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Abstract: The comprehensive construction of modern logistics is a major strategic task of military logistics
in the new century and a major guarantee to promote the modernization of national defense and military
construction. Focusing on the problem of oil intake in the current military dietary structure, this paper take
the Soldier special provision nutritional oil ( SSPNO ) canteens as the research target to explore the properties
of various functional grease and the feasibility of applying them to army diets, so as to provide ideas for the
design and development of such products, and also provide guarantees for further strengthening the physical
quality and combat effectiveness of soldiers.
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