
beef tri tip nutrition

beef tri tip nutrition is an important consideration for those looking to
incorporate flavorful and nutrient-rich meats into their diet. The tri tip
cut, known for its triangular shape and tenderness, offers a balance of
essential macronutrients and micronutrients that contribute to a healthy
eating plan. Understanding the nutritional profile of beef tri tip helps
consumers make informed decisions about portion sizes, cooking methods, and
complementary foods. This article explores the detailed nutritional content
of beef tri tip, its health benefits, potential drawbacks, and tips for
incorporating it into a balanced diet. Additionally, the discussion will
cover how beef tri tip compares to other popular cuts of beef and
considerations for various dietary goals.
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Nutritional Composition of Beef Tri Tip
Beef tri tip is a lean cut that provides a rich source of protein, fats,
vitamins, and minerals. Its nutritional profile varies slightly depending on
factors such as the animal’s diet, cooking method, and trimming of fat. On
average, a 3-ounce cooked serving of beef tri tip offers substantial
nutritional value.

Macronutrients
The macronutrient content of beef tri tip primarily includes protein and fat,
with negligible carbohydrates. Protein is essential for muscle repair, enzyme
production, and immune function, making beef tri tip a valuable source.

Protein: Approximately 23-26 grams per 3-ounce cooked portion,
supporting muscle maintenance and overall metabolic health.

Fat: Around 8-10 grams per serving, including a mixture of saturated,
monounsaturated, and polyunsaturated fats.



Carbohydrates: Nearly zero grams, as beef contains no carbohydrates.

Micronutrients
Beef tri tip is rich in essential vitamins and minerals that contribute to
various physiological functions.

Iron: A significant source of heme iron, which is highly bioavailable
and important for oxygen transport in the blood.

Zinc: Supports immune function and promotes wound healing.

Vitamin B12: Essential for neurological health and red blood cell
formation.

Niacin (Vitamin B3): Plays a role in energy metabolism.

Phosphorus: Important for bone health and energy production.

Health Benefits of Beef Tri Tip
Consuming beef tri tip as part of a balanced diet offers several health
benefits due to its nutrient density and quality protein content.

Supports Muscle Growth and Repair
The high-quality protein in beef tri tip contains all essential amino acids
required for muscle synthesis and repair. This makes it an excellent choice
for athletes, bodybuilders, and individuals recovering from illness or
injury.

Enhances Iron Levels
Iron deficiency is a common nutritional concern, especially among women and
vegetarians. The heme iron found in beef tri tip is absorbed more efficiently
than non-heme iron from plant sources, aiding in the prevention of anemia and
promoting energy levels.

Promotes Immune Function
Zinc and vitamin B12 in beef tri tip contribute to a robust immune response



and help maintain nerve function. These nutrients also support the production
of DNA and RNA, critical for cell division and repair.

Provides Sustainable Energy
B vitamins such as niacin and riboflavin found in beef tri tip play key roles
in converting food into usable energy, supporting metabolic processes
necessary for daily activity and cognitive function.

Potential Drawbacks and Considerations
While beef tri tip offers numerous benefits, there are considerations to keep
in mind regarding its consumption, particularly for specific health
conditions and dietary goals.

Saturated Fat and Cholesterol Content
Beef tri tip contains saturated fat and cholesterol, which may impact
cardiovascular health if consumed in excess. Individuals with heart disease
or elevated cholesterol levels should monitor intake and opt for lean trim
options or smaller portions.

Caloric Density
Due to its fat content, beef tri tip is relatively calorie-dense.
Overconsumption without balancing total calorie intake may contribute to
weight gain. Portion control and preparation methods such as grilling or
roasting without added fats can mitigate this risk.

Environmental and Ethical Considerations
Beef production has environmental impacts, including greenhouse gas emissions
and water usage. Some consumers may choose to limit red meat consumption or
seek sustainably sourced beef to address these concerns.

Comparing Beef Tri Tip to Other Cuts
Beef tri tip is often compared to other popular cuts like sirloin, ribeye,
and brisket, each with distinct nutritional profiles and culinary uses.



Tri Tip vs. Sirloin
Both cuts are relatively lean, but sirloin tends to have slightly less fat
and fewer calories per serving. Tri tip offers a richer flavor and tender
texture, making it popular for grilling and roasting.

