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Abstract

Purpose: The study aims to explore how social media user-generated content (UGC) influences people's decisions on the

popular subject of culinary medicine, which combines medical science and nutrition. UGC is crucial for shaping the percep-

tions and preferences of the virtual community.

Design/Methodology/Approach: Using netnography, an Internet-based ethnography method for unobtrusive data collec-

tion. Using hashtags, comments from Facebook (53.6M and 1326K) and YouTube (87543) were read and analyzed, and

pertinent data was manually screened.

Findings: User-generated content supports personalized health stories, encouraging culinary medicine adoption and over-

coming barriers. The themes that emerged through thematic analysis were food and food as preventive medicine, food as

therapeutic medicine, and healthy aging.

Practical Implications: By sharing recipes and interacting online, user-generated content improves community health.

While alliances with chefs and influential people drive policy reforms and increase public knowledge of culinary medicine,

prompt feedback informs policies and connects the public.

Originality/Value: By focusing on culinary medicine, and health-related themes, and interacting with trustworthy informa-

tion, healthcare professionals use social media to engage with the online community, build relationships, and promote nutri-
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tion and health.

Keywords: Netnography; NVivo; Culinary Medicine; Food as Preventive Medicine; Food as Therapeutic Medicine; Healthy

Aging.

Introduction

Poor diet  is  one of  the primary and most  modifi-

able causes of the global burden of disease [1]. According to

[1] Institute for health metrics and evaluation cardiovascu-

lar disease accounted for 10.6% of all fatalities in 2021, mak-

ing it the leading cause of diet-related mortality [1]. Cardio

metabolic diseases, poor nutrition, and lifestyle factors con-

tribute to health disparities based on race, ethnicity, wealth,

and residency location [2-4].  According to estimates,  CVD

costs the US economy $405 billion a year in 2019 [4], with

diabetes expected to cost $327 billion in 2017 and to double

to $800 billion by 2030 [5], an increase of 26% in only five

years. A significant amount of these expenses is attributable

to inadequate nutrition.  An estimated $963 billion is  spent

on  medical  care  and  lost  productivity  in  the  United  States

each year, while an additional $146 billion is spent on food

insecurity, for a total of $1.1 trillion in economic losses an-

nually [6].

Improving diets can prevent around 80% of chron-

ic diseases by reducing inflammation and promoting healthi-

er lifestyles and eating habits [7]. Awareness of food-related

diseases grows globally; medical educators must create inno-

vative teaching methods to train future healthcare providers

in managing these issues effectively [8]. A growing number

of health systems are implementing food and nutrition inter-

ventions, more recently known as "food is medicine" (FIM),

to address food and nutrition knowledge, food access, food

preparation skills, and the food environment in order to pro-

mote long-lasting behavior change and enhance health out-

comes  [9].  Medical  experts  generally  accept  that  the  first

line treatment for non-communicable diseases like obesity,

diabetes,  heart  disease,  cancer,  and  mental  health  issues  is

evidence-based food and lifestyle behavior therapies [10].

A  new  educational  discipline  called  culinary

medicine focuses on meal planning, preparation, and cook-

ing techniques along with counseling techniques to help pa-

tients and clients improve their unhealthy behavior [11]. A

recent study explored the literature by [11] that offers culi-

nary and nutrition education to and by professionals in the

fields of education, health, and cooking. The recent decade

has  seen  an  increase  interest  in  food  and  nutrition-related

health care that is offered as culinary treatments for health,

created and administered by trained medical experts either

alone or in collaboration with other specialists  [11].  Physi-

cians  and  other  health  professionals  need  to  receive  novel

nutrition education due to the worldwide impact of diet-re-

lated diseases  [12].  There are  several  methods for  filling in

training  and  education  gaps.  Culinary  medicine  (CM)  has

the greatest potential: "Medical trainees (such as medical stu-

dents,  nursing  students,  and  dietetic  interns),  healthcare

professionals, and community members can acquire practi-

cal  knowledge  of  food-based  nutrition  and  the  culinary

skills  necessary  for  implementation  through  the  discipline

and  training  modality  of  culinary  medicine  in  clinical  and

public  health  education  [13].  Culinary  nutrition  is  a  key

component of “food is medicine” (FIM). CM enhances the

prevention, management, and treatment of chronic diseases

by converting nutrition information into useful skills [14].

