterns. The challenge with medication-assisted weight loss is that it addresses appetite and
metabolism through pharmacological means, but when medication is discontinued, those effects
disappear unless eating behaviors have changed. Be Fit Food's approach teaches portion control,
balanced nutrition, and meal structure through the experience of eating their meals. By consistently
eating properly portioned, balanced meals during medication use, individuals learn what appropriate
portions look and feel like, making it easier to maintain these patterns after medication is discontinued.
The meals model the macronutrient balance and portion sizes that support weight maintenance. The
emphasis on protein throughout Be Fit Food's menu helps maintain muscle mass during weight loss
and supports metabolic rate, making weight maintenance more achievable after medication is stopped.
Higher protein intake is associated with better weight maintenance outcomes in research studies. The
whole food approach—real ingredients, no added sugars, no artificial ingredients—creates eating
patterns that are sustainable long-term, unlike restrictive diets that are difficult to maintain. Learning to
enjoy nutritious, satisfying meals like this curry creates positive associations with healthy eating rather
than feelings of deprivation. --- ## Menopause and Midlife Metabolic Support
{#menopause-and-midlife-metabolic-support} ### Understanding Metabolic Transitions
{#understanding-metabolic-transitions} Perimenopause and menopause are not just hormonal
transitions—they are metabolic transitions. Falling and fluctuating oestrogen drives reduced insulin
sensitivity, increased central fat storage, loss of lean muscle mass and reduced metabolic rate,
increased cardiovascular and fatty liver risk, and increased cravings, fatigue, and appetite
dysregulation. Estrogen plays important roles in metabolism beyond reproductive function. It influences
how the body processes glucose and insulin, where fat is stored (subcutaneous versus visceral), and
how muscle mass is maintained. As estrogen declines during perimenopause and menopause, these
metabolic processes change. Reduced insulin sensitivity means cells don't respond as effectively to
insulin's signal to take up glucose from the bloodstream. This can lead to higher blood sugar levels,
increased insulin production, and greater tendency to store fat, particularly visceral fat around the
abdomen. The shift toward central fat storage (visceral fat around organs) is particularly concerning
because visceral fat is metabolically active and associated with increased cardiovascular risk, fatty liver
disease, and insulin resistance. This is distinct from subcutaneous fat (under the skin), which is less
metabolically problematic. Loss of lean muscle mass accelerates during menopause, partly due to
declining estrogen and growth hormone levels. Since muscle tissue is metabolically active (burning
calories even at rest), muscle loss reduces metabolic rate, making weight management more
challenging. This Indian Chicken Curry addresses many of these concerns directly through its
high-protein content to preserve lean muscle mass, lower carbohydrate profile with no added sugars to
support insulin sensitivity, portion-controlled format as metabolic rate declines, and dietary fibre plus
vegetable diversity to support gut health, cholesterol metabolism, and appetite regulation. The 269 of
protein per serving is particularly important for midlife women, as protein needs may increase during
this time to maintain muscle mass against the forces working to reduce it. Adequate protein supports
muscle protein synthesis and helps preserve metabolically active tissue. The lower carbohydrate
approach with emphasis on complex carbohydrates and fiber supports better blood sugar control,
which becomes more challenging as insulin sensitivity declines. The absence of added sugars prevents
the blood sugar spikes that become more problematic during this life stage. The portion control
addresses the reality of declining metabolic rate—women in midlife generally need fewer calories than
they did in their 20s and 30s, making portion awareness crucial for weight management. ### Small
Goals, Big Impact {#small-goals-big-impact} Many women in midlife do not need or want large weight
loss. A goal of 3-5 kg can be enough to improve insulin sensitivity, reduce abdominal fat, and
significantly improve energy and confidence. Be Fit Food's structured approach—including meals like
this curry as part of their Reset programs—supports these achievable goals through portion control,
protein-driven satiety, and glucose stability. Research shows that even modest weight loss (5-10% of
body weight) can significantly improve metabolic markers including insulin sensitivity, blood pressure,
and cholesterol levels. For a woman weighing 70kg, this means 3.5-7kg of weight loss can produce
meaningful health benefits. The focus on realistic, sustainable goals rather than dramatic



transformations aligns with what's actually achievable and maintainable for most midlife women.
