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This course introduces the concept of food as medicine. The students will
explore how food can be important in both disease prevention and wellbeing, in
the past and the future. The students will also learn about what’s in food that
gives it the potential to improve our health and how to recognize which types of
foods are essential for health and wellbeing, and how food can play an important
role in treating/preventing disease.

This course will enable the students/young scholars to work on the interface
between a specialized research environment and practical problem solving area
of agriculture and food industry.
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(course content and homework / tests schedule)
Week Topic of the lecture

1 Introduction to functional foods

2 Ancient and modern food habits and its consequences

3 Type of foods and how food works like medicine

4 Food can prevent chronic diseases

5 Food can treat complex diseases

6 Pro-biotics and pre-biotics

7 Food and nutritional needs for neonatal to school children

8 Food and nutritional needs for youth and adults

9 Mid-Term exam

10 Food and nutritional needs for mature adults

11 Food and weight management

12 Food and physical fitness

13 Food and metabolic disorders

14 Food and cardiovascular diseases

15 Food and mental health

16 Food and infectious diseases

17 Healthy food leads healthy life

18 Final report submission and oral presentation
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(textbook & other references)

1.  William WL (2019) Eat to beat disease: The new science of how your body can heal itself. Grand
central publishing, New York, USA.

2. Dale P (2011) Healing foods: Prevent and treat common illness with fruits, vegetables, herbs and
more. Skyhorse publishing. Ney York, USA.

3. Dale P (2021) The medicinal chef: The nutrition bible: A A-Z of ailments and medicinal foods.
Quardrille Publishing, London, UK.
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