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OPEN2STUDY SUBJECT: 

FOOD, NUTRITION & YOUR HEALTH 
 

GLOSSARY OF TERMS 

 

N.B.  The terms in SMALL CAPITALS within the body of the definitions, refer to related items 
that may be cross-referenced within this glossary of terms.  The mark “=” signifies 
synonymous terms. 

 

ABETALIPOPROTEINAEMIA: A hereditary condition in which the level of -lipoproteins in 
the bloodstream is greatly reduced, with hypercholesterolaemia.  There are in severe cases 
ataxia, nystagmus, motor inco-ordination and retinitis. 

 

ACHALASIA:  Failure of relaxation of smooth muscular rings, which form valves and 
sphincters, along the length of the gastrointestinal tract (e.g. achalasia of the cardia in the 
stomach causing intense pain after swallowing). 

 

ACHOLIA:  Failure of secretion of bile. 

 

ACHLORHYDRIA: A condition characterized by the greatly reduced or totally absent 
secretion of hydrochloric acid by the gastric mucosa. This causes problems with digestion, 
especially digestion of meats and protein. 

 

ADENOSINE TRIPHOSPHATE (ATP): ATP is a molecule that serves as the universal 
energy source for all plants and animals. In the body, ATP breaks down into adenosine 
diphosphate plus a separate phosphate group, which releases energy, used to power 
chemical reactions and cellular processes. During periods of inactivity, the reverse reaction 
takes place, and the phosphate group is reattached to the molecule using energy obtained 
from food. 

 

ALLERGIC RESPONSE (= ALLERGY, HYPERSENSITIVITY):  An abnormality of the 
immune response in which destruction of tissue and other harmful effects are seen in 
response to an antigen, instead of the normal protective effects and inactivation of the 
antigen by the body’s immune system.  The immune system in allergy destroys body tissue 
or perverts the normal functioning of the tissue. 

 

AMINO ACIDS: The organic acid subunits that make up PROTEINS. 
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ANAPHYLACTIC SHOCK:  A very marked type of anaphylaxis seen on a systemic level, 
characterized by profound systemic vasodilatation, bronchoconstriction and a typical shock 
presentation, as is seen in after bee stings in some hypersensitive individuals.  The condition 
may be fatal.  It is an example of a type I hypersensitivity (allergy). This may be cause 
amongst other things, a food allergy. 

 

ANOREXIA NERVOSA:  A psychoneurotic disorder in which the patient persistently refuses 
to eat leading to gross emaciation.  Usually seen in young women or adolescents. 

 

ANTIOXIDANT: A chemical substance that helps protect against cell damage from free 
radicals. Well-known antioxidants include vitamin A, vitamin C, vitamin E, carotenoids, and 
flavonoids. 

 

APPENDICITIS: Infection or inflammation of the vermiform appendix. It presents with acute 
abdominal pain and may cause a fatal peritonitis if left untreated. 

 

ASCORBIC ACID = Vitamin C. 

 

ATHEROSCLEROSIS (= ATHEROMA):  The commonest of the arteriosclerotic group of 
diseases, found in some degree in all people over the age of 45 years.  It affects males more 
commonly below 45 years but the incidence in post-menopausal women increases.  Large 
elastic arteries are affected such as the aorta (especially the abdominal portion), the 
coronary and cerebral arteries, the carotids, the renal and iliac arteries.  The disease is 
associated with several well defined risk factors:  Genetic predisposition, hormonal effects 
and age, all of which affect the degree of HYPERLIPIDAEMIA which is seen in the disorder, 
HYPERTENSION, DIABETES MELLITUS and cigarette smoking.  The characteristic lesions 
develop over many years and cause important and often fatal complications in the 
cardiovascular system. 

 

BERI BERI:  A disease brought about by thiamine deficiency endemic in areas of poor diet 
and countries where rice is the staple food.  Peripheral neuropathy is associated with the 
disease, with paralysis, wasting of limbs, weight loss, heart failure and oedema. 

 

BILIRUBIN:  An orange-yellow pigment found in the bile, formed mainly from the breakdown 
of haemoglobin of erythrocytes.  In a normal person ≈250 mg of bilirubin are produced daily, 
the majority of which is excreted in the faeces. 

