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The Essence of Gastronomy
Derived from ancient Chinese philosophy, Traditional Chinese Medicine is considered to be difficult to understand. This book
provides an overview of Traditional Chinese Medicine by illustrating the topics of visceral manifestation, etiology and
pathology in a clear manner to readers. Clinical treatments are included to serve as references for practice. This book is
well-suited for both researchers and practitioners.

What's for Dinner, Dexter?
Healing with Whole Foods
The Essence of Gastronomy: Understanding the Flavor of Foods and Beverages presents a new comprehensive and unifying
theory on flavor, which answers ancient questions and offers new opportunities for solving food-related issues. It presents
gastronomy as a holistic concept, focusing not only on the food and its composition but also on the human who eats it. This
book defines gastronomy as the science of flavor and tasting, where flavor is a broadly interpreted objective characteristic
that refers to product quality, and tasting is defined as the human perception of flavor registered by all the human senses.
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Understanding tasting and flavor and how humans react to it is not merely hedonistic. It relates to larger societal issues
such as nourishing the elderly and the food children eat at school, and it offers a practical advantage to the hospitality
industry of comprehending why customers enjoy their food and beverages. The book presents gastronomy as a discipline
that combines natural sciences and human-related sciences. Following an introduction that sets the stage for the author’s
groundbreaking research on gastronomy, the book describes flavor perception, the sensorial act of tasting, how it works,
and what neural systems are involved. It then focuses on understanding flavor, discussing universal flavor factors and the
new flavor theory. The book also examines food and beverages from a flavor standpoint, including the effects of ingredients
and techniques that are used. It also explores liking, primarily at the flavor level, which includes practical guidelines for
matching food and beverages. The final chapter looks at the interpretation of sensorial signals in the brain and addresses
issues such as food choice, preferences, and palatability. Offering a new approach, this book provides readers with a
roadmap for finding their way into the gastronomic world.

Writing Food History
Discover the new science of how eating can enable your body to heal itself from cancer, dementia, and dozens of avoidable
diseases. Eat your way to better health with this New York Times bestseller. We have long radically underestimated our
body's power to transform and restore our health. Pioneering physician scientist, Dr. William Li, empowers readers by
showing them the evidence behind over 200 health-boosting foods that can starve cancer, reduce your risk of dementia,
and beat dozens of avoidable diseases. This book isn't about what foods to avoid, but rather is a life-changing guide
detailing the hundreds of healing foods you can add to your meals that support the body's defense systems, including:
Plums Cinnamon Sourdough breadRed wine and beer Black Beans San Marzano tomatoes Olive oil Cheeses like Jarlsberg,
Camembert and cheddar With Dr. Li's plan, the foods you already love can be optimized to activate your body's five natural
health defense systems--Angiogenesis, Regeneration, Microbiome, DNA Protection, and Immunity--to fight cancer; diabetes;
cardiovascular, neurodegenerative, and autoimmune diseases; and other debilitating conditions. Both informative and
practical, Eat to Beat Disease explains the science of healing and prevention, strategies for using food to actively boost
health, and points the study of well-being and disease recovery in an exhilarating new direction.

Traditional Chinese Medicine
Here is a rich resource on recent research innovations in the field of food processing and food engineering. Chapters are
written by eminent researchers in the field of food science and provide in-depth knowledge on the application of
engineering aspects in food processing, food packaging, food quality, and food safety. The book looks at the latest
nanotechnology aspects for the detection of foodborne pathogens to ensure safety with respect to these pathogens. It
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provides detailed kinetics of quality and safety aspects of food and goes on to discuss the characteristics of edible films
prepared from plasticized guar gum. Other topics include the production of novel biomolecules and their characterization,
the microstructural properties of arabionoxylan aerogels, the antioxidant activity of oats harvested from draught areas, the
effect of quercetin isolated from Enicostemma littorale against cancer targets, the latest trends in production of ethanol and
fructo-oligosachharides, and much more.