Tri Tip vs. Ribeye
Ribeye is significantly higher in fat and calories, prized for its marbling
and tenderness. Tri tip provides a leaner alternative with a robust beef
flavor but less fat content, suitable for those seeking a balance between
taste and nutrition.

Tri Tip vs. Brisket
Brisket is a tougher cut requiring slow cooking and contains more connective
tissue and fat. Tri tip is more tender and cooks faster, with a leaner
nutritional profile.

Incorporating Beef Tri Tip into a Healthy Diet
To maximize the nutritional benefits of beef tri tip, consider the following
tips for selection, preparation, and pairing with complementary foods.

Selection and Preparation Tips

Choose tri tip cuts with minimal visible fat to reduce saturated fat
intake.

Trim excess fat before cooking to lower calorie content.

Use healthy cooking methods such as grilling, broiling, or roasting to
preserve nutrients without adding unnecessary fats.

Avoid charring or overcooking to minimize the formation of potentially
harmful compounds.

Complementary Foods for Balanced Meals
Pairing beef tri tip with nutrient-dense vegetables, whole grains, and
healthy fats ensures a balanced meal that supports overall health.



Leafy greens or steamed vegetables provide fiber, vitamins, and
antioxidants.

Whole grains like quinoa, brown rice, or barley add complex
carbohydrates and fiber.

Healthy fats from sources such as olive oil, avocado, or nuts complement
the meal and support heart health.

Portion Control and Frequency
Incorporate beef tri tip into meals 2-3 times per week, balancing with plant-
based proteins and other lean meats to diversify nutrient intake and support
sustainable eating habits.

Frequently Asked Questions

What is the calorie content of beef tri tip per 100
grams?
Beef tri tip contains approximately 150 to 200 calories per 100 grams,
depending on the cut and cooking method.

How much protein is in a 100-gram serving of beef
tri tip?
A 100-gram serving of beef tri tip typically contains around 22 to 26 grams
of protein, making it a high-protein meat option.

Is beef tri tip high in fat?
Beef tri tip has a moderate fat content, usually around 7 to 10 grams of fat
per 100 grams, including both saturated and unsaturated fats.

Does beef tri tip contain essential vitamins and
minerals?
Yes, beef tri tip is a good source of essential nutrients such as iron, zinc,
vitamin B12, and niacin.

How does the nutrition of beef tri tip compare to



other beef cuts?
Beef tri tip is leaner than some cuts like ribeye but has more fat than very
lean cuts like sirloin, offering a balanced profile of protein and fat.

Can beef tri tip be part of a balanced diet?
Yes, when consumed in moderation, beef tri tip can be part of a balanced
diet, providing high-quality protein and essential nutrients.

Is beef tri tip suitable for low-carb diets?
Yes, beef tri tip is naturally low in carbohydrates, making it suitable for
low-carb and ketogenic diets.

How does cooking method affect the nutrition of beef
tri tip?
Grilling or roasting beef tri tip helps retain nutrients and avoid added
fats, whereas frying may increase fat content due to added oils.

Does beef tri tip contain cholesterol?
Yes, beef tri tip contains cholesterol, with approximately 70 to 80
milligrams per 100 grams, so intake should be monitored by individuals
managing cholesterol levels.

Additional Resources
1. The Nutritional Benefits of Beef Tri Tip: A Comprehensive Guide
This book explores the rich nutritional profile of beef tri tip, highlighting
its high protein content, essential vitamins, and minerals. It provides
detailed information on how tri tip can fit into various dietary plans and
supports muscle growth and overall health. Readers will find practical tips
on selecting and preparing tri tip to maximize its nutritional value.

2. Beef Tri Tip and Healthy Eating: Balancing Taste and Nutrition
Focusing on the balance between flavor and health, this book offers recipes
and nutritional insights for incorporating beef tri tip into a wholesome
diet. It addresses common health concerns related to red meat consumption and
presents evidence-based recommendations for moderation. The book also
includes meal plans that emphasize nutrient density without sacrificing
taste.

3. Protein Power: Unlocking the Potential of Beef Tri Tip
This title delves into the role of beef tri tip as a high-quality protein
source essential for athletes, bodybuilders, and active individuals. It
covers amino acid profiles, protein absorption, and how tri tip compares to



other protein sources. Readers will learn how to optimize their protein
intake using tri tip for muscle repair and energy.

