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Pangnirtung, Nunavut (Canada), 10, 12
community health promotion project, 14
intervention strategies, 21–22
(see also Inuit)

Pangnirtung Health Screening and Promotion
Committee, 22

participatory research, ix
Ainu, 142
Awajun, 61, 62, 65
Bhil, 211, 215
Dalit, 189
Gwich’in, 49
Inuit, 12
Karen, 161, 164, 182
Nuxalk Nation, 25, 26, 29
Pohnpei, 111, 114

pastoralism, Maasai, 235, 248–249
percent energy as traditional food, 5, 6

Igbo, 279, 280
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Ingano, 102, 103
Inuit, 11, 19, 20
Karen, 166, 178

pile-sorting technique
Awajun food items, 79, 80
Igbo, 257–258, 280
Karen food items, 165, 180–181

plant foods
Awajun, 67
Gwich’in, 50, 51
herbs of Maasai, 242–244, 248
Nuxalk, 29
(see also greens, uncultivated of Dalit)

Pohnpei, 4, 109, 110, 111–138
agroforestry, 111, 115
anthropometry, 115, 133–134
blood pressure, 134
body mass index, 133–134
children

dental status, 111, 135
dietary evaluation, 130–131
energy intake, 111
food preferences, 130
nutritional status, 113–114, 134
protein, 111

culture, 112–113
demography, 112
diabetes mellitus, 113, 135
diet change, 114
dietary assessment, 114–115, 115–116
dietary evaluation, 130–133
energy intake, 132

from traditional food, 5, 6
environmental/geographic characteristics, 112
fasting blood sugar, 134–135
food expenditure, 116–117
food preferences, 130
food preparation, 128–130
food storage, 128–130
food system, 113
food systems, 113
future policies, 137
harvesting, 128–130
health, 113–114, 137–138

assessment methods, 115, 116
health-related socio-economic indicators,

116–117
household income, 116, 117
hypertension, 134
infant feeding, 132–133
intervention strategies, 111, 118, 136, 137
map, 2, 110
micronutrients, 128
mothers’ food preferences, 130
nutrient composition, 115, 118, 128, 130, 137,

138
nutrition transition, 133
nutritional status, 113–114, 134
obesity, 111, 113, 133–134, 137
overweight, 111, 113, 133–134
participatory research, 111, 114
protein, 132
research agreement, 111
study method, 114–115
traditional food, 111, 117–118, 118–127, 129
traditional knowledge, 113, 114, 117
vitamin A deficiency, 111, 113, 135, 137

poultry consumption see meat consumption
pregnancy

Awajun, 64
Bhil, 211, 226–227
Karen, 181
Maasai, 245

primary health care, Karen, 164
protein intake

Bhil, 211
Gwich’in, 50, 51–52
Igbo, 279–280
Inuit, 11, 17, 18, 19
Karen, 177
Maasai, 247
Pohnpei, 111, 132

purchased food, 4, 6
Awajun, 77
Dalit, 190
Karen, 165
Maasai, 234, 245
(see also market food)
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red palm oil, 253, 279
research agreement, 4, 6

Ainu, 141
Awajun, 65
Dalit, 189
Gwich’in, 49
Igbo, 257
Ingano, 97
Inuit, 12
Maasai, 233
Nuxalk Nation, 25
Pohnpei, 111

research programme, 3–4
data collection, 7
international initiatives, 4–5
methods, 6, 7
policy implications, 7

rice growing, Karen, 162–163
roots, wild, 244
Rural Outreach Program (Kenya), 234

Sanephong (Sangkhlaburi District, Thailand), 160,
161–164

challenges, 183
food procurement, 166

sanitation
Igbo, 255–256
Karen, 163

Saru River region (Hokkaido, Japan), 141, 147
saturated fat intake, Inuit diet, 19
seafood consumption, Bhil, 220, 221, 222
seasonality of foods

Bhil, 218
Karen, 177

selenium, Maasai food, 236, 243, 244
shamanism, Ingano, 85, 104–105
social networks, Inuit, 13
socio-economic profile

Bhil, 212
Dalit, 189
health-related indicators in Pohnpei, 

116–117

soils
Dalit, 187, 188
erosion in Ingano, 87

story telling, Inuit, 12
stunting, Pohnpei children, 111, 113
subsistence activity

harvesting by Inuit, 12
Karen, 162–163

sustainable development, Ingano, 105

Task Force on Indigenous Peoples’ Food Systems
and Nutrition of the International Union of
Nutritional Sciences, 4–5