Water Activity
Includes recipes from Chef Del Sroufe, author of the bestselling Forks Over Knives—The Cookbook and Better Than Vegan
Nearly half of Americans take at least one prescription medicine, with almost a quarter taking three or more, as diseases
such as diabetes, obesity, and dementia grow more prevalent than ever. The problem with medicating common ailments,
such as high blood pressure or elevated cholesterol, is that drugs treat symptoms—and may even improve test
results—without addressing the cause: diet. Overmedicated, overfed, and malnourished, most Americans fail to realize the
answer to lower disease rates doesn’t lie in more pills but in the foods we eat.With so much misleading nutritional
information regarded as common knowledge, from “everything in moderation” to “avoid carbs,” the average American is illequipped to recognize the deadly force of abundant, cheap, unhealthy food options that not only offer no nutritional
benefits but actually bring on disease. In Food Over Medicine, Pamela A. Popper, PhD, ND, and Glen Merzer invite the reader
into a conversation about the dire state of American health—the result of poor nutrition choices stemming from food politics
and medical misinformation. But, more important, they share the key to getting and staying healthy for life. Backed by
numerous scientific studies, Food Over Medicine details how dietary choices either build health or destroy it. Food Over
Medicine reveals the power and practice of optimal nutrition in an accessible way.

A Text-book of the theory and practice of medicine v. 1, 1893
The prevalence of metabolic syndrome (MS) is rising in developing countries and developed countries at such high rates
that it is now considered a worldwide public health problem of pandemic proportions. Yet its spread can usually be
mitigated by diet and lifestyle behavior. Nutritional Intervention in Metabolic Syndrome brings together coverage of dietary
patterns and dietary components to create a complete understanding of the mechanisms by which these diets and
components may improve metabolic syndrome. It then presents information on how to treat MS through lifestyle change
and nutritional intervention. Witten by experts, the book focuses on diet therapy, nutritional intervention, and oxidative
stress in metabolic syndrome. It presents information on dietary patterns in metabolic syndrome, including Mediterranean
style diets, DASH, and low calorie diets. The text then provides an understanding of the physiopathology mechanisms in
metabolic syndrome and strategies to treat these conditions through nutritional intervention. Chapters cover prevalence of
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MS, pathophysiology, MS in systemic lupus erythematosus and rheumatoid arthritis, gene-nutrient interactions, MS in
adolescents and children, lifestyle change and physical activity, and various effects of dietary components in MS. Research
studies examining food groups are important, and there is a trend in the literature to verify the relationship between dietary
patterns and cardiovascular risk factors. However, studies examining dietary components, such as olive oil, soy-based
products, n-3 polyunsaturated fatty acids, berries, whole grains, nuts, dairy foods, tea, coffee, and alcoholic beverages are
also important. The coverage of both in this book gives you an understanding of the pathophysiology underlying MS that
you can use to develop strategies to prevent and treat these conditions through nutritional intervention.

Food Over Medicine
The vibrant interest in food studies among both academics and amateurs has made food history an exciting field of
investigation. Taking stock of three decades of groundbreaking multidisciplinary research, the book examines two broad
questions: What has history contributed to the development of food studies? How have other disciplines - sociology,
anthropology, literary criticism, science, art history - influenced writing on food history in terms of approach, methodology,
controversies, and knowledge of past foodways? Essays by twelve prominent scholars provide a compendium of global and
multicultural answers to these questions. The contributors critically assess food history writing in the United States, Africa,
Mexico and the Spanish Diaspora, India, the Ottoman Empire, the Far East - China, Japan and Korea - Europe, Jewish
communities and the Middle East. Several historical eras are covered: the Ancient World, the Middle Ages, Early Modern
Europe and the Modern day. The book is a unique addition to the growing literature on food history. It is required reading
for anyone seeking a detailed discussion of food history research in diverse times and places.