4. Tri Tip Nutrition for Weight Management
Designed for those interested in weight control, this book explains how beef
tri tip can be part of a calorie-conscious diet. It discusses portion
control, fat content, and nutrient timing to promote fat loss while
maintaining muscle mass. The book also presents recipes that are both
satisfying and aligned with weight management goals.

5. Vitamins and Minerals in Beef Tri Tip: Essential Micronutrients Explained
This detailed guide focuses on the micronutrient content of beef tri tip,
such as iron, zinc, B vitamins, and more. It explains the health benefits of
these nutrients and how tri tip contributes to daily nutritional
requirements. The book is ideal for readers seeking to improve their
micronutrient intake through diet.

6. Cooking for Health: Preparing Beef Tri Tip to Preserve Nutrients
This practical book offers cooking techniques aimed at retaining the maximum
nutritional value of beef tri tip. It covers various methods like grilling,
roasting, and sous vide, emphasizing how to prevent nutrient loss.
Additionally, the book provides tips on seasoning and pairing tri tip with
nutrient-rich sides.

7. Beef Tri Tip in a Balanced Diet: Combining Meat with Plant-Based Nutrition
Exploring the synergy between beef tri tip and plant-based foods, this book
encourages a balanced approach to nutrition. It presents strategies for
combining tri tip with vegetables, grains, and legumes to create nutrient-
rich meals. The book also discusses the environmental and health benefits of
such dietary combinations.

8. Lean Cuts: Understanding Fat Content in Beef Tri Tip
This book examines the fat composition of beef tri tip, differentiating
between saturated and unsaturated fats. It guides readers on choosing lean
cuts and trimming techniques to reduce fat intake while maintaining flavor.
The content is useful for individuals monitoring heart health and cholesterol
levels.