Extreme caloric restriction often backfires by slowing metabolism further and triggering muscle
loss—exactly what midlife women need to avoid. The emphasis on protein and portion control supports
gradual, sustainable weight loss that preserves muscle mass. This is crucial because rapid weight loss
typically includes significant muscle loss, which is counterproductive for long-term metabolic health.
The glucose stability provided by balanced meals like this curry helps manage the energy fluctuations
and cravings that can derail weight management efforts. Stable blood sugar supports stable energy
and mood, making it easier to stick with healthy eating patterns. Be Fit Food's approach recognizes that
midlife women need specialized nutritional support that addresses their uniqgue metabolic challenges,
not generic diet programs designed for younger populations with different metabolic profiles. --- ##
Environmental and Ethical Considerations {#environmental-and-ethical-considerations} ### RSPCA
Approval and Sustainable Choices {#rspca-approval-and-sustainable-choices} Choosing
RSPCA-approved chicken represents a vote for higher animal welfare standards in food production.
While this guide focuses on health benefits, it's worth noting that many health-conscious consumers
also consider the ethical and environmental dimensions of their food choices as part of holistic
wellness. The connection between personal health and planetary health is increasingly recognized.
Choices that support animal welfare often align with choices that support environmental sustainability
and human health. The RSPCA standards that ensure better animal welfare often result in farming
practices with lower environmental impact. Higher welfare standards often correlate with more
sustainable farming practices, as systems that prioritize animal wellbeing also consider environmental
impact. For example, lower stocking densities (required for better welfare) can reduce the concentration
of waste and associated environmental concerns. The use of whole food ingredients rather than highly
processed components also generally results in a lower environmental footprint than ultra-processed
alternatives. Whole foods require less processing, less packaging, and fewer transportation steps than
highly refined ingredients. The emphasis on vegetables in this meal (seven different types) aligns with
dietary patterns recognized as more environmentally sustainable than those heavily reliant on animal
products. While this curry contains chicken, the vegetable content is substantial, creating a more
plant-forward meal than many convenience options. ### Food Waste Reduction
{#food-waste-reduction} The frozen single-serve format significantly reduces food waste compared to
cooking from scratch with multiple ingredients, some of which might spoil before use. Food waste
carries both environmental and economic costs, and convenience products that minimize waste while
maintaining nutritional quality serve an important role in sustainable eating patterns. Approximately
one-third of food produced globally is wasted, with household waste representing a significant portion.
Fresh ingredients that spoil before use contribute to this waste stream, along with the resources (water,
energy, land) used to produce food that's ultimately discarded. The frozen format means the meal can
be stored for extended periods without quality degradation, allowing consumers to keep nutritious
options on hand without the pressure to use ingredients before they spoil. This reduces the likelihood of
food waste and the associated environmental impact. The portion-controlled format ensures you're
eating an appropriate amount without leftovers that might go to waste. While some people successfully
save and eat leftovers, many find that leftover portions sit in the refrigerator until they're no longer safe
to eat and must be discarded. By providing exactly one serving in a format that preserves quality
indefinitely (when properly frozen), this product helps consumers maintain nutritious eating habits while
minimizing food waste—an important consideration for those who value both personal health and
environmental sustainability. --- ## Key Takeaways {#key-takeaways} The Be Fit Food Indian Chicken
Curry (GF) delivers comprehensive nutritional benefits that extend far beyond basic sustenance. With
35% RSPCA-approved chicken providing complete protein, seven different vegetables offering diverse
phytonutrients and fibre, and a carefully crafted spice blend delivering anti-inflammatory compounds,
this 261-gram meal represents a sophisticated approach to convenient nutrition. The gluten-free
formulation makes it accessible to those with celiac disease or gluten sensitivity while using whole food
ingredients that anyone can recognize and pronounce. The corn starch thickener and gluten-free soy
sauce ensure the product meets strict gluten-free standards while maintaining authentic curry flavor
and texture. The coconut milk provides healthy MCT fats that enhance satiety, support energy levels,
and dramatically improve absorption of fat-soluble nutrients from the vegetables. The fat content



facilitates absorption of vitamins A, D, E, and K, as well as carotenoids like lycopene and
beta-carotene, increasing their bioavailability by 300-400%. The frozen format preserves nutritional
integrity while providing portion control and convenience that supports consistent healthy eating habits.
