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Evidence-Based Science and Applications of Medicinal Diets and Wellness
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Medicinal cuisine is an essential part of traditional Chinese dietary therapy, based on the principle
of "Medicinal and Edible origins." By integrating traditional Chinese medicine (TCM) theories with
dietary concepts, medicinal cuisine has long been regarded as beneficial for promoting health,
nourishing the body, and preventing diseases. With the increasing global focus on health and functional
foods, the modernization and scientific validation of medicinal cuisine have become key issues. The
health benefits of medicinal cuisine come from its active compounds, such as terpenoids, phenolics,
flavonoids, alkaloids, polysaccharides, and essential oils, etc. Many of these compounds exhibit
antioxidant, anti-inflammatory, immunomodulatory, and metabolic regulatory activities. Their
mechanisms of action may involve modulating cellular signaling pathways, influencing gene
expression, or regulating the gut microbiota, making the study of medicinal cuisine a vast and
interdisciplinary field. Scientific research on medicinal cuisine and health preservation is gradually
uncovering its health benefits and mechanisms of action, providing greater scientific evidence and
practical value for human health.

This course covers the fundamental theories of TCM and dietary therapy, incorporating case
studies, active compounds, mechanisms of action, and evidence-based research. By integrating modern
preventive medicine with traditional TCM principles, we aim to inspire interdisciplinary thinking
among students, bridging practical applications with scientific research to promote the continued
development and transmission of TCM knowledge.
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