Social  media's  widespread  use  has  changed  how

people view, engage with, and decide how much food to eat

in  recent  years  [15].  Furthermore,  social  media  offers  a

plethora of data to researchers who want to understand how

food intake is  related to consumer behavior [16].  With the

abundance of user-generated content and sophisticated ana-

lytics  tools,  researchers  can  investigate  a  variety  of  topics,

from spotting new food trends to analyzing how social influ-

ence affects eating patterns [17]. As a result, the convention-

al  methods  of  food marketing  and promotion have  under-

gone  a  paradigm  shift,  with  user-generated  content  and

peer recommendations having a significant impact on con-

sumer preferences and decisions [16,18]. In order to better

understand  the  intricate  relationship  between  social  media

and  consumer  food  behavior  in  a  world  that  is  becoming
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more digitally connected, a recent study explains that future

research efforts in this area should focus on filling in new re-

search  gaps,  investigating  cutting-edge  methodologies,  and

encouraging interdisciplinary discussion [18].

Online consumer-focused forums are increasingly

vital  for  marketing  research,  each  group serving  as  signifi-

cant and intriguing market segments. In this intricate lands-

cape,  marketers  must  rigorously  and  ethically  assess  data

amid  debates  over  consumption  and  purchases  on  these

platforms.  Netnography  is  a  qualitative  research  approach

that employs digital footprints, elicitations, and/or observa-

tions  in  a  multimodal,  immersive,  and  methodical  way  to

study culture. It  is  based on a set of guidelines and flexible

procedures that give ethical considerations, researcher parti-

cipation, and contextualization top priority [19]. Netnogra-

phy is a useful method for examining the language, motiva-

tions,  and  symbols  used  in  online  communities.  Exploring

food arguments in forums to comprehend eating habits and

culture requires the use of thematic analysis. This study ex-

plores the ways in which the community expresses its views

on culinary food.

Literature Review

The  phrase  "a  new  evidence-based  field  of

medicine  that  combines  the  art  of  food  and  cooking  with

the science of medicine" has been used to characterize culi-

nary  medicine  (CM).  [20]  and  is  recognized  as  a  cutt-

ing-edge strategy for  improving eating habits  [11].  As  part

of a patient's overall care, culinary medicine provides struc-

tured methods to identify and comprehend the patient's culi-

nary and food knowledge and to apply that information to

further  the  patient's  medical  objectives  [21].  Culinary

medicine  recommendations  are  typically  based  on  plan-

t-based  healthy  eating  patterns,  such  as  the  Mediterranean

diet,  even if  they are not linked to any specific dietary pat-

tern [7]. This method acknowledges that culinary expertise

and knowledge are essential for creating and sustaining a nu-

tritious diet as well as for indulging in delectable meals. In-

creasing  public  awareness  of  the  significant  impact  that

food has on wellness and disease is the primary objective of

culinary medicine. Moreover, it offers practical culinary in-

struction  to  develop  proficiency  in  preparing  healthy  food

to  avoid,  control,  and  cure  chronic  illnesses  [7].  Culinary

medicine aims to  boost  awareness  of  nutrition's  impact  on

health and offers culinary training to enhance food prepara-

tion skills for managing, preventing, and treating long-term

illnesses [7].

The  term  "user-generated  content"  refers  to  any

type  of  brand-related  material  produced  by  users,  such  as

images,  comments,  and  videos  [22].  Members  of  the  com-

munity  can  choose  the  brand  to  be  their  target  audience,

making both the community and the brand stakeholders in

the online brand community [23].  For selfless reasons,  on-

line  brand community  members  can select  other  members

as the target audience in order to make an impression and

establish their reputation [24]. Members who participate in

online brand community meet  their  needs for  recognition,

belonging, and social advancement [25]. For instance, when

members of a smartphone community offer advice on how

to use smartphones more effectively, they are in fact select-

ing the community as their target audience. Since high lev-

els of communal involvement boost brand loyalty and com-

munity  troubleshooting  reduces  customer  service  work-

loads, this community-oriented material also indirectly ben-

efits the company [26].