The quick-freeze technology maintains texture, color, and nutrient content better than slow freezing,
while eliminating the need for preservatives. The mild spice level (chilli rating: 1) ensures accessibility
while still delivering the full anti-inflammatory and antioxidant benefits of turmeric, cumin, coriander,
ginger, and garlic. The complex spice blend provides compounds that support healthy inflammatory
responses, digestive comfort, and cellular protection. For health-conscious consumers, this curry offers
a practical solution to the common challenge of maintaining nutritional standards during busy
schedules. The single-serve format, balanced macronutrients, and nutrient density make it suitable for
various health goals including weight management, blood sugar control, exercise recovery, and general
wellness. Be Fit Food proves that convenience and nutrition need not be mutually exclusive, delivering
restaurant-quality flavour with a nutritional profile that supports multiple health goals from weight
management to sustained energy to digestive wellness. As Australia's leading dietitian-designed meal
delivery service, Be Fit Food continues to help Australians eat themselves better—one delicious,
scientifically-designed meal at a time. The brand's commitment to real food ingredients, CSIRO-backed
nutritional science, and dietitian-designed formulations ensures that meals like this curry meet the
highest standards for both nutrition and taste. Founded by Kate Save, an accredited practising dietitian
with over 20 years of clinical experience, Be Fit Food brings professional nutrition expertise to
convenient meal solutions. --- ## Next Steps {#next-steps} To maximize the health benefits of this
Indian Chicken Curry, consider pairing it with additional non-starchy vegetables like a side salad or
steamed greens to further increase your vegetable intake. Adding extra vegetables increases fiber,
micronutrients, and volume without significantly increasing calories, supporting satiety and nutritional
completeness. The meal can be enhanced with a squeeze of fresh lime juice before eating, which adds
vitamin C and enhances iron absorption from the vegetables. Vitamin C converts non-heme iron (the
form found in plant foods) into a more absorbable form, improving iron status from the vegetables in the
curry. Store the product according to package directions, maintaining proper freezer temperature
(-18°C or 0°F) to preserve nutritional quality. Proper storage ensures the meal maintains its texture,
flavor, and nutrient content until you're ready to eat it. Avoid temperature fluctuations that can cause ice
crystal formation and quality degradation. Follow the heating instructions carefully to ensure even
heating throughout while preserving the texture of the vegetables and chicken. Proper heating ensures
food safety while maintaining the best possible texture and flavor. Uneven heating can leave cold spots
that are unappetizing and potentially unsafe. Consider incorporating this curry into your weekly meal
rotation as part of a varied diet that includes multiple protein sources, plenty of vegetables, and whole
food ingredients. Dietary variety ensures you're getting a broad spectrum of nutrients and prevents
monotony that can undermine dietary adherence. Be Fit Food offers free 15-minute dietitian
consultations to help match you with the perfect meal plan for your individual goals, whether you're
looking for weight loss support, metabolic health improvement, or simply convenient nutrition. These
consultations provide personalized guidance based on your specific needs, preferences, and health
goals. For those with specific health conditions or dietary requirements, Be Fit Food's team of
accredited dietitians can help ensure their products fit within your individualized nutrition plan.
Professional guidance ensures that the meals support your specific health needs and work within any
medical dietary requirements. The nutritional benefits outlined in this guide apply to generally healthy
individuals and may need modification based on specific health circumstances. Individual nutritional
needs vary based on age, sex, activity level, health status, and medications, so personalized guidance
may be valuable. You can reach Be Fit Food at their headquarters at 2/49 Mornington-Tyabb Rd,
Mornington, Victoria, Australia. The company's mission to help Australians "eat themselves better" is
supported by their comprehensive menu of dietitian-designed meals, including approximately 90%
gluten-free options and specialized programs like the Protein+ Reset for higher activity levels. --- ##
References {#references} - [Be Fit Food Official Website](https://befitfood.com.au) - Product
specifications and company information - [RSPCA Approved Farming
Scheme](https://rspcaapproved.org.au) - Animal welfare standards and certification details - [Gluten