9. Beef Tri Tip for Endurance Athletes: Fueling Performance and Recovery
Targeting endurance athletes, this book highlights how beef tri tip can
support sustained energy and recovery post-exercise. It covers nutrient
timing, the importance of iron for oxygen transport, and protein for muscle
repair. The book includes meal plans tailored to the unique demands of
endurance training.
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  beef tri tip nutrition: TREATING INFERTILITY WITH NUTRITION Susan Zeppieri,
2023-11-28 You have been attempting to get pregnant while having normal, risky sex for essentially
a year and haven't had the option to, you might be barren. Around 33% of the time is barrenness
brought about by female elements. Another third of the time is brought about by both female and
male elements. In different cases, the reason is either obscure or a blend of male and female
characteristics. It very well may be difficult to sort out what causes female fruitlessness. There are
numerous ways of treating barrenness, in view of what's causing it. A great deal of couples who
can't have kids will ultimately have a youngster with next to no assistance. SIGNS AND Side effects
Not having the option to get pregnant is the principal indication of barrenness. Assuming your
period endures excessively lengthy (35 days or more), excessively short (under 21 days), here and
there, or not the slightest bit, it could imply that you're not ovulating. There may not be some other
side effects or signs. At the point when You Ought to See A Specialist At the point when you ought to
get help might rely upon your age: • Most specialists say that you ought to attempt to get pregnant
for essentially a year prior seeking tried or treatment until you are 35 years of age. • Converse with
your PCP about your concerns following a half year of attempting in the event that you're between
the ages of 35 and 40. • Assuming you're more than 40, your PCP might advise you to move tests or
care immediately. There might be different justifications for why your PCP might need to begin
testing or treating you immediately. For instance, assuming that you or your accomplice have had
ripeness issues before, your periods have been conflicting or difficult, you've had various
misfortunes, or you have endometriosis. What Causes All aspects of the human proliferation process
needs to turn out appropriate for pregnancy to occur. These are the means all the while: • A
completely developed egg is set free from one of the two ovaries. • The fallopian tube gets the egg. •
The sperm swim up the cervix, through the uterus, and into the fallopian cylinder to get to the egg. •
The egg that has been prepared goes to the uterus through the fallopian tube. • When the egg is
prepared, it adheres to the coating of the uterus and develop.
  beef tri tip nutrition: Nutrition Decisions Carolyn Dunn (PhD.), 2013 Nutrition Decisions:
Eat Smart, Move More encourages personal health behavior change for a lifetime of good habits and
good health among students. The text employs the Theory of Planned Behavior to empower students
to make positive changes in their lives to improve their health. The most current research-based
information on each concept is presented as well as specific strategies that can be employed for
behavior change. Information is presented in modules that include one specific topic of instruction
within the field of nutrition, physical activity or other aspect of health and wellness. The material is
research-based and well referenced, but is presented in an applied and consumer-oriented method
that makes it easy for a non-science major to understand.Students are encouraged to check their
own behavior based on the module content. Instructors will be given instructions on how to track a
specific behavior (for example, record beverage consumption over 3 days). Suggestions will be given
as to how students can make specific positive changes. Students will record their goal and how they
intend to improve their overall health on their personal record sheet, which will be presented in the
text as well as on the companion website. All chapters will include suggestions about how students
can make incremental changes in their health behaviors. There will also be a myth versus fact
section that will discuss the most common myths about foods and nutrition.
  beef tri tip nutrition: Nutrition for Foodservice and Culinary Professionals Karen E.
Drummond, Lisa M. Brefere, 2021-12-21 Combine the insights of an experienced dietitian and a
renowned chef in this practical guide to nutrition and food In the newly revised 10th Edition of
Nutrition for Foodservice and Culinary Professionals, registered nutritionist Karen E. Drummond
and executive chef Lisa M. Brefere deliver an insightful guide to incorporating healthy, balanced
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dietary techniques into everyday practice. From national nutrition guidelines to food preparation
and labeling standards, the authors cover every relevant aspect of planning, preparing, and serving
healthy meals. They include updated 2020-2025 Dietary Guidelines for Americans from the USDA,
the latest nutrition research, culinary trends, ingredients, and planning menus to meet the diverse
nutritional needs of today’s customers. This book also includes: A thorough introduction to the
fundamentals of nutrition and foods, including why nutrition is important, what constitutes a healthy
diet, and discussions of calories and nutrients A comprehensive exploration of balanced cooking and
menus, including how to build flavor, balanced baking, modifying recipes, and gluten-free baking
Practical discussions of applied nutrition, including how to handle customers’ special nutrition
requests, weight management, and nutrition for people of all ages Several appendices including
serving sizes for MyPlate food groups and dietary reference intakes An enhanced e-book with links
to technique videos, interactive games, quizzes, and glossary entries Perfect for students completing
a culinary arts or foodservice management curriculum, Nutrition for Foodservice and Culinary
Professionals, Tenth Edition is also an indispensable resource for chefs, cooks, and anyone else who
professionally prepares food.
  beef tri tip nutrition: Nutrition Optimization for Health and Longevity Herbert Zeng,
2010-03 Do you want to live longer with optimum health? Do you want to know how to achieve
longevity through nutrition optimization? In Nutrition Optimization for Health and Longevity, Dr.
Herbert Zeng teaches you how to optimize what you breathe, drink, and eat to meet your body's
needs. In particular, it instructs you how to optimize the nutrition of the foods you eat to satisfy your
daily energy and nutrition requirements using a step-by-step procedure. From the optimization point
of view, you can eat any kinds of food, but they must be in the right amounts, with the right
combinations, in the right time (age) in order to satisfy your daily energy and nutrition
requirements. In addition, Dr. Zeng presents some very useful knowledge including two theories of
aging and disease to help you understand why you need nutrition, and what kinds and amounts of
nutrients you require. It explains why nutrition optimization can help improve your health and
prolong your longevity, whether you are a normal weight, overweight or obese, have diabetes, or
Alzheimer's disease. This unique book also summarizes ORAC, Oxygen Radical Absorption Capacity,
and energy and nutrition values of selected foods that can meet our needs.
  beef tri tip nutrition: Food Buying Guide for Child Nutrition Programs , 2001
  beef tri tip nutrition: 101 Body-Sculpting Workouts and Nutrition Plans: for Women The
Editors of Muscle and Fitness Hers, 2011 Removing guesswork from workout regimens, the
programs in this guidebook are not only clearly explained and easy-to-follow, they are proven to be
effective at burning more calories and body fat to achieve a firm, healthy, strong body. Designed
specifically for women, this resource introduces to many different styles of working out--from
barbells and dumbbells to machines and elastic bands--to maximize the effectiveness of each
workout and to ensure there is never any boredom with the routines. Also included are complete
meal plans, designed by some of the countries best nutritionists, which feature a collection of
recipes that are both healthy and delicious.
  beef tri tip nutrition: Nutrition In Foods ,
  beef tri tip nutrition: American Dietetic Association Complete Food and Nutrition Guide
Roberta Larson Duyff, 2006-09-18 Offers tips and guidelines for following a healthy diet, from
choosing the right food at the supermarket to eating well at every stage in life.
  beef tri tip nutrition: Culinary Nutrition Jacqueline B. Marcus, 2025-05-15 Culinary Nutrition:
The Science and Practice of Healthy Cooking, Second Edition is one of the first textbooks specifically
written to bridge the relationship between food science, nutrition, and culinology as well as
consumer choices for diet, health, and enjoyment. The book uses a comprehensive format with
real-life applications, recipes, and color photographs of finished dishes to emphasize the necessity of
sustainably deliverable, health-beneficial, and taste-desirable products.The book includes
pedagogical elements to enhance and reinforce learning opportunities; explores which foods and
beverages involve the optimum nutritional values for dietary and health needs; includes specific