Eat to Beat Disease
What defines a sustainable food system? How can it be more inclusive? How do local and global scales interact and how
does power flow within food systems? How to encourage an interdisciplinary approach to realizing sustainable food
systems? And how to activate change? These questions are considered by EU and North American academics and
practitioners in this book. Using a wide range of case studies, it provides a critical overview, showing how and where theory
and practice can converge to produce more sustainable food systems.

Chinese Dietary Therapy
Research Methodology in Food Sciences
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Headspace gas analysis is an analytical technique that has been successfully applied to food flavors for over 20 years but
has experienced a resurgence of interest and innovation in recent years. In its truest form, headspace analysis represents
the direct collection and analysis of the mixture of vapors in the space immediately above a food or beverage. The
technique offers several advantages for workers interested in how a product smells and ultimately tastes. It offers the
advantages of speed, simplicity, and, more importantly, represents the aroma profile a consumer is likely to experience just
before consuming the product. Since only volatile components are collected, the sample is totally free of nonvolatile
residues which commonly plague comparison liquid-liquid extracts of the same product. This is the first book devoted to
headspace analysis in foods and beverages in more than 20 years. The publication contains chapters on the basic theory of
headspace analysis, as well as the theory and application of newly developed headspace techniques, such as solid phase
micro extraction, SPME and electronic noses. New concentrating and desorption techniques are described in addition to a
raft of food applications including tomato and citrus juices, alcoholic beverages, baguettes, dairy products, lipids, grill
flavoring, baked potato, and meat. Chapters on off-flavors as well as aroma-food matrix interactions are also included. "This
is the bible of headspace analysis. If you are involved in, or planning on becoming involved, or want to learn more about,
this incredible subject , then buy this book immediately!" – Aubrey Parsons, governing council member, International Union
for Food Science and Technology

A Text-book of the Theory and Practice of Medicine
A guide that cuts through the haze of misinformation and delivers an insightful message to anyone living with or at risk
from the following: cancer, diabetes, heart disease, obesity, Alzheimer's disease and /or osteoporosis. Dr Campbell
illuminates the connection between nutrition and these often fatal diseases and reveals the natural human diet. He also
examines the source of nutritional confusion produced by powerful lobbies, government entities and opportunist scientists.
Part medical thriller, part governmental exposé.

A Treatise on the Theory and Practice of Medicine
Before the introduction of antisepsis and inoculation, people commonly died due to unsanitary conditions in the home, or
following surgery or childbirth. Between them, the great scientists Louis Pasteur (1822-1893) and Joseph Lister (1827-1912)
extended widely the practice of inoculation and revolutionized medical practice. Pasteur's discovery that living organisms
are the cause of fermentation formed the basis of the modern germ theory. Following Pasteur's researches, Lister
proceeded to develop his antiseptic surgical methods. These breakthroughs in medicine are to be reckoned among the
greatest discoveries of the nineteenth century.
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Grain Brain
A guide to health, diet, alternative medicine, and natural food presentation teaches readers how to apply Chinese medicine
and the five-element theory to a contemporary diet and treat illness and nervous disorders through food choices.

Food as Medicine
Does a longer life mean a healthier life? The number of adults over 65 in the United States is growing, but many may not be
aware that they are at greater risk from foodborne diseases and their nutritional needs change as they age. The IOM's Food
Forum held a workshop October 29-30, 2009, to discuss food safety and nutrition concerns for older adults.

Notes on Theory and Practice of Veterinary Medicine and Surgery
The pet-owner bond is strengthened when owners feel they are contributing to their pet's well-being and good health on
one of the most intimate levels of human bonding: food. Home cooking for your dog can be fun and easy. By using Chinese
Medicine theory, you can keep your pet healthy using fresh, wholesome food ingredients. Learn to use food as medicine by
following the simple guidelines in What's For Dinner, Dexter?Over 50 main dishes for your dog, some travel meals and
snacks.

Food Is Your Best Medicine
Galen, the personal physician of the emperor Marcus Aurelius, wrote what was long regarded as the definitive guide to a
healthy diet, and profoundly influenced medical thought for centuries. Based on his theory of the four humours, these works
describe the effects on health of a vast range of foods including lettuce, lard, peaches and hyacinths. This book makes all
his texts on food available in English for the first time, and provides many captivating insights into the ancient
understanding of food and health.

