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Graduate Certificate in Ethnography of Food

Food and Health

Food and Health are two fundamental aspects of human life that are intricately connected. Understanding
the relationship between these two elements is crucial for promoting a healthy lifestyle and well-being. In
the Graduate Certificate in Ethnography of Food, students delve into the cultural, social, and economic
factors that influence food choices, consumption patterns, and health outcomes. This comprehensive guide
will explore key terms and vocabulary related to Food and Health in the context of this course.

1. **Ethnography**: Ethnography is a research method used in anthropology and sociology to study human
cultures and societies. In the context of food, ethnography involves observing and analyzing people's food
practices, beliefs, and traditions to understand the cultural significance of food.

2. **Cultural Anthropology**: Cultural anthropology is a branch of anthropology that focuses on the study
of human cultures, beliefs, practices, and social structures. In the context of food and health, cultural
anthropology helps us understand how food choices and eating habits are shaped by cultural norms and
values.

3. **Foodways**: Foodways refer to the cultural, social, and economic practices and beliefs surrounding
food production, distribution, preparation, and consumption within a particular society or community.
Studying foodways allows researchers to gain insights into the cultural significance of food.

4. **Nutrition**: Nutrition is the science of how the body uses food to sustain life and promote health. It
involves the study of nutrients, their sources, functions, and effects on the body. Understanding nutrition is
essential for making informed food choices and maintaining a healthy diet.

5. **Dietary Patterns**: Dietary patterns refer to the overall composition of a person's diet, including the
types and amounts of foods consumed regularly. Different dietary patterns, such as the Mediterranean diet
or the Western diet, have varying effects on health outcomes.

6. **Food Security**: Food security exists when all people, at all times, have physical, social, and economic
access to sufficient, safe, and nutritious food to meet their dietary needs and food preferences for an active
and healthy life. Food security is a key issue in public health and nutrition.

7. **Food Sovereignty**: Food sovereignty is the right of peoples to healthy and culturally appropriate food
produced through ecologically sound and sustainable methods, and their right to define their own food and
agriculture systems. It emphasizes local food production and community control over food resources.

8. **Globalization**: Globalization is the process of increasing interconnectedness and interdependence
among countries and societies around the world. In the context of food and health, globalization has led to
the spread of Western dietary patterns and the homogenization of food cultures.

9. **Food Justice**: Food justice is the idea that all people have the right to access healthy, affordable, and
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culturally appropriate food. It addresses issues of food inequality, food insecurity, and food sovereignty,
aiming to create a more equitable food system.

10. **Food Deserts**: Food deserts are areas with limited access to affordable and nutritious food,
particularly in low-income neighborhoods. Residents of food deserts often rely on convenience stores and
fast food outlets for their meals, leading to poor dietary choices and health outcomes.

11. **Food Insecurity**: Food insecurity is the lack of consistent access to enough food for an active, healthy
life. It can result in hunger, malnutrition, and poor health outcomes. Food insecurity is a significant public
health issue worldwide.

12. **Food Politics**: Food politics refers to the political, economic, and social factors that influence food
production, distribution, and consumption. It encompasses issues such as food labeling, agricultural
policies, food safety regulations, and food marketing practices.

13. *Food Marketing**: Food marketing involves the promotion and advertising of food products to
consumers. It plays a significant role in shaping food preferences, consumption patterns, and dietary
choices. Food marketing strategies can influence people's perceptions of food and health.

14. **Food Literacy**: Food literacy is the knowledge, skills, and behaviors necessary to plan, prepare, and
choose healthy and culturally appropriate foods. It includes understanding nutritional information, food
labels, and cooking techniques. Food literacy is essential for promoting healthy eating habits.

15. **Sustainability**: Sustainability refers to meeting the needs of the present without compromising the
ability of future generations to meet their own needs. In the context of food and health, sustainability
involves promoting environmentally friendly food production practices, reducing food waste, and ensuring
food security for all.

16. **Food Waste**: Food waste is the discarding of edible food that could have been consumed. It
contributes to environmental degradation, resource depletion, and food insecurity. Addressing food waste
is essential for promoting sustainability and reducing the impact of food production on the environment.

17. **Functional Foods**: Functional foods are foods that provide health benefits beyond basic nutrition.
They may contain bioactive compounds that have positive effects on health, such as reducing the risk of
chronic diseases or improving immune function. Examples of functional foods include probiotics, omega-3
fatty acids, and antioxidants.