dietary requirements throughout the lifecycle; and examines how foods and beverages are produced.
The fully revised second edition includes updated dietary and health guidelines and
recommendations; more vegan, vegetarian, and plant-based meals; updated protein, carbohydrate,
fat, vitamin and mineral recommendations; environmental and sustainability considerations; and
much more. - Explores the connections among the technical sciences of nutrition, food science, and
the culinary arts, as well as consumer choices for diet, health, and enjoyment - Presents
laboratory-type, in-class activities using limited materials with real-life applications of complex,
scientific concepts - Includes photographs and recipes that are integrated to enhance learning
experiences - Offers online support for qualified instructors and students, including an exam test
bank, case studies, hands-on applications, and recipes that are suitable for a variety of settings
  beef tri tip nutrition: The Therapy of Nutrition Kathleen DuChene, Kathleen Ms Rd
Duchene,
  beef tri tip nutrition: The Healthy Beef Cookbook National Cattleman's Beef Associati, Alma
Flor Ada, Betsy Hornick, Richard Chamberlain, 2013-02-21 More than 130 healthy beef recipes from
the top authority in nutrition Lean beef can be a key part of a healthy diet. Calorie for calorie, it's
one of nature's most nutrient-rich foods. Now, the National Cattlemen's Beef Association and the
American Dietetic Association show today's health-conscious cooks exciting new ways to use lean
beef in everything from quick and easy mid-week suppers to special occasion meals. This full-color
healthy cookbook features more than 130 delicious, nutritious recipes that call for one of the 22 cuts
of beef that meet government guidelines for lean labeling. The National Cattlemen's Beef
Association is a trade association of America's cattle farmers and ranchers, the largest segments of
the nation's food and fiber industry. The Association, on behalf of the Cattlemen's Beef Board,
educates consumers about the healthy characteristics of beef. The American Dietetic Association is
the largest organization of food and nutrition professionals in the world, with nearly 70,000
members. Richard Chamberlain (Dallas, TX) is the owner and head chef of Chamberlain's Steak and
Chop House in Dallas. He currently sits on the board of directors for the Dallas chapter of the
American Heart Association. Betsy Hornick, MS, RD (Poplar Grove, IL), is an experienced writer,
editor, and educator specializing in food, nutrition, and health-related topics.
  beef tri tip nutrition: Meat Business Magazine , 1998
  beef tri tip nutrition: New Cook Book Jennifer Darling, 2004-03 Includes two bonus chapters
of recipes, menus, party and decorating ideas, and shortcut treats Bonus Chapter No. 1: Holiday
Menus Menus for Thanksgiving to Christmas and the Super Bowl including holiday brunches,
appetizer parties, dessert parties, and simple dinners for busy families Additional recipes new to this
edition Make-ahead information and time tables for all menus so more time is spent with guests, not
in the kitchen Fun and simple tabletop decorating ideas to dress up holiday tables Tips to make
holidays easier and more fun Bonus Chapter No. 2: Shortcut Treats Simple cookies and candies
(using a mix or just a few ingredients stirred together) Food gifts that include easy packaging ideas
How to organize a cookie exchange Simple decorating ideas to dress up packaged cookies
  beef tri tip nutrition: The Ultimate Air Fryer Oven Cookbook Coco Morante, 2021 An
accessible book of 100 easy-to-make recipes for delicious dishes prepared in your air fryer, including
roasting, frying, baking, dehydrating, and proofing bread. Authorized by Instant Brands. Air fryer
ovens are wildly versatile appliances, and the newest model from Instant Brands, ranked #1 in the
category, promises to be the best of them all. They have the requisite air fryer basket, as well as an
oven rack, baking sheet, and rotisserie spit. The temperature settings are precise and wide-ranging,
allowing you to do everything from dehydrating jerky and proofing bread dough to high-heat
roasting and broiling. The Ultimate Air Fryer Oven Cookbook makes use of all of these functions and
more! The recipes include family-friendly breakfasts such as baked oatmeal and breakfast burritos,
snacks and appetizers such as vegetable spring rolls and Scotch eggs, and a wide variety of lunches
and dinners for vegetarians and omnivores alike. Whether you have a fully equipped kitchen or a
studio kitchenette, you can cook wholesome and delicious meals for any occasion, all with one
countertop appliance.