Foodies,  bloggers,  and  influencers  use  social  me-

dia to grow their fan bases and sway perceptions of the val-

ue, authenticity, and desirability of food [27]. As consumers

are increasingly relying on social  media to investigate food

products,  food companies,  and dietary habits,  as  well  as  to

obtain validation,  this  phenomenon has  a  big  influence  on

consumer  behavior  [28].  On  social  media  platforms,  the

practice  of  "food  sharing"  has  grown  rapidly,  with  users

exchanging  recipes,  reviews,  photos,  and  dietary  advice  to

build  online  communities  focused  on  culinary  exploits

[29,30].  This  study aims to  analyze  user-generated  content

about  culinary  medicine  to  enhance  knowledge.  It  utilizes

insights  from online communities  as  an example  of  a  culi-

nary medicine and for marketing research purposes.

Methodology

The finest guiding approach is provided by netnog-

raphy [31], which was developed by [32] to understand on-

line cultures and is particularly well-suited to researching in-

ternet-consuming societies.  This  study explores  the impact
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of user-generated content on choosing of culinary medicine

in online communities using netnography. It examines con-

temporary  eating  patterns  with  an  emphasis  on  conversa-

tions  about  culinary  medicine  on  social  media  sites  like

Facebook  and  YouTube.  Flexible  research  parameters  are

made possible by netnography, which uses online data to an-

alyze consumer behaviors, motivations, and symbolisms nat-

urally. It covers member checks, ethics, data gathering, anal-

ysis, and planning.

Inclusion and Exclusion Criteria

Data  consistency  and  quality  are  enhanced  by

established  criteria.  Due  of  time  constraints,  information

was  gathered  via  official  accounts  and  postings  that  used

particular hash-tags (#culinarymedicine, #lifestylemedicine,

#nutrition,  #foodforyourhealth,  #healthiswealth,  #Dis-

easePrevention  etc.).  In  order  to  analyze  food  preference,

the study focuses on individuals rather than corporate enti-

ties.  To  avoid  translation  problems,  non-English  informa-

tion is eliminated and a range of languages are anticipated.

In order to gather useful insights, the study examined publi-

cly accessible data from Facebook and YouTube, paying par-

ticular  attention  to  posts  that  included  pertinent  hash-tags

connected to food.

Flow Chart: PRISMA flow diagram adapted from [78,79]

The  data  is  analyzed  and  explored  using  NVivo Software's  word  cloud,  treemap,  and  hierarchical  charts.
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Table 1: Inclusion and Exclusion Criteria

Sr # Inclusion Criteria Exclusion Criteria

1
Social media, including YouTube Videos
and Facebook hashtags that are publically
identified as healthy eating food choices

Social media, including YouTube Videos and Facebook
hashtags that are not publically identified as healthy

eating food choices

2 Recorded in English language Recorded in other than English language

3 YouTube >150,000 Subscriber >150,000
viewsFacebook Hashtags > 50k posts

YouTube < 150,000Subscriber<150,000 viewsFacebook
Hashtags < 50k posts

4 Relevant and substantial Culinary medicine
content Irrelevant and negligible Culinary medicine content

5 Public Videos and playlist Private Videos and playlist

Results and Analysis

A  qualitative  software  application  called  NVIVO

was utilized to examine the data that was obtained. The data

analysis  is  shown  in  this  section.  Twitter,  YouTube,  Face-

book, and blog comments were analyzed using word clouds,

treemaps, and hierarchy charts. The three main themes that

came  out  of  the  qualitative  stages  were  food  as  medicine,

functional food.

Table 2: Main Themes, Sub-themes and nodes emerged from the qualitative stage

Sr
# Main Themes Sub-Themes Nodes

1 Food as
TherapeuticMedicine Heart Disease

Ginger has been shown to lower blood sugar levels
and improve various heart disease risk factors in

people with type 2 diabetes.

Cancer I know a couple who healed her Grave's disease &
his "incurable cancer" with Functional Nutrition.

Diabetes

The diabetic patients should consume banana
flowers either boiled or alone so that it reduces the

level of blood sugar and raise the hemoglobin in
the body as it is rich in fiber and iron which assists

in red blood cell production.

2 Food as Preventive
Medicine Natural medicine

Food is the best medicine. Don’t understand how
doctors can still prescribe these toxic medications

with harsh side effects.

Anti-inflammatory
Properties

Eating anti-inflammatory foods is a great way to
support our immune system and overall health.

Anti-Oxidant Properties
Dandelion is rich in antioxidants, such as

flavonoids and phenolic compounds, which help
neutralize harmful free radicals in the body.

