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CKD/@H kidney function, heart failure, liver disease, underweight/frailty, pregnancy, recurrent hypoglycaemia, insulin aT sulfonylurea therapy,
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Evidence base: ADA Standards of Care in Diabetes—2026, Section 5; WHO Healthy Diet guidance. E’@f\ﬁaﬂ individualized nutrition, whole/minimally processed foods, vegetables,
whole fruits, legumes, whole grains, nuts/seeds, lean protein, low-fat dairy; & refined/processed foods, sugar-sweetened beverages 3R sodium. WHO salt &8 <5 g/day; ADA sodium

<2,300 mg/day as clinically appropriate.
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