  beef tri tip nutrition: Body Fuel Mark Lauren, Maggie Greenwood-Robinson, 2016-01-26 A
no-frills, fail-safe, easy-to-follow “calorie-cycling” eating plan designed to jumpstart your
metabolism, stimulate weight loss, define your body, and keep you fit for life—from the bestselling
author of You Are Your Own Gym FUEL UP, BURN FAT International fitness phenomenon and U.S.
Special Operations Forces trainer Mark Lauren has worked with everyone from soldiers to civilians
who want to get into top shape fast—without pricey equipment or gym memberships. Now he turns
that same disciplined focus and straightforward advice to using the right foods to fuel your body. In
Body Fuel, Lauren reveals for the first time his cutting-edge concept of “calorie cycling,” the secret
weight-loss weapon that employs a simple week-by-week schedule of calorie and carbohydrate
increases and decreases to trick the metabolism and keep the body in fat-burning mode. Lauren
provides a helpful meal guide and more than fifty delicious breakfast, lunch, dinner, and snack
recipes, formulated around the “Magnificent 7”—meats, fish, vegetables, fruit, grains, nuts, and
seeds. Complementing this new eating plan is a series of ten-minute workouts that use your own
body for resistance. Drawing on the latest nutritional research and including photos of exercise
routines, Body Fuel will change the way you think about food, transforming your life and your body.
  beef tri tip nutrition: The Complete Pregnancy Guide for Expectant Mothers Alex A.
Lluch, Benito Villanueva, 2011-08-16 Every year, approximately 6 million women in America become
pregnant. This time in a woman s life is an experience full of physical and emotional changes that
are exhilarating, amazing and complicated. The Complete Pregnancy Guide for Expectant Mothers
takes the mystery out of having a baby, with comprehensive information about the day-to-day
changes mother and baby will be experiencing, plus important facts and tips for having a happy and
healthy pregnancy. With in-depth information for all 266 days of pregnancy, plus the months after
baby is born, this is the only book a mother-to-be will need
  beef tri tip nutrition: I Love Canadian Beef Beef Information Centre, 2005 I Love Canadian
Beef, indeed. It's still the best. Featured here are 125 nutritious and easy-to-prepare Canadian beef
recipes for all occasions, including appetizers, salads, grills, soups, stews, casseroles, pastas,
stir-fries and, of course, the classic roasts, burgers and prime rib. With recipes for quick meals, light
meals, meals for one or two and for entertaining, plus tips on how to buy, prepare and cook beef,
this book has everything you need to keep on loving Canadian beef.
  beef tri tip nutrition: New Cook Book Better Homes and Gardens, 2004 12th Edition - 75th
Anniversary of America's #1 Cookbook since 1930.
  beef tri tip nutrition: New Dieter's Cookbook Diane Quagliani, 2003 New Better Homes and
Gardens kitchen-tested recipes make losing weight a delicious experience.
  beef tri tip nutrition: Jim Stoppani's Encyclopedia of Muscle & Strength Jim Stoppani,
2023-02-22 Whether you seek to maximize muscle mass, strength, or fat loss, Jim Stoppani's
Encyclopedia of Muscle & Strength, Third Edition, will deliver visible results with over 380 exercises
and nearly 140 ready-to-use workouts.
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