3 Healthy Aging Intermittent Fating
I started fasting. Then I went off bread and sugar.

Then I started eating more veggies and taking
vitamins.

Dietary approach -

Exercise doctor not stressing on the importance of exercise
& diet,
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Food as Therapeutic Medicine

The World Health Organization defines food tech-

nology and therapeutic nutrition as "using food as a thera-

peutic  means to fight  disease and take care of  the patients,

who form basic element in treatment and fight disease in ad-

dition to medications." According to [33] “Food and medica-

tions share a common origin”. Cancer-causing illnesses in-

cluding  hepatitis  and  the  human  papillomavirus  cause

about 30% of malignancies in low- to lower-middle-income

nations. Cancer has a devastating effect on people, scientists

and  medical  professionals  put  forth  endless  effort  to  im-

prove cancer prevention and therapy [34]. Foods (with low

trans-fat)  that  are rich or fortified with vitamins,  minerals,

fiber,  probiotics,  antioxidants,  good-quality  fats,  secondary

metabolites, and growth and development are referred to as

functional  foods  by  Health-line  because  they  offer  health

benefits beyond their typical nutritional value [35]. By pre-

venting fat deposition and obesity, these foods can assist reg-

ulate lipid metabolism, which lowers the risk of CVD [36].

Scientists and chemists can use herbal treatments and plant

sources as a safe, effective alternative for treating the deadly

disease [37]. Cancer highlights how crucial diet is to overall

health.  Research  indicates  that  phytochemicals  included  in

foods  including  fruits,  vegetables,  tea,  herbs,  and  the  keto-

genic diet help reduce the risk of heart disease, cancer, and

inflammation [38].  According to  the  comments  below,  the

majority  of  respondents  selected  culinary  foods  because

they believe that food can act as a therapeutic medicine. The

majority of viewers (n = 198) were examined. Food as Pre-

ventive  medicine  was  the  first  major  theme  that  was

emerged

One  of  the  respondents  said  “Robin  Hackler  13

years ago I got on my own homemade milk kefir, and all nat-

ural unprocessed foods,  and in 6 months’  time, completely

healed  my  ulcerative  bloating  lBD/leaky  gut/disbiosis,  and

then after  another 6  months of  nothing but  milk kefir  and

all  natural  unprocessed  foods,  chronic  allergies,  chronic

asthma, chronic bronchitis, chronic infections, chronic can-

dida,  chronic  arthritis,  chronic  eczema,  chronic  psoriasis,

and  autoimmune  (psoriatic  arthritis)  all  completely  healed

up too!”

Another respondent said “Josie Thomas Through-

out  my  life  I  struggled  with  mysterious  health  issues,

though it  may not  have  appeared so  on the  outside.  Three

years  ago  my  journey  began  when  I  discovered  the  root

cause  to  all  of  my  problems  and  used  food  as  medicine  to

heal myself naturally. I’ve decided to finally share this with

you in hopes to do the same, while posting some fun recipes

along  the  way.  Visit  my  blog  now,  link  in  bio  cheers!

https://josiesjourney.health

“The  food  you  eat  can  either  be  the  safest  and

most powerfull form of medicine or the slowest form of poi-

son” – Ann Wigmore.

Michael  Vasquez  said  that  “When  I  went  Whole

Food Plant-Based almost  two years  ago,  the food,  which is

my  medicine,  cured  all  my  ailments.  I  had  diabetes,  heart,

thyroid, BP, and other issues back then. Now I do not take

any medications. I have been medication-free now for a lit-

tle  over  a  year.  If  you  have  auto-  immune  issues,  this

lifestyle will most likely cure you Doctors treat, Food heals”.

Figure 1: Word Cloud of Food as Therapeutic Medicine
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As  shown  in  the  final  Word  Cloud  created  "dia-

betes”  (6.43%),  "heart  disease,"  (6.80%)  "Cancer,"(3.23%)

topped NVIVO 15's Word Cloud on nutrition's role in man-

aging chronic illnesses. Additionally, terms like "chronic dis-

ease" and "improved weight" were notable. Social media dis-

cussions on curing these conditions with food are prevalent

on platforms like Facebook and YouTube.

Figure 2: Treemap of Food as Therapeutic Medicine

The  most  significant  health  concerns  among  re-

spondents  are  heart  disease,  diabetes,  and  cancer,  as  re-

vealed  by  analyzing  online  community  data  using  NVivo

software's treemap feature.

