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Foreword

Global developments in medicine and health shape trends in medical education. And
in China education reform has become an important focus as the country strives to
meet the basic requirements for developing a medical education system that meets
international standards. Significant medical developments abroad are now being
incorporated into the education of both domestic and international medical students
in China, which includes students from the districts of China’s Hong Kong, Macao
and Taiwan that are taught through mandarin Chinese as well as students from a
variety of other regions that are taught through the English language. This latter

group creates higher demands for both schools and teachers.

Unfortunately there is no consensus as to how to improve the level and quality of
education for these students or even as to which English language materials should be
used. Some teachers prefer to directly use original English language materials, while
others make use of Chinese medical textbooks with the help of English language
medical notes. The lack of consensus has emerged from the lack of English language
medical textbooks based on the characteristics of modern medical education in

China.

In fact, most Chinese teachers involved in medical education have already attained
an adequate level of English language usage. However, English language medical
textbooks that reflect the culture of the teachers would in fact make it easier for these
teachers to complete the task at hand and would improve the level and quality of
medical education for international students. In addition, these texts could be used
to improve the English language level of the medical students taught in Chinese. This
is the purpose behind the compilation and publishing of this set of English language

medical education textbooks.

The editors in chief are mainly experts in medicine from Capital Medical University

(CCMU). The editorial board members are mainly teachers of a variety of subjects



from CCMU. In addition, teachers with rich teaching experience in other medical
schools are also called upon to help create this set of textbooks. And finally some

excellent scholars are invited to participate as final arbiters for some of the materials.

The total package of English medical education textbooks includes 63 books.
Each textbook conforms to five standards according to their grounding in science;
adherence to a system; basic theory, concepts and skills elucidated; simplicity and
practicality. This has enabled the creation of a series of English language textbooks
that adheres to the characteristics and customs of Chinese medical education. The
complete set of textbooks conforms to an overall design and uniform style in regards
to covers, colors, and graphics. Each chapter contains learning objectives, core
concepts, an introduction, a body, a summary, questions and references that together

serve as a scaffold for both teachers and students.

The complete set of English language medical education textbooks is designed for
teaching overseas undergraduate clinical medicine students (six years), and can also
serve as reference textbooks for bilingual teaching and learning for 5-year, 7-year and

8-year programs in clinical medicine.

We would like to thank the chief arbiters, chief editors and general editors for their
arduous labor in the writing of each chapter. We would also like to acknowledge all
the contributors. Finally, we would like to acknowledge Higher Education Press. They
have all provided valuable support during the many weekends and evening hours of

work that were necessary for completing this endeavor.

President of Capital Medical University

Director of English Textbook Compiling Commission
Zhaofeng Lu

August Ist, 2011



Preface

This book mainly serves as the resource for medical students and graduate students
in nutrition science, clinical medicine and preventive medicine. Also, this book is
useful for students in food science and public health. The importance of food and
nutrition in human health and disease prevention has been extensively aware of,
therefore, the aim of the present textbook is to provide basic and practical knowledge
related to nutrition and health, and nutrition-related disease. The textbook includes
seven chapters to introduce broad knowledge from basic nutrition to assessment of
nutrition status. The textbook is structured to begin with basic nutrition knowledge
introduction to provide an overview of nutrients and energy in foods. In the second
chapter, the up-to-date knowledge associated with phytochemicals (also known as
non-nutrient bioactive substances) is introduced, which represents the leading edge
of nutrition scientific research. The next chapter outlines the food nutrition and
health. Five different types of food were introduced according to their nutritional
features and impacts on human beings’ health. Life cycle nutrition is covered in
chapter 4. In this chapter, the nutritional need and dietary guideline for women
during pregnancy and lactation, infants, children, teenagers, and the elderly were
described in details. Several diseases such as hyperlipidemia, type 2 diabetes, obesity,
metabolic syndrome, cancer, gout, chronic kidney disease, hepatobiliary disease, and
phenylketonuria were discussed in the nutrition and disease chapter. The knowledge
in this chapter will be some overlap with clinical medicine or basic nutrition.
However, the content in this chapter give us new insight into the nature of nutrition
and disease, especially the nutrition prevention of diseases. Standards, and guidelines

for assessment of nutritional status were presented in the final two chapters.

All statements only reflect the current nutrition knowledge, and all authors have
provided the references associated with the content. The editors greatly appreciate to
all co-authors for their hard work and great contributions to the textbook. Also, the
chief editor especially appreciates to Ling Wang for her careful proofreading of the

manuscript as secretary.

Rong Xiao
July, 2015
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