Thaleichthys pacificus (ooligan fish), 25–26, 42
Thungyai Naresuan Sanctuary (Thailand), 163, 182
traditional food

Ainu, 141, 145–147, 148
nutritional components, 153–155
revitalization, 147

availability, 6
Awajun, 61, 65–68, 69–74, 76

micronutrient-rich, 68, 75
Bhil, 213–215, 217
Dalit, 187, 190, 191–198, 198

taxonomic identification, 190, 198, 200
unused/little used, 199

definition, 3
Gwich’in, 49, 50, 51–52

energy/nutrient supply, 52, 55
species diversity, 50, 51

Igbo, 253, 259, 260–271
micronutrient content, 271
nutrient contribution, 279–280
taxonomic identification, 258

Ingano, 93–97, 104
attributes, 102, 103
nutrient values, 97, 98–101, 101
taste, 102

Inuit, 11, 12, 13, 15–17, 18
diet quality, 19–20

Karen, 161, 167–176, 177
high potential, 178–179
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unused/little used, 179
Maasai, 238, 239–241

nutrient profile, 238, 242, 246–248
promotion, 234, 248

Nuxalk Nation, 28, 30, 31, 32–33
nutrient composition, 35, 36–40

Pohnpei, 111, 117–118, 118–127, 129
promotion, 3

traditional knowledge, 3, 4
Ainu, 141, 148
Awajun, 81
Dalit, 207
Gwich’in, 49
Igbo, 253, 259, 280
Ingano, 85, 86
Inuit, 11, 12, 21–22
Karen, 165, 177
Maasai, 233, 248, 249
Nuxalk Nation, 25, 28, 29, 42, 43

transfer, 34
Pohnpei, 113, 114, 117

traditional medicine, Ingano, 85, 105–106, 107
traditional resource management, Ingano, 85
trans-fats, 19, 20
triglycerides, Inuit, 20, 21

undernutrition
Bhil, 225
(see also malnutrition)

vaccination programs
Awajun, 64–65
Ingano, 90

vegetables
Bhil, 221, 222, 224
Dalit, 201
Igbo, 271–276, 277, 278
Karen, 177

vitamin A
Igbo diet, 256, 279–280

Karen diet, 179
Maasai diet, 244, 247
measurement, 115, 135

vitamin A deficiency
Dalit children, 207
Igbo children, 256
Karen children, 179
Maasai, 236
Pohnpei children, 111, 113, 135, 137

vitamin C
Bhil intake, 223, 225
Dalit children, 206
Maasai, 243, 244

deficiency, 236
uncultivated greens of Dalit, 204

water quality, Ingano, 87, 89
water supply

Awajun, 63
Dalit, 188
Igbo, 255–256
Ingano, 90
Karen, 163
Maasai, 234–235

women
Bhil, 226–227
Dalit, 189, 190, 205, 206

energy intake, 205
food/nutrient intake, 205, 207
iron intake, 205
uncultivated greens familiarity, 205, 206

Igbo, 255
(see also infant feeding; lactation; pregnancy)

yam, 271–273, 276, 278
yoghurt, 242

zinc deficiency, Igbo, 256.
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F ood systems of Indigenous Peoples who retain connection

to long-evolved cultures and patterns of living in local

ecosystems present a treasure of knowledge that contributes to

well-being and health, and can benefit all humankind. This book

seeks to define and describe the diversity in food system use,

nutrition and health in 12 rural case studies of Indigenous Peoples

in different parts of the world as a window to global Indigenous

Peoples’ circumstances.  A procedure for documenting Indigenous

Peoples’ food systems was developed by researchers working with

the Centre for Indigenous Peoples’ Nutrition and Environment

(CINE) at McGill University, Canada, and the FAO. The procedure

was adapted and applied in case studies located in Canada, Japan,

Peru, India, Nigeria, Colombia, Thailand, Kenya, and the Federated

States of Micronesia. The collective intent of this documentation

is to show the inherent strengths of the local traditional food

systems, how people think about and use these foods, the influx

of industrial and purchased food, and the circumstances of the

nutrition transition in indigenous communities. This research was

completed with both qualitative and quantitative methods by

Indigenous Peoples and their academic partners in the context of

the second International Decade of the World’s Indigenous Peoples,

and the Declaration of the Rights of Indigenous Peoples adopted

in 2007 by the General Assembly of the United Nations.
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