Germ Theory and Its Applications to Medicine & on the Antiseptic Principle of the Practice of
Surgery
Translation of the 1988 Chinese edition. Presents Chinese dietary concepts relating to Qi, Yin, Yang, etc., and recommends
foods for specific disorders.
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Ayurveda
Biological and physiological systems: animal sciences. Plant-animal interactions in northern temperate sown grasslands and
semi-natural vegetation. Exploitation of the systems approach in technical design of agricultural enterprises. Application of
systems theory to farm planning and control: modelling resource allocation. Optimising the mixture of enterprises in a
farming system. Farming systems research-extension. Food policy and food security planning: institutional approaches to
modelling grain markets and food security in Sub-Saharn Africa. A systems view of commercial supply and marketing links.
Agroecosystems. Understanding and managing changes in agriculture. Agricultural sector modelling for policy
development. Of agricultural systems and systems agriculture: systems methodologies in agricultural education. Extension
education: Top(s) Down, Bottom(s) Up and Other Things.

Food and Agricultural Tourism
The Theory and Practice of Medicine
How Not to Die
"Food as medicine" is a powerful approach to health and healing, intimately woven into naturopathic medical education.
"Food As Medicine Everyday: Reclaim Your Health With Whole Foods" is thoroughly researched, beautifully written and
elegantly illustrated. Dr. Jackson and Dr. Briley remind us that poor dietary choices are a major element in the exploding
issues of chronic disease. They also remind us that food is medicine, and a big part of the solution. "Drs. Julie Briley and
Courtney Jackson have filled an enormous gap in the field of medical nutrition. They offer for the first time a well
documented, but easy-to-read, pathway to healthy eating that can be trusted by everyone." -Kent Thornburg, PhD Director,
Bob and Charlee Moore Institute of Nutrition and Wellness, Oregon Health & Science University "Drs. Briley and Jackson
make critically needed connections between food choices and the real world dangers of illness that will provoke both
thought and lifestyle changes. Their simple to follow and effective eating plan, including recipes, makes sense for anyone.
Health seekers will treasure this delightful book, because it offers a compelling avenue for improved vigor and vitality."
-Jessica Black, ND." Author of "The Anti-Inflammation Diet and Recipe Book" and "The Freedom Diet." "We have lost our way
when it comes to the basic need of feeding ourselves and our families. We are inundated with conflicting advice about what
we should and should not eat. Now, we have a source of solid information that helps us understand how to eat and its
impact on our health. Read this book to learn how to bring real food back into your life in a delicious way." -Chef Alphonso
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Rosas, CCP The Organic Chef ""Food As Medicine Everyday" complements the theory of inflammation which is the basic
mechanism that triggers our most urgent health threats: heart attack and stroke. The best way to treat cardiovascular
disease is to prevent it by taking ownership of our health through disciplined lifestyle choices. Thank you Dr. Jackson and
Dr. Briley for providing elegant education and credible insight with helpful tools for making healthy choices." -Tracy
Stevens, MD Cardiologist, Saint Luke's Mid America Heart Institute Medical Director of Muriel I. Kauffman Women's Heart
Center "To avoid illness and early death, we will have to rediscover the importance of real nutrients in whole foods. Drs.
Briley and Jackson's guide is excellent for anyone committing to health through good food. Going back to our roots can
scoot us ahead." -Jonn Matsen, ND Author of "Eating Alive: Prevention Thru Good Digestion," "Eating Alive II: Curing the
Incurable, The Secrets to Great Health." ""Food As Medicine Everyday" is not a diet book, but a clearly written guide to
improve well-being by making healthy lifestyle choices. This phenomenal tool provides strategies needed for a balanced
approach to eating. Everyone should read this. The evidence is clear--food and nutrition significantly impact our health."
-Andrew Erlandsen, ND Chair, Graduate Nutrition Program, NCNM"

Nutritional Intervention in Metabolic Syndrome
Text-book of Homeopathic Theory and Practice of Medicine
Ten years ago, Colbin's Food and Healing stood at the forefront of the food revolution, exploring the link between diet and
health. In this anniversary edition, she provides updates on recent dietary systems, including low-fat, food combining, and
alternative medicine.