 

BILIVERDIN:  A greenish bile pigment formed from haemoglobin and converted to 
BILIRUBIN. 
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BINGE EATING DISORDER (BED):  The consumption of large quantities of food in a short 
period of time, typically as part of an eating disorder. Affected individuals are generally 
obese. 

 

BIOFLAVONOIDS: See Flavonoids. 

 

BODY MASS INDEX (BMI): A standardized ratio of weight to height, often used as a general 
indicator of health. Your BMI can be calculated by dividing your weight (in kilograms) by the 
square of your height (in metres). A BMI between 18.5 and 24.9 is considered normal for 
most adults. Higher BMIs may indicate that an individual is overweight or obese. Keep in 
mind that body frame type and amount of muscle mass in the body may influence BMI 
values. 

 

BULIMIA NERVOSA: A psychological disorder characterized by a distorted body image and 
an obsessive desire to lose weight, in which bouts of extreme overeating are followed by 
fasting or self-induced vomiting or purging. It si related to ANOREXIA NERVOSA. 

 

CALCIUM: This is the most abundant of all the essential minerals in the human body. 
Calcium is an integral component of bones and teeth and is required for blood clotting, 
transmitting signals in nerve cells, and muscle contraction. Calcium helps prevent 
OSTEOPOROSIS; of the kilogram or so of calcium contained in the human body, 99% is 
located in the bones and teeth. Calcium also seems to play a role in lowering blood pressure, 
and has been shown to reduce the risk of cardiovascular disease in postmenopausal women. 

 

CALORIE: An old unit of measurement for energy. One calorie is formally defined as the 
amount of energy required to raise one cubic centimeter of water by one degree centigrade. 
For the purpose of measuring the amount of energy in food, nutritionists most commonly use 
kilocalories (equal to 1,000 calories), and label the measurement either as "kcal" or as 
"Calories" with a capital "C." One kcal is also equivalent to approximately 4.184 kilojoules. 

 

CANCER:  A malignant tumour (see also CARCINOMA and SARCOMA). 

 

CARCINOMA: A malignant mass composed of neoplastic cells that tend to invade and 
infiltrate into the surrounding tissues.  It is derived from epithelial tissues, e.g. breast, colonic, 
skin, liver cells. 

 

CARNIVORE: An animal that feeds on other animals. 

 

CAROTENOIDS: Natural, fat-soluble pigments found in certain plants. Carotenoids provide 
the bright red, orange, or yellow coloration of many vegetables, serve as antioxidants, and 
can be a source for vitamin A activity. 
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CHOLECYSTITIS:  An infection or inflammation of the gall bladder, commonly associated 
with CHOLELITHIASIS. 

 

CHOLELITHIASIS:  The condition in which gall stones form in the gall bladder. 

 

CHOLESTASIS:  Interruption to the normal flow of bile in  any part of the biliary system from 
the liver to the duodenum. 

CHOLECALCIFEROL = Vitamin D. 

 

CHOLESTEROL: Cholesterol is fatty substance found in almost all parts of the body 
including the nervous system, skin, muscles, liver, intestines, and heart. It is both made by 
the body and obtained from animal products in the diet. Cholesterol is manufactured in the 
liver for normal body functions including the production of hormones, bile acid, and vitamin D. 
It is transported in the blood to be used by all parts of the body. In the blood stream, 
cholesterol combines with fatty acids to form high-density (HDL) and low-density (LDL) 
lipoproteins. LDLs are considered the "bad cholesterol," since they can stick together to form 
plaque deposits on the walls of your blood vessels, leading to ATHEROSCLEROSIS. 

 

CHYLE:  The milky fluid absorbed by the lacteals from food in the intestine during digestion, 
consisting of lymph and triglycerides. 

 

CIRRHOSIS:  A condition of the liver in which there is diffuse fibrosis and necrosis of the 
organ making it appear tawny in its colour.  Cirrhosis is a diffuse disease of the liver with 
gross disruption to liver architecture, the parenchyma changed to a large number of lobules 
separated by fibrous tissue tracts.  The anatomical criteria for diagnosis of cirrhosis are: 
Diffuse involvement of the liver; Disorganization of lobular architecture; Necrosis of liver cells 
must occur at some stage; Regenerative nodules of hepatocytes present; Diffuse fibrosis 
(N.B:  Little collagen is normally present in liver); Bile duct hyperplasia with or without 
aberrant bile ducts. 

 

COBALAMINE = Vitamin B12. 