Figure 3: Hierarchy Chart of Food as Therapeutic Medicine

In online forums, people talk about utilizing food

as medicine to alleviate ailments and share their experiences

using dietary solutions to solve enigmatic health problems.

They manage cancer, diabetes, and heart disease using food

for their chronic conditions.

Food as Preventive Medicine

Food  has  been  used  to  prevent  disease  from  an-

cient  times.  This  is  reminiscent  of  the  saying  by  Hip-

pocrates  of  Cos  (Greece,  5th–4th  century  BC),  who  is  re-

garded  as  the  founder  of  modern  medicine:  "Let  food  be

your  best  medicine  and  your  best  medicine  be  your

food."[39]. The concept of preventive medicine was already

prematurely introduced by Hippocrates at that time. As a re-

sult of studying the environmental factors that contribute to

sickness,  the  concept  of  special  diet  regimens  was  initially

developed,  focusing  on  the  patient's  overall  health  and  re-

covery in addition to their food [40]. Any consumer's future
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health may be resolved in that situation by making appropri-

ate dietary choices. Vegetables and fruits with deeper colors

(like peaches and leafy greens) are typically higher in nutri-

ents  than  those  with  lighter  hues  and  whites  [41].  Most

fruits  and  vegetables  should  be  eaten  whole  rather  than  in

their  juice  since  they  offer  more  dietary  fiber  and  satiety

than  their  juice  counterparts  [41].  These  findings  are  sup-

ported by the outcomes of intervention research [43]. Fruit

and vegetable segments have been linked to lower mortality

rates for the most part [44]. Observational studies have pro-

vided a robust and consistent body of evidence demonstrat-

ing that dietary patterns high in fruits and vegetables except

for white potatoes are linked to a lower risk of cardiovascu-

lar  disease  [45,46].  The rationales  presented above and the

below  comments  demonstrate  that  people  chose  culinary

foods because they believe that food can act as a preventive

medication.  The  majority  of  viewers  (n  =  258)  were  ex-

amined. Food as Preventive medicine was the second major

theme  that  arose  from  the  analysis  of  user-generated  con-

tent on social media.

Health Heroes with Dr. Partha Nandi MD exhibit

“An apple  a  day  keeps  the  bacteria,  yeast,  and  mold  away!

Say goodbye to gut troubles and hello to a healthy you with

this  super  food.  Apples  are  a  good  source  of  dietary  fiber,

which  is  important  for  maintaining  healthy  digestion  and

bowel movements. The fiber in apples can help support the

growth of beneficial gut bacteria and promote regularity. In

addition to fiber, apples also contain polyphenols, which are

antioxidants that have been shown to have anti-inflammato-

ry and immune-boosting effects.  Some studies suggest  that

polyphenols in apples may also help support the growth of

beneficial  gut bacteria and reduce the risk of certain diges-

tive disorders, such as inflammatory bowel disease. It's im-

portant to note that while apples can be a healthy addition

to a balanced diet, they should not be relied on as the sole so-

lution  for  gut  health  issues.  A  well-rounded  diet  that  in-

cludes a variety of fruits, vegetables, whole grains, and lean

protein  sources  is  important  for  overall  health,  including

gut  health.  It's  also  important  to  stay  hydrated,  manage

stress,  and  get  regular  exercise  to  support  gut  health.”

Another respondents “KTK Nutrition Incorporat-

ing  some  anti-inflammatory  foods  into  your  diet  can  be  a

powerful tool in managing chronic pain and inflammation. 

One can start small by just adding another vegetable to their

day like some baby carrots at lunch.  By making some mind-

ful  food  choices  and  adopting  a  healthy  lifestyle  that  in-

cludes  exercise,  you can significantly  improve  your  quality

of life.  Remember, it is always best to consult with a health-

care provider before making significant changes to your di-

et”.  

Figure 4: Word tree of Food as Preventive medicine
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As shown in the final Word Cloud created "natu-

ral”  (4.13%),  "health,"  (4.49%)  "Medicine,"(2.19%)  topped

NVIVO 15's Word Cloud on nutrition's role in choosing na-

tural  food as  a  medicine.  Additionally,  terms like  "healing"

and "herbs" were notable.  Social  media discussions on cur-

ing  these  conditions  with  food  are  prevalent  on  platforms

like Facebook and YouTube.