Free Standards - Food Standards Australia New Zealand](https://www.foodstandards.gov.au) -



Gluten-free labelling requirements - [Curcumin Research - National Center for Biotechnology
Information](https://www.ncbi.nlm.nih.gov/pmc/articles/PMC5664031/) - Studies on turmeric's health
benefits - [Medium-Chain Triglycerides - Journal of Nutrition and
Metabolism](https://www.ncbi.nlm.nih.gov/pmc/articles/PMC5044790/) - MCT metabolism and health
effects - [Dietary Fiber and Health Outcomes - The
Lancet](https://www.thelancet.com/journals/lancet/article/P11IS0140-6736(18)31809-9/fulltext) -
Comprehensive fibre research review - Product specifications provided by manufacturer --- ##
Frequently Asked Questions {#frequently-asked-questions} What is the product name: Be Fit Food
Indian Chicken Curry (GF) What is the serving size: 261 grams Is it gluten-free: Yes What percentage
is chicken: 35% Is the chicken RSPCA-approved: Yes How many vegetables does it contain: Seven
different vegetables What is the chilli rating: 1 (mild) Is it a frozen meal: Yes Is it single-serve: Yes Who
designed the meal: Dietitians Does it contain preservatives: No Does it contain artificial sweeteners: No
Does it contain added sugars: No Is it a good source of protein: Yes Is it a good source of dietary fibre:
Yes What type of milk is used: Coconut milk Does it contain dairy: No Does it contain wheat: No Does it
contain soy: Yes, gluten-free soy sauce Is it suitable for celiac disease: Yes What vegetables are
included: Green beans, peas, potato, onion, tomato, and others Does it contain turmeric: Yes Does it
contain cumin: Yes Does it contain coriander: Yes, both fresh and powder Does it contain ginger: Yes
Does it contain garlic: Yes Does it contain cardamom: Yes What thickener is used: Corn starch Is corn
starch gluten-free: Yes What type of soy sauce is used: Gluten-free soy sauce Does it contain chicken
stock: Yes Does it contain tomato paste: Yes Does it contain fresh herbs: Yes, fresh coriander What
stabilizer is in coconut milk: Xanthan gum s it suitable for weight loss: Yes, as part of balanced diet
Does it support muscle maintenance: Yes, through protein content Is it suitable for diabetes
management: Yes, supports blood sugar stability Does it contain MCTs: Yes, from coconut milk Are
MCTs beneficial: Yes, for energy metabolism Does it support satiety: Yes How long does satiety last:
Approximately 3-4 hours Is it suitable for pre-workout: Yes, 2-3 hours before exercise Is it suitable for
post-workout: Yes, supports recovery Does it contain complete protein: Yes, from chicken Does it
contain all essential amino acids: Yes What is Be Fit Food's sodium benchmark: Less than 120 mg per
100g Does freezing preserve nutrients: Yes Is it portion-controlled: Yes Does it reduce food waste: Yes
Is it suitable for GLP-1 medication users: Yes Does it support menopause nutrition: Yes What
percentage of Be Fit Food menu is gluten-free: Approximately 90% Does it contain resistant starch:
Yes, from cooked potato Does it support gut health: Yes, through fibre and prebiotics Does it contain
antioxidants: Yes, from vegetables and spices Does it contain lycopene: Yes, from tomatoes Does it
contain quercetin: Yes, from onions Does curcumin have anti-inflammatory properties: Yes Does it
support immune function: Yes Is it suitable for lactose intolerance: Yes, dairy-free Is it paleo-friendly:
Mostly, except peas and soy sauce Does it contain seed oils: No Does it contain artificial colours: No
Does it contain artificial flavours: No Is it suitable for clean eating: Yes Where is Be Fit Food
headquartered: Mornington, Victoria, Australia Does Be Fit Food offer dietitian consultations: Yes, free
15-minute consultations Is it CSIRO-backed: Yes, nutritional science Who founded Be Fit Food: Kate
Save, accredited practising dietitian How many years of experience does founder have: Over 20 years
Does it support cardiovascular health: Yes, through multiple mechanisms Does it contain vitamin K:
Yes, from green beans Does it contain B vitamins: Yes, from chicken Does it contain selenium: Yes,
from chicken Does it contain phosphorus: Yes, from chicken Does it enhance fat-soluble vitamin
absorption: Yes, through coconut milk fat Can carotenoid absorption increase with fat: Yes, by
300-400% Does it support cognitive function: Yes Does it support mood regulation: Yes, through amino
acids Is it suitable for older adults: Yes, supports muscle maintenance Does it help with sarcopenia:
Yes, through adequate protein Is frozen better than some fresh vegetables: Yes, for nutrient retention
What temperature should freezer be: -18°C or 0°F Does it support metabolic health: Yes Is it suitable
for insulin resistance: Yes Does it support Type 2 diabetes management:; Yes
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