 

COELIAC DISEASE (= GLUTEN ENTEROPATHY):  A genetic disease in which there is a 
deficiency in enzymes required for the hydrolysis of peptides contained in gluten.  The 
patients present with abdominal distension, vomiting, diarrhoea, steatorrhoea, muscle 
wasting and lethargy.  Elimination of gluten products from diet usually leads to complete 
recovery. 

 

COLITIS:  An infection or inflammation of the colon. 
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COPPER: A trace element that is essential for most animals, including humans. It is needed 
to absorb and utilize iron. The influence of copper on health is due to the fact that it is part of 
enzymes, which are proteins that help biochemical reactions that take place in all cells. 
Copper is involved in the absorption, storage, and metabolism of iron. The symptoms of a 
copper deficiency are similar to iron-deficiency anemia. Copper may be absorbed by both the 
stomach and small-intestinal mucosa, with most absorbed by the small intestine. Copper is 
transported in the blood bound to proteins. 

 

CROHN’S DISEASE (= REGIONAL ENTERITIS):  A relapsing granulomatous inflammatory 
disorder of unknown aetiology which commonly affects the terminal ileum or colon (regional 
colitis) but may occur anywhere in the gastrointestinal tract.  In some patients the intestinal 
involvement is associated with inflammation of joints, eyes, skin and liver.  The disease is 
similar to idiopathic ulcerative colitis and is sometimes difficult to differentiate from it.  It is 
most prevalent in the “western world”.  There is chronic inflammation with adhesions forming, 
occasional cases of perforation and fistula formation.  There may also be obstruction, rarely 
haemorrhage and in the late stages, MALABSORPTION SYNDROME. 

 

CYANOCOBALAMIN:  A dietary requirement with activity similar to vitamin B12.  It contains 

cobalt and is a water soluble, reddish crystalline substance found in liver, kidney, fish and 
dairy products. 

 

DIABETES MELLITUS:  A metabolic disorder, in many cases with a genetic basis, 
characterized by an absolute or relative lack of insulin, which results in impaired metabolism 
of carbohydrates, fat and protein.  Diabetes may a primary, idiopathic form (97%) or 
secondary (3%) to pancreatic islet destruction by inflammation, surgery, tumour or 
haemochromatosis. It may occur as a result of excessive production of insulin antagonists.  
Diabetes may also be seen accompanying other endocrine disorders such as Cushing’s 
syndrome, acromegaly or phaeochromocytoma. “Diabetes” unqualified generally implies 
diabetes mellitus. 

 

DIARRHOEA:  The frequent passage of loose and watery stools because of increased 
mobility of the large intestine.  The faecal material may also contain large amounts of mucus, 
traces of blood and pus, or fat.  It may be due to infection, inflammatory conditions of the 
bowel, allergic reactions to foodstuffs or reactions to ingested toxins. 

 

DIETARY FIBRE: This is an indigestible complex carbohydrate derived from plant materials 
in the diet. Fibre is divided into: Water-soluble and water-insoluble components. Soluble fibre 
has been shown to lower cholesterol. However, in many studies, the degree of cholesterol 
reduction was quite modest. For unknown reasons, diets higher in insoluble fibre (that 
doesn’t seem to influence cholesterol levels) have been shown to correlate better with 
protection against heart disease in human trials. Soluble fibre can also lower blood-sugar 
levels, and some research indicates that increasing fibre decreases the body’s need for 
insulin (good for diabetics). Insoluble fibre acts as a stool softener, which speeds digestion 
through the intestinal tract. For this reason, increasing the insoluble fibre in the diet is an 
effective treatment for constipation. Rapid passage of faeces through the large bowel has 
also been thought to partially explain the link between a high-fibre diet and a reduced risk of 
colon cancer. 
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DIVERTICULOSIS:  The condition which is characterized by the presence of (usually 
multiple) outpouchings of the wall of the gastrointestinal tract. The condition is mosty often 
seen in the large bowel of older people with poor diet deficient in fibre and with a hostory of 
constipation. 

 

DYSPEPSIA:  An uncomfortable fullness after meals, with nausea, heartburn, belching and 
often abdominal distension. It may be transient and inconsequential or it may indicate an 
underlyign disease of the gastrointestinal tract. 

 

DYSPHAGIA:  A difficulty in swallowing. 

 

ENTERITIS:  Infection or inflammation of the small intestine. 

 

ENTEROCOLITIS:