Figure 5: Treemap of Food as Preventive medicine

Using  NVivo  software,  the  treemap  query  of  the

YouTube  and  Facebook  data  was  conducted  up  to  10  dis-

play words. The results showed that the top 10 words that re-

spondents  were  worried  about  were  natural  medicine  and

food-based  healing.  These  were  the  most  important  terms

used by the online community.

Another respondent said Preventive Medicine PH

“Meat-free diet reduces cancer risk by 14%, says oxford uni-

versity  study  a  new  large-scale  study,  co-funded  by  World

Cancer Research Fund and Cancer Research UK, found that

following  a  vegetarian  or  vegan  diet  is  associated  with  the

lowest  risk  of  developing  cancer  when  compared  to  eating

meat,  including  fish.  The  Oxford-based  team  investigated

the  relationship  between  diet  and  cancer  risk  by  analyzing

data  from  over  472,  British  asults  collected  from  the  UK

Biobank between 2006 and 2010. This comes just weeks af-

ter the European Parliament called on the EU to promote a

plant- based diet in order to fight cancer”. Source:

https://bmcmedicine.biomedcentral.com/.../s1291

6-022-02256-w

https://plantbasednews.org/.../health/meat-free-di

et-cancer/

Figure 6: Word Cloud of Food as Preventive medicine
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As shown in the final Word Cloud created "inflam-

matory”  (5.12%),  "Inflammation,"  (7.6%)  “antioxidant-

s”(2.9%)  topped  NVIVO  15's  Word  Cloud  on  nutrition's

role in choosing food as preventive medicine. Additionally,

terms  like  "fiber"  and  "weight"  were  notable.  Social  media

discussions on curing these conditions with food are preva-

lent on platforms like Facebook and YouTube.

Figure 7: Treemap of Food as Preventive Medicine

Using  NVivo  software,  the  treemap  query  of  the

YouTube  and  Facebook  data  was  conducted  up  to  10  dis-

play words. The results showed that the top 10 words that re-

spondents were discussed about were inflammatory, Inflam-

mation  and  antioxidants.  These  were  the  most  important

terms used by the online community.

Figure 8: Hierarchy Chart of Food as Preventive Medicine

Believing  in  the  healing  power  of  food,  members

of  online  forums  talked  about  natural  foods  with  anti-in-

flammatory,  anti-oxidant,  and  anti-cancer  qualities  to  pre-

vent from chronic diseases including diabetes, cancer, heart

disease, and high blood pressure.

Healthy Aging
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Healthy aging, according to the World Health Or-

ganization [80], is "the process of developing and maintain-

ing  the  functional  ability  that  enables  wellbeing  in  older

age,"  where "functional  ability  comprises  the health-related

attributes  that  enable  people  to  be  and  do  what  they  have

reason to value." Functional ability is influenced by social, fa-

milial, and communal contexts as well as the connections be-

tween these and an individual's innate abilities [47]. Nutri-

tional therapies have become a very promising approach to

promote  healthy  aging.  An  increasing  amount  of  data

suggests that these interventions can impact people's health

outcomes in a quantifiable way [48-50]. Diet has become a

key driver of lifespan and health-span among the many ele-

ments  affecting aging.  From yeast  to  mammals,  dietary re-

striction  (DR),  or  lowering  caloric  intake  without  causing

starvation  [51]  has  long  been  known  to  increase  longevity

and postpone the  development  of  age-related  diseases  [52]

in a variety of species. A healthy lifestyle is essential to aging

well.  Not  only  do  healthy  people  live  longer,  but  they  also

live longer with better health, delaying the onset of age-relat-

ed illnesses and disabilities until later in life [53]. It has also

been  demonstrated  that  adopting  healthy  habits  can  help

someone recover from illness [54]. Most significantly, these

relationships  are  found  to  be  significant  even  for  people

over 75, indicating that healthy lifestyle promotion is neces-

sary for the elderly as well [54]. Exercise has been shown to

reduce  the  risk  of  disorders  of  the  cardiovascular  system,

prevent osteoporosis, and enhance mental well-being. Even

little recreational physical activity has been demonstrated to

protect older populations against dementia, the onset of de-

pressive symptoms, and mobility impairments [55,56]. The

rationales  presented  above  and  comments  that  follow  de-

monstrate that people chose foods they believed to be nutri-

ent-dense and healthful. We looked at the majority of view-

ers (n = 163). The third primary theme that arose from the

analysis of social media user-generated content was healthy

aging. For example

A respondent Plant Life said that “I couldn't agree

with food as medicine more. In December of 2020, I was di-

agnosed with Diabetes, Hypertension and High Cholesterol.