Foundation for a New Theory and Practice of Medicine
First published in 1987. CRC Press is an imprint of Taylor & Francis.

Galen on Food and Diet
This book fills a gap in the growing academic discipline of food and agricultural tourism, offering the first multidisciplinary
approach to food tourism and the role it plays in economic development, destination marketing, and gastronomic
exploration. It provides a comprehensive introduction to the discipline by considering food tourism in connection with both
cultural values and important issues in agriculture, food consumption and safety, and rural heritage and sustainability. The
book is divided into four Parts. Part I defines the elements of food tourism and explains its relationship with sustainability.
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Part II provides an overview of rural development and demonstrates the impact of industrialization and globalization on
eating habits. Part III focuses on food tourism studies and market segmentation techniques to help students understand
customer needs regarding food tourism products. Finally, Part IV looks at the financial, policy, and legal requirements
relating to food tourism development, providing hands-on tools for students entering food tourism businesses or industries.
Complemented by a wide range of international case studies, key definitions, and study questions, Food and Agricultural
Tourism is essential reading for students of tourism, geography, and economic development studies.

Food as Medicine Everyday
Providing Healthy and Safe Foods As We Age
#1 New York Times bestselling author Dr. Mark Hyman sorts through the conflicting research on food to give us the skinny
on what to eat. Did you know that eating oatmeal actually isn't a healthy way to start the day? That milk doesn't build
bones, and eggs aren't the devil? Even the most health conscious among us have a hard time figuring out what to eat in
order to lose weight, stay fit, and improve our health. And who can blame us? When it comes to diet, there's so much
changing and conflicting information flying around that it's impossible to know where to look for sound advice. And decades
of misguided "common sense," food-industry lobbying, bad science, and corrupt food polices and guidelines have only
deepened our crisis of nutritional confusion, leaving us overwhelmed and anxious when we head to the grocery store.
Thankfully, bestselling author Dr. Mark Hyman is here to set the record straight. In Food: What the Heck Should I Eat? -- his
most comprehensive book yet -- he takes a close look at every food group and explains what we've gotten wrong, revealing
which foods nurture our health and which pose a threat. From grains to legumes, meat to dairy, fats to artificial sweeteners,
and beyond, Dr. Hyman debunks misconceptions and breaks down the fascinating science in his signature accessible style.
He also explains food's role as powerful medicine capable of reversing chronic disease and shows how our food system and
policies impact the environment, the economy, social justice, and personal health, painting a holistic picture of growing,
cooking, and eating food in ways that nourish our bodies and the earth while creating a healthy society. With myth-busting
insights, easy-to-understand science, and delicious, wholesome recipes, Food: What the Heck Should I Eat? is a nononsense guide to achieving optimal weight and lifelong health.

Headspace Analysis of Foods and Flavors
"Informed by the theory and practices of Ayurveda and scientific research, Food as Medicine: The Theory and Practice of
Food provides a practical and lucid model of what food is, how it impacts your health, and how to make the best choices in
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your diet" P. [4] of cover.