18. **Superfoods**: Superfoods are nutrient-dense foods that are believed to have exceptional health
benefits. They are often rich in antioxidants, vitamins, minerals, and other beneficial compounds. Some
popular superfoods include blueberries, kale, quinoa, and chia seeds.

19. **Food Allergies**: Food allergies are immune system reactions to specific proteins in food. They can
cause a range of symptoms, from mild skin rashes to severe anaphylaxis. Common food allergens include
nuts, shellfish, eggs, and dairy products. Managing food allergies requires strict avoidance of allergenic
foods.
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20. **Food Intolerances**: Food intolerances are adverse reactions to certain foods that do not involve the
immune system. They are often caused by enzyme deficiencies or sensitivity to food additives. Common
food intolerances include lactose intolerance, gluten sensitivity, and histamine intolerance.

21. **Gastronomy**: Gastronomy is the study of the relationship between food and culture, including the art
and science of good eating. It encompasses culinary traditions, food preparation techniques, flavor
combinations, and dining rituals. Gastronomy explores the sensory, social, and cultural aspects of food.

22. **Culinary Tourism**: Culinary tourism is a form of travel that focuses on experiencing the local cuisine
and food culture of a destination. It involves visiting food markets, trying traditional dishes, participating in
cooking classes, and exploring food-related attractions. Culinary tourism is a growing trend in the travel
industry.

23. **Food Heritage**: Food heritage refers to the culinary traditions, recipes, and culinary practices that are
passed down through generations within a community or culture. It reflects the history, identity, and values
of a group of people. Preserving food heritage is important for maintaining cultural diversity and promoting
culinary traditions.

24. **Slow Food Movement**: The Slow Food movement is an international organization that promotes the
enjoyment of local, seasonal, and sustainably produced food. It advocates for preserving traditional food
cultures, supporting small-scale farmers, and promoting food biodiversity. The Slow Food movement
emphasizes the connection between food, culture, and the environment.

25. **Food Rituals**: Food rituals are symbolic practices or ceremonies that involve the preparation,
consumption, or sharing of food. They play a significant role in cultural and religious traditions, marking
important events such as weddings, funerals, and festivals. Food rituals often reflect social values, beliefs,
and identity.

26. **Food Taboos**: Food taboos are cultural or religious prohibitions on certain foods or food practices.
They vary across cultures and may be based on religious beliefs, social norms, or health considerations.
Food taboos can influence food choices, eating behaviors, and social interactions.

27. **Food Security**: Food security exists when all people, at all times, have physical, social, and economic
access to sufficient, safe, and nutritious food to meet their dietary needs and food preferences for an active
and healthy life. Food security is a key issue in public health and nutrition.

28. **Food Sovereignty**: Food sovereignty is the right of peoples to healthy and culturally appropriate
food produced through ecologically sound and sustainable methods, and their right to define their own
food and agriculture systems. It emphasizes local food production and community control over food
resources.

29. **Globalization**: Globalization is the process of increasing interconnectedness and interdependence
among countries and societies around the world. In the context of food and health, globalization has led to
the spread of Western dietary patterns and the homogenization of food cultures.
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30. **Food Justice**: Food justice is the idea that all people have the right to access healthy, affordable, and
culturally appropriate food. It addresses issues of food inequality, food insecurity, and food sovereignty,
aiming to create a more equitable food system.

31. **Food Deserts**: Food deserts are areas with limited access to affordable and nutritious food,
particularly in low-income neighborhoods. Residents of food deserts often rely on convenience stores and
fast food outlets for their meals, leading to poor dietary choices and health outcomes.

32. **Food Insecurity**: Food insecurity is the lack of consistent access to enough food for an active, healthy
life. It can result in hunger, malnutrition, and poor health outcomes. Food insecurity is a significant public
health issue worldwide.

33. **Food Politics**: Food politics refers to the political, economic, and social factors that influence food
production, distribution, and consumption. It encompasses issues such as food labeling, agricultural
policies, food safety regulations, and food marketing practices.

34. **Food Marketing**: Food marketing involves the promotion and advertising of food products to
consumers. It plays a significant role in shaping food preferences, consumption patterns, and dietary
choices. Food marketing strategies can influence people's perceptions of food and health.

35. **Food Literacy**: Food literacy is the knowledge, skills, and behaviors necessary to plan, prepare, and
choose healthy and culturally appropriate foods. It includes understanding nutritional information, food
labels, and cooking techniques. Food literacy is essential for promoting healthy eating habits.

