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Introduction

FOOD IS MORE THAN NUTRITION

Food - Identity — Family —» Community — Heritage

For immigrant communities, food traditions can preserve cultural
identity while also changing after migration.

IMMIGRANT FOODWAY S

Traditions, practices, and meanings surrounding food that are

maintained and adapted after migration.

KNOWLEDGE GAP

How well are immigrant foodways represented in the materials
used to educate furture nutrition professionals?

RESEARCH AIM

Examine the inclusion and omission of immigrant foodways in
U.S. nutrition education materials using qualitative content

analysis.

Results
STANDARDIZED FRAMEWORKS DOMINATED

CULTURAL AWARENESS # PRACTICAL APPLICATION
IMMIGRANT FOODWAYS WERE RARELY EXPLICIT

X Maintaining traditions after migration
X Immigrant cuisine examples

X Dynamic immigrant foodways

~ Ingredient accessibility

~ Cultural identity + food

Discussion

FROM AWARENESS TO APPLICATION
Current materials may teach students that culture matters, without
consistently showing them how to apply culture in practice.

WHAT COULD BE INTEGRATED THROUGHOUT
NUTRITION EDUCATION?

* Dietary adaptation

* Ingredient access

* Family & generational differences
* Cultural identity

* Practical counseling strategies

Methods

QUALITATIVE CONTENT ANALYSIS

1. SELECT

O 4 nutrition textbooks
O Selected introductory chapters/materials
O 3 nutrition course syllabi

2. REVIEW

o

O O O O O O

Cultural diversity
Dietary guidelines

Cultural food practices
Immigrant adaptation

Cultural identity
Ingredient access

Dietary acculturation

3. CLASSIFY

o

Patterns of inclusion and omission were identified across the

v/ Included ~ Partially included X Absent

selected materials.

KEY TAKEAWAY
Materials avoided negative portrayals of cultural foods, but Move from teaching ABOUT cultural foods to teaching WITH
Conclusion

THE CENTRAL ISSUE

FOOD
More than nutrients

IDENTITY
Culture, family, community

FOODWAYS
Maintained + adapted

NUTRITION EDUCATION
More than nutrients

IMMIGRANT FOODWAYS ARE DYNAMIC
TRADITION - MIGRATION - ADAPTATION - MEANING

Traditional foods
Regional & religious practices

Ingredient availability, convenience, family & generational change

Food can change without losing its cultural significance

FOOD IS BOTH NUTRITION AND CULTURE

CULTURAL FOOD KNOWLEDGE SHOULD MOVE BEYOND
A SINGLE CHAPTER.

INTEGRATE IMMIGRANT FOODWAY S
THROUGHOUT CURRICULUM

Greater integration of immigrant foodways throughout nutrition
education could help future nutrition professionals:

v/ Connect guidance to exsiting food practices

v’ Recognize the cultural meaning of food

v’ Consider access to familiar ingredients

v Provide more culturally responsive counseling

NEXT STEP
Expand research to additional textbooks and curricula and include
student and educator perspectives.
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