Eating and Healing
From the physician behind the wildly popular NutritionFacts website, How Not to Die reveals the groundbreaking scientific
evidence behind the only diet that can prevent and reverse many of the causes of disease-related death. The vast majority
of premature deaths can be prevented through simple changes in diet and lifestyle. In How Not to Die, Dr. Michael Greger,
the internationally-renowned nutrition expert, physician, and founder of NutritionFacts.org, examines the fifteen top causes
of premature death in America-heart disease, various cancers, diabetes, Parkinson's, high blood pressure, and more-and
explains how nutritional and lifestyle interventions can sometimes trump prescription pills and other pharmaceutical and
surgical approaches, freeing us to live healthier lives. The simple truth is that most doctors are good at treating acute
illnesses but bad at preventing chronic disease. The fifteen leading causes of death claim the lives of 1.6 million Americans
annually. This doesn't have to be the case. By following Dr. Greger's advice, all of it backed up by strong scientific evidence,
you will learn which foods to eat and which lifestyle changes to make to live longer. History of prostate cancer in your
family? Put down that glass of milk and add flaxseed to your diet whenever you can. Have high blood pressure? Hibiscus tea
can work better than a leading hypertensive drug-and without the side effects. Fighting off liver disease? Drinking coffee
can reduce liver inflammation. Battling breast cancer? Consuming soy is associated with prolonged survival. Worried about
heart disease (the number 1 killer in the United States)? Switch to a whole-food, plant-based diet, which has been
repeatedly shown not just to prevent the disease but often stop it in its tracks. In addition to showing what to eat to help
treat the top fifteen causes of death, How Not to Die includes Dr. Greger's Daily Dozen -a checklist of the twelve foods we
should consume every day.Full of practical, actionable advice and surprising, cutting edge nutritional science, these
doctor's orders are just what we need to live longer, healthier lives.

The Theory and practice of medicine v. 1-2
This unique one-of-a-kind book is a comprehensive introduction to the theory and practice of Ayurveda, and discusses the
practical use of therapies such as diet, exercise, yoga, meditation, massage, and herbal remedies. The book also includes
detailed information on Ayurvedic pharmacology and pharmacy, clinical methods and examinations, and general treatment
protocols. Plus, a helpful section provides a comprehensive materia medica of 50 Indian herbs that include botanical
descriptions, traditional Ayurvedic knowledge, constituent data and the latest medical research, as well as clinical
indications, formulations, and dosages. Helpful full-color insert containing photos of the 50 herbs covered, alongside a ruler
for scale, allows the reader to quickly identify herbs correctly. Includes useful appendices, including information on dietary
and lifestyle regimens, Ayurvedic formulations, Ayurvedic weights and measures, glossaries on Ayurvedic terms, and
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medical substances. Unique contributions include a discussion of pathology, clinical methods, diagnostic techniques, and
treatment methods from an Ayurvedic perspective.

The Homoeopathic theory and practice of medicine v. 1
With growing concerns about the rising incidence of obesity, there is interest in understanding how the human appetite
contributes to energy balance and how it might be affected by the foods we consume, as well as other cultural and
environmental factors. Satiation, satiety and the control of food intake provides a concise and authoritative overview of
these areas. Part one introduces the concepts of satiation and satiety and discusses how these concepts can be quantified.
Chapters in part two focus on biological factors of satiation and satiety before part three moves on to explore food
composition factors. Chapters in part four discuss hedonic, cultural and environmental factors of satiation and satiety.
Finally, part five explores public health implications and evaluates consumer understanding of satiation and satiety and
related health claims. Provides a concise and authoritative overview of appetite regulation Focuses on the effects of
biological factors, food composition and hedonic, cultural and environmental factors affecting appetite control Discusses
implications for public health

Imagining Sustainable Food Systems
In this stunningly original book, Richard Wrangham argues that it was cooking that caused the extraordinary transformation
of our ancestors from apelike beings to Homo erectus. At the heart of Catching Fire lies an explosive new idea: the habit of
eating cooked rather than raw food permitted the digestive tract to shrink and the human brain to grow, helped structure
human society, and created the male-female division of labour. As our ancestors adapted to using fire, humans emerged as
"the cooking apes". Covering everything from food-labelling and overweight pets to raw-food faddists, Catching Fire offers a
startlingly original argument about how we came to be the social, intelligent, and sexual species we are today. "This notion
is surprising, fresh and, in the hands of Richard Wrangham, utterly persuasive Big, new ideas do not come along often in
evolution these days, but this is one." -Matt Ridley, author of Genome

The China Study
Systems Theory Applied to Agriculture and the Food Chain
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Satiation, Satiety and the Control of Food Intake
A fascinating interpretation of how the body functions to maintain good health and addresses all kinds of ailments with
specific nutritional approaches. A pioneering nutrition classic. From the Paperback edition.