36. **Sustainability**: Sustainability refers to meeting the needs of the present without compromising the
ability of future generations to meet their own needs. In the context of food and health, sustainability
involves promoting environmentally friendly food production practices, reducing food waste, and ensuring
food security for all.

37. **Food Waste**: Food waste is the discarding of edible food that could have been consumed. It
contributes to environmental degradation, resource depletion, and food insecurity. Addressing food waste
is essential for promoting sustainability and reducing the impact of food production on the environment.

38. **Functional Foods**: Functional foods are foods that provide health benefits beyond basic nutrition.
They may contain bioactive compounds that have positive effects on health, such as reducing the risk of
chronic diseases or improving immune function. Examples of functional foods include probiotics, omega-3
fatty acids, and antioxidants.

39. **Superfoods**: Superfoods are nutrient-dense foods that are believed to have exceptional health
benefits. They are often rich in antioxidants, vitamins, minerals, and other beneficial compounds. Some
popular superfoods include blueberries, kale, quinoa, and chia seeds.

40. **Food Allergies**: Food allergies are immune system reactions to specific proteins in food. They can
cause a range of symptoms, from mild skin rashes to severe anaphylaxis. Common food allergens include
nuts, shellfish, eggs, and dairy products. Managing food allergies requires strict avoidance of allergenic
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foods.

41. **Food Intolerances**: Food intolerances are adverse reactions to certain foods that do not involve the
immune system. They are often caused by enzyme deficiencies or sensitivity to food additives. Common
food intolerances include lactose intolerance, gluten sensitivity, and histamine intolerance.

42. **Gastronomy**: Gastronomy is the study of the relationship between food and culture, including the art
and science of good eating. It encompasses culinary traditions, food preparation techniques, flavor
combinations, and dining rituals. Gastronomy explores the sensory, social, and cultural aspects of food.

43. **Culinary Tourism**: Culinary tourism is a form of travel that focuses on experiencing the local cuisine
and food culture of a destination. It involves visiting food markets, trying traditional dishes, participating in
cooking classes, and exploring food-related attractions. Culinary tourism is a growing trend in the travel
industry.

44. **Food Heritage**: Food heritage refers to the culinary traditions, recipes, and culinary practices that are
passed down through generations within a community or culture. It reflects the history, identity, and values
of a group of people. Preserving food heritage is important for maintaining cultural diversity and promoting
culinary traditions.

45. **Slow Food Movement**: The Slow Food movement is an international organization that promotes the
enjoyment of local, seasonal, and sustainably produced food. It advocates for preserving traditional food
cultures, supporting small-scale farmers, and promoting food biodiversity. The Slow Food movement
emphasizes the connection between food, culture, and the environment.

46. **Food Rituals**: Food rituals are symbolic practices or ceremonies that involve the preparation,
consumption, or sharing of food. They play a significant role in cultural and religious traditions, marking
important events such as weddings, funerals, and festivals. Food rituals often reflect social values, beliefs,
and identity.

47. **Food Taboos**: Food taboos are cultural or religious prohibitions on certain foods or food practices.
They vary across cultures and may be based on religious beliefs, social norms, or health considerations.
Food taboos can influence food choices, eating behaviors, and social interactions.

48. **Food Security**: Food security exists when all people, at all times, have physical, social, and economic
access to sufficient, safe, and nutritious food to meet their dietary needs and food preferences for an active
and healthy life. Food security is a key issue in public health and nutrition.

49. **Food Sovereignty**: Food sovereignty is the right of peoples to healthy and culturally appropriate
food produced through ecologically sound and sustainable methods, and their right to define their own
food and agriculture systems. It emphasizes local food production and community control over food
resources.

50. **Globalization**: Globalization is the process of increasing interconnectedness and interdependence
among countries and societies around the world. In the context of food and health, globalization has led to
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the spread of Western dietary patterns and the homogenization of food cultures.

51. **Food Justice**: Food justice is the idea that all people have the right to access healthy, affordable, and
culturally appropriate food. It addresses issues of food inequality, food insecurity, and food sovereignty,
aiming to create a more equitable food system.

52. **Food Deserts**: Food deserts are areas with limited access to affordable and nutritious food,
particularly in low-income neighborhoods. Residents of food deserts often rely on convenience stores and
fast food outlets for their meals, leading to poor dietary choices and health outcomes.

