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Food & 
medicine
moving
closer? Philosophy

-and closer to
philosophy?

Functional Foods
Animal/Human Nutrition

Food Culture / Mental Health
Tradional Chinese Medicine

Food & Body in Religion



Nutrition: Man´s most intimate
contact with surrounding nature

O2



Food = experience? 
(- Not only fuel for chemical machine, advertisement in a Danish Newspaper Nov. 2007) 

Food and meals are becoming part of the ”experientel living”
Tea is a good example of food that has a role beyond nutrition

Tea meditation?

Tea for go(o)d health?

Tea functional food?



Human Food and Nutrition:
Natural, social and human science

Nutrition
epidemiology

Human intervention
Studies

Nutrients in 
health and disease

Gastronomy
Sociology

Animal/cell
models

Social & human science
Functional effect, statistic,

intuitive → ”holistic”

Natural science
Structure, mechanism

cause-effect → ”reductionistic”

Molecular
biology



”Food, Medicine and Philosophy in East and West”
3-week international Scandinavian-Chinese PhD course:

Copenhagen:

Lectures
Field studies

Hong Kong, Guangzhou:

Field studies
Lectures, report

Learning
by observing

contrasts
Food

Philosophy

Medicine

Improved understanding of:
- Diet choices in East & West
- Globalization of diet & health
- Basic science epistemiology

in food and medicine fields
- Science synergy & creativity
- East-West cultural diversity

Researchers:
Food science
Food technology
Human nutrition
Agriculture

Pharmacy
Medicine
Health/Exercise

Philosophy
Religion
Theology
Sociology



Lecture overview

• Presentation of coordinators, lecturers
• Presentation of participants
• Presentation of course program
• Course report
• Introduction to course theme: 

Food, Medicine & Philosophy
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Is the course relevant for Western conditions?

One PhD student after the 2007 course (adapted):

”I was struck by the fact that the conflict between TCM (Traditional
Chinese Medicine) and our Western natural science is similar to 
the conflicts between a restaurant chef and me as a food scientist.

The chef works by experience and historical knowledge, is 
concerned about results - not mechanisms. I work systematically
by molecular gastronomy to obtain better taste. However, it will
take forever to prove everything. The encounter between the food
scientist and the chef is a culture chock – just like the meeting 
between a TCM doctor and a Western scientist. In molecular
gastronomy and natural sceince, we should relate to ”knowledge”
of the chef, challenge and interact with this ”knowledge”. 
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Nutrition
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Sociology Epistemiology

Food, medicine and philosophy – some main study fields:
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Natural
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Lecture overview

• Presentation of coordinators
• Presentation of participants
• Presentation of course program
• Course report
• Introduction to course theme: 

Food, Medicine & Philosophy



Course program (Copenhagen)



Course program (Copenhagen)



Course program (Hong Kong – Guangzhou)



Course program (Hong Kong – Guangzhou)



Saturday program - Copenhagen

1) Visitation to Grøntorvet (Israels Plads) – 10.00 morning!
2) Visitation to Health Food Shop (Israels Plads)
3) Exhibition ”Bodies” (H.C. Andersens Slottet (Rådhuspladsen)

H.C. Andersens Boulevard 22)



Report and exam:



Hints for PhD course:
Lecture part, Copenhagen:
- Web site info, obligatory and supplementary reading material
- Course report format
- Food and beverages on lecture days
- Social events and field trips in weekend
- Expected attendance for all lectures (agreed exceptions possible)

Field studies in Hong Kong/China:
- Lap top, camera for field studies
- Expected attendance for all activities
- Expenses for living and food.
-

Miscellaneous:
- Remaing expenses for course – bill is sent
- Course report submission deadline 3rd Dec., response on 5th Dec.
-
- Can you learn anything from this course that will benefit your PhD project?



Lecture overview

• Presentation of coordinators
• Presentation of participants
• Presentation of course program
• Course report
• Introduction to course theme: 

Food, Medicine & Philosophy



Nutrition 
(energy and essential

body elements)

Dietary
guidelines

Health 
(functional foods
medicated diets)

Health 
food market

Social function
(meal-based relaxation,
fellowship, interactions)

Family
gathering

Art and aesthetics
(sensational colours, odors, 

texture and presentation

Dining
out

The function of meals?

Natural
science

Social & human
sciences

WEST EAST



Human Food and Nutrition:
Natural, social and human science

Nutrition
epidemiology

Human intervention
Studies

Nutrients in 
health and disease

Gastronomy
Sociology

Animal/cell
models

Social & human science
Functional effect, statistic,

intuitive → ”holistic”

Natural science
Structure, mechanism

cause-effect → ”reductionistic”

Molecular
biology

Classical molecular science
(ex. mRNA, genotype)

Cell biochemistry
(ex. isolated cell response)

Tissue/organ physiology
(ex. local body effects)

Whole body nutrition
(ex. satiety,digestion,metabolism)

Population nutrition
(ex. guidelines, special groups)

Nutrition
epidemiology

Sociology/Economics/History
(ex. meal patterns, class, education, price)

Culture/Art/Philosophy/Religion
(ex. tradition, vegetarianism, nature holism)

Culture/Aesthetics/Gastronomy
(ex. food art, looks, palability, cooking)



Nutritional/medicical evidence hierarchy

”Food and medical
mechanistic science”

(structure-mechanism)

”Social and behavioural
public health science”

(function-effect)

Nutrition
Sociology

Health of
individuals/
populations

Pharmacology

Cell biology
(Nutritional and medical)

Biochemistry

Physiology

Pathology

Nutrition

Complete
evidence

Cells

Tissue

Organs

Body

Population



Food & medicine science philosophy

Classical Western
(dualism-reductionism

Greek – Christian)

Classical Eastern
(holism-balance,

Taoism)

Bottom→up Top→down

”Hard science”
(structure-mechanism)

”Soft science”
(function-effect)

Nutritional Sociology

Body
Nutrion
& Health

Clinical
Nutrition & Disease

Pharmacology

Cell biology
(Nutritional and medical)

Biochemistry

Physiology

Pathology

Applied nutrition

Nutritional & Clinical Sociology

Body Nutrition & Health

Clinical Nutrition & Disease

Pharmacology

Cell
biology

Bio-
chemistry

Physiology

Pathology

Applied Nutrition



(Western) nutrition science epistemiology
(- how do we know, that we know…)

Observational studies
on health and disease

Cellular studies

RCT human 
intervention

studies

Accepted
basic and applied

knowledge

Animal model studies
Translational value ↑
Control conditions ↓
Mechanistic value ↓
Consistent results ↓

Translational value ↑
Control conditions ?
Mechanistic value ↓
Consistent results ↓

Translational value ?
Control conditions ↑
Mechanistic value ↑
Consistent results ?

Translational value ↓
Control conditions ↑
Mechanistic value ↑
Consistent results ↑



Food, medicine and philosophy – some main study fields:

Philosophy

Ethics

EpistemiologySociology

ReligionExistence

Medicine Pathology

Genomics

Pharmacology

Food                                             

Plants/
Animals

Food
chemistry

Nutrition    

Trad.
Chinese
Medicine

System
biology

Functional
food



Health determinants:

Unresolved determinism
Non-deterministic
Random, chaotic
Super-natural

Mental activity
Social aspects

Age, Genetics
Composition

Diet/Nutrition
Metabolism

Physical activity Physical environment

Body/health
parameter

?

”The black box of health”

The same potentially applies for any given food



The Bohr and Einstein discussion
about the nature of the natural world:

Albert Einstein:

100%
determinism

Niels Bohr:

Determinism + 
”random” influence

Food and Medicine:
100% determinism or room for random/supernatural effects?