Food and Healing
Dr. Perlmutter's #1 New York Times bestseller about the devastating effects of gluten, sugar, and carbs on the brain and
body -- updated with the latest nutritional and neurological science When Grain Brain was published in 2013, Dr. Perlmutter
kick-started a revolution. Since then, his book has been translated into thirty languages, and more than 1.5 million readers
have been given the tools to make monumental life-changing improvements to their health. They've lost weight, banished
anxiety and depression, reduced or eliminated chronic conditions, and taken proactive steps to safeguard themselves
against cognitive decline and neurological disease -- all without drugs. In this fully revised, five-year-anniversary edition, Dr.
Perlmutter builds on his mission. Drawing on the latest developments in scientific research, which have further validated his
recommendations, he explains how the Grain Brain program boosts the brain, shows the benefits of using fat as a main fuel
source, and puts forth the most compelling evidence to date that a non-GMO, gluten-free, and low-carb diet is crucial for
cognitive function and long-term health. Featuring up-to-date data and practical advice based on leading-edge medicine,
including modified guidelines for testing and supplements, plus a wealth of new recipes, Grain Brain empowers you to take
control of your health as never before and achieve optimal wellness for lifelong vitality.

Food
Catching Fire
Theory and Practice of Veterinary Medicine
Discover neglected wild food sources—that can also be used as medicine! The long-standing notion of “food as medicine,
medicine as food,” can be traced back to Hippocrates. Eating and Healing: Traditional Food As Medicine is a global overview
of wild and semi-domesticated foods and their use as medicine in traditional societies. Important cultural information, along
with extensive case studies, provides a clear, authoritative look at the many neglected food sources still being used around
the world today. This book bridges the scientific disciplines of medicine, food science, human ecology, and environmental
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sciences with their ethno-scientific counterparts of ethnobotany, ethnoecology, and ethnomedicine to provide a valuable
multidisciplinary resource for education and instruction. Eating and Healing: Traditional Food As Medicine presents
respected researchers’ in-depth case studies on foods different cultures use as medicines and as remedies for nutritional
deficiencies in diet. Comparisons of living conditions in different geographic areas as well as differences in diet and
medicines are thoroughly discussed and empirically evaluated to provide scientific evidence of the many uses of these
traditional foods as medicine and as functional foods. The case studies focus on the uses of plants, seaweed, mushrooms,
and fish within their cultural contexts while showing the dietary and medical importance of these foods. The book provides
comprehensive tables, extensive references, useful photographs, and helpful illustrations to provide clear scientific support
as well as opportunities for further thought and study. Eating and Healing: Traditional Food As Medicine explores the
ethnobiology of: Tibet—antioxidants as mediators of high-altitude nutritional physiology Northeast Thailand—“wild” food
plant gathering Southern Italy—the consumption of wild plants by Albanians and Italians Northern Spain—medicinal
digestive beverages United States—medicinal herb quality Commonwealth of Dominica—humoral medicine and food
Cuba—promoting health through medicinal foods Brazil—medicinal uses of specific fishes Brazil—plants from the Amazon
and Atlantic Forest Bolivian Andes—traditional food medicines New Patagonia—gathering of wild plant foods with medicinal
uses Western Kenya—uses of traditional herbs among the Luo people South Cameroon—ethnomycology in Africa
Morocco—food medicine and ethnopharmacology Eating and Healing: Traditional Food As Medicine is an essential research
guide and educational text about food and medicine in traditional societies for educators, students from undergraduate
through graduate levels, botanists, and research specialists in nutrition and food science, anthropology, agriculture,
ethnoecology, ethnobotany, and ethnobiology.
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