53. **Food Insecurity**: Food insecurity is the lack of consistent access to enough food for an active, healthy
life. It can result in hunger, malnutrition, and poor health outcomes. Food insecurity is a significant public
health issue worldwide.

54. **Food Politics**: Food politics refers to the political, economic, and social factors that influence food
production, distribution, and consumption. It encompasses issues such as food labeling, agricultural
policies, food safety regulations, and food marketing practices.

55. **Food Marketing**: Food marketing involves the promotion and advertising of food products to
consumers. It plays a significant role in shaping food preferences, consumption patterns, and dietary
choices. Food marketing strategies can influence people's perceptions of food and health.

56. **Food Literacy**: Food literacy is the knowledge, skills, and behaviors necessary to plan, prepare, and
choose healthy and culturally appropriate foods. It includes understanding nutritional information, food
labels, and cooking techniques. Food literacy is essential for promoting healthy eating habits.

57. **Sustainability**: Sustainability refers to meeting the needs of the present without compromising the
ability of future generations to meet their own needs. In the context of food and health, sustainability
involves promoting environmentally friendly food production practices, reducing food waste, and ensuring
food security for all.

58. **Food Waste**: Food waste is the discarding of edible food that could have been consumed. It
contributes to environmental degradation, resource depletion, and food insecurity. Addressing food waste
is essential for promoting sustainability and reducing the impact of food production on the environment.

59. **Functional Foods**: Functional foods are foods that provide health benefits beyond basic nutrition.
They may contain bioactive compounds that have positive effects on health, such as reducing the risk of
chronic diseases or improving immune function. Examples of functional foods include probiotics, omega-3
fatty acids, and antioxidants.

60. **Superfoods**: Superfoods are nutrient-dense foods that are believed to have exceptional health
benefits. They are often rich in antioxidants, vitamins, minerals, and other beneficial compounds. Some
popular superfoods include blueberries, kale, quinoa, and chia seeds.

61. **Food Allergies**: Food allergies are immune system reactions to specific proteins in food. They can
cause a range of symptoms, from mild skin rashes to severe anaphylaxis. Common food allergens include
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nuts, shellfish, eggs, and dairy products. Managing food allergies requires strict avoidance of allergenic
foods.

62. **Food Intolerances**: Food intolerances are adverse reactions to certain foods that do not involve the
immune system. They are often caused by enzyme deficiencies or sensitivity to food additives. Common
food intolerances include lactose intolerance, gluten sensitivity, and histamine intolerance.

63. **Gastronomy**: Gastronomy is the study of the relationship between food and culture, including the art
and science of good eating. It encompasses culinary traditions, food preparation techniques, flavor
combinations, and dining rituals. Gastronomy explores the sensory, social, and cultural aspects of food.

64. **Culinary Tourism**: Culinary tourism is a form of travel that focuses on experiencing the local cuisine
and food culture of a destination. It involves visiting food markets, trying traditional dishes, participating in
cooking classes, and exploring food-related attractions. Culinary tourism is a growing trend in the travel
industry.

65. **Food Heritage**: Food heritage refers to the culinary traditions, recipes, and culinary practices that are
passed down through generations within a community or culture. It reflects the history, identity, and values
of a group of people. Preserving food heritage is important for maintaining cultural diversity and promoting
culinary traditions.

66. **Slow Food Movement**: The Slow Food movement is an international organization that promotes the
enjoyment of local, seasonal, and sustainably produced food. It advocates for preserving traditional food
cultures, supporting small-scale farmers, and promoting food biodiversity. The Slow Food movement
emphasizes the connection between food, culture, and the environment.

67. **Food Rituals**: Food rituals are symbolic practices or ceremonies that involve the preparation,
consumption, or sharing of food. They play a significant role in cultural and religious traditions, marking
important events such as weddings, funerals, and festivals. Food rituals often reflect social values, beliefs,
and identity.

68. **Food Taboos**: Food taboos are cultural or religious prohibitions on certain foods or food practices.
They vary across cultures and may be based on religious beliefs, social norms, or health considerations.
Food taboos can influence food choices, eating behaviors, and social interactions.

69. **Food Security**: Food security exists when all people, at all times, have physical, social, and economic
access to sufficient, safe, and nutritious food to meet their dietary needs and food preferences for an active
and healthy life. Food security is a key issue in public health and nutrition.

70. **
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