My A1C was 10.2, my BP was 185:115. Just 6 months later, I

was off ALL medications and my A1C was 5.7, BP 115:75. I

lost  47  lbs  and  what  got  me  there?  DIET.  I  went  from the

Standard  American  Diet  (SAD  Diet,  lol)  to  a  Whole  Food

Plant Based Diet and have not looked back. People don't be-

lieve I am 50 years old (they think I'm younger, I know what

you  were  going  to  say!).  If  you  have  any  chronic  illnesses,

look to a change in what you eat before turning to medica-

tions. Most doctors have sadly, very little knowledge of nu-

trition, they know about medications as that's how they are

taught”.

A respondent exihibit “SciSci and in care homes, I

did  Skype  appointment  with  my  91years  old  Dad  and  he

drinking milk, coffee, sugar and sweet biscuits, later he will

have  other  pies,  overcooked  veg  and  gravy  filled  with  salt,

just as he likes it, at home I was feeding him anti-inflamma-

tory foods such as salad and the odd glass of wine, in his cof-

fee I would add stevia and use almond milk he didn’t know

the difference, I would use a cholesterol lowering spread on

his  toast  called  Benecol,  when  in  the  care  home  I  asked  if

my dad could be given this spread, they said it easier to just

give the medicine, I’m taking my Dad back home soon after

the covid19 calms down and we get  out  of  lockdown,  they

are  charging  me  a  MASSIVE  £1000  A  WEEK,  I  did  have

high  cholesterol  and  glucose  slightly  high,  then  I  switched

to an anti-inflammatory diet of salad, olive oil very limited

meat  or  fish  a  few  times  a  week,  soy,  some  beans  etc  and

used benecol, when I went to see my doc she said whatever

you are doing just keep doing it, my cholesterol and glucose

took a  nosedive  and were  at  normal  levels,  I  started  to  tell

her about diet and she just ignored me”.

Another respondent said Julie Wong “My grandpa

eats everything.as long as its natural n cooked. Chicken, fish

stir fry vegan rice fruits, plan warm water, or light tea...not

fan of milk, no cheesen live healthy till age 98, with almost

perfect blood test no cholesterols, no diabetes, no hyperten-

sion,  no  cancer,  he  passed  away  peacefully  just  because  of

the  lung  slowly  degrading  due  to  old  age  n  smoking  when

he was a teenager So I don’t believe in any selected diet bull-

shit.,!!! I don’t believe in keto, vegan, paleo, etc.! Balance di-

et is the best, we need all the nutrients from combination of

foods”.
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Figure 9: Word Cloud of Healthy Aging

As shown in the final Word Cloud created "Peleo”

(3.29%),  "Fasting,"  (4.16%)  “exercise”(1.20%)  topped  NVI-

VO 15's Word Cloud on nutrition's role in choosing food as

healthy aging. Additionally, terms like "fresh", “ginger”, “nat-

urally” and "weight" were notable. Social media discussions

on curing these conditions with food are prevalent on plat-

forms like Facebook and YouTube.

Figure 10: Treemap of Healthy Aging

Using  NVivo  software,  the  treemap  query  of  the

YouTube  and  Facebook  data  was  conducted  up  to  10  dis-

play words. The results showed that the top 10 words that re-

spondents  were  discussed  about  were  Peleo,  fasting  and

weight  management  as  well  as  exercise.  These  were  the

most  important  terms  used  by  the  online  community.
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Figure 11: Hierarchy Chart of Healthy Aging

Members of online forums talked about fasting, ex-

ercise,  and  diet  plans  for  healthy  aging.  They  discussed

food, tales, and the impact these activities had on wellbeing.

To stay  healthy,  online  groups  adhere  to  a  variety  of  diets,

including plant-based, ketogenic, and paleo.

Discussion

Netnography  presents  a  novel  method  by  analyz-

ing online user-generated culinary content, offering insight-

ful consumer data through natural community interactions

that  surpass  conventional  research  techniques.  Authentic

impressions,  motivations,  and  symbols  pertaining  to  food

goods  are  revealed,  free  from the  influence  of  interviewers

or  marketers.  When  compared  to  traditional  ethnography,

the self-selected nature of  message posters  guarantees  rich,

non-invasive  material  that  is  easier  to  obtain.  The  results

showed that the online community's choice of culinary food

was influenced by three emerging themes: food as therapeu-

tic medicine, food as preventative medicine, and healthy ag-

ing.

The theme food as preventive medicine concern is

emerged  which  emphasized  that  online  community  chose

food  because  they  perceive  that  food  provide  protection

against  chronic  diseases  due  to  its  inflammatory,  anti-oxi-

dant, anti-cancer effect on health, making it essential to hu-

man existence. A recent research [57] explain that diabetes

mellitus  is  common and frequently  associated with signifi-

cant disorders. Functional food can help control the disease

and  enhance  mental  health  because  they  are  low  risk  and

provide  nutritional  advantages.  Previous  research  explain

that  whole  grains  (like  rice)  [58],  tea's  catechins  and

theaflavins, and a variety of fruits and vegetables, including

sorghum [59], rosehips [60], olive oil and olives [61], grape

seeds,  cherries,  berries,  pomegranates,  parsley,  artichokes,

and kale [62], all have significant antioxidant qualities. Simi-

lar results are found in previous research [63-66] the biologi-

cal  effects  of  natural  antioxidants,  particularly  polyphenols

and  carotenoids,  are  generally  diverse  and  include  anti-in-

flammatory,  antibacterial,  antiviral,  anti-aging,  and  anti-

cancer  properties.  Food  and  medical  plants,  including

fruits,  vegetables,  grains,  mushrooms,  drinks,  flowers,
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spices,  and  traditional  medicinal  herbs,  are  the  primary

sources  of  exogenous  antioxidants  [67,68].

The  second  theme  which  is  emerged  through  the

analysis  of  user  generated  content  is  food  as  therapeutic

medicine. A recent study also discuss [69] in addition to be-

ing nutritional, several herbs and spices also serve as functio-

nal foods by lowering the risk of diabetes, heart disease, obe-

sity, cancer, and Alzheimer's. Using them to avoid shortages

and illnesses is covered in this chapter. [70,71] Both explain

that earliest known therapeutic use of medicinal foods is re-

corded  in  the  traditional  pharmacopeia  of  many  different

civilizations.  Countries  like  China  and  India,  whose  diets

are  high  in  fruits,  vegetables,  and  spices,  have  lower  inci-

dences of cancer and heart disease, according to epidemio-

logical studies. Numerous studies on the health advantages

of  polyphenols  predict  favorable  outcomes  for  the  general

public  [72].  Our findings are align with the previous study

[72] that demonstrate Chinese herbs, particularly those con-

taining La, which is known to help cure cardiovascular dis-

orders,  can  be  utilized  as  dietary  supplements  to  prevent

and  treat  elemental  deficiencies  such  hyperlipidemia.

Another previous study explain that [73] Allicin is found in

garlic  (Allium  sativum),  which  can  be  consumed  raw  or

cooked. It has been shown to have antihypertensive proper-

ties,  enhance  circulation,  and  lower  LDL  cholesterol  while

raising HDL levels.

The  third  main  theme  which  was  emerged

through the analysis of user generated content is healthy ag-

ing.  For  humans  to  survive,  food  is  essential.  The  online

community  believed  it  could  assist  avoid  aging-related  ail-

ments. Certain diets may improve their health and longevi-

ty.  A  recent  research  [74]  explain  that  nutritional  treat-

ments  affect  important  biochemical  processes  involved  in

the aging process, they have a great deal of potential to pro-

mote  healthy  aging.  Recent  research  summarized  by

Guasch-Ferre  and  Willett  shows  a  clear  link:  adherence  to

the  Mediterranean  diet  lowers  risks  of  heart  failure,  CHD,

stroke,  obesity,  diabetes,  hypertension,  and  dyslipidemia.

Cohort studies further suggest this diet reduces cardiovascu-

lar mortality,  promotes longevity,  and slows cognitive dec-

line [75]. Even though recent studies show that these thera-

pies  have  encouraging  results.  An  effective  nutritional  ap-

proach  for  those  with  obesity,  diabetes,  metabolic  syn-

drome, and heart failure is  intermittent fasting [76],  which

also improves metabolic  and cardiovascular health and ag-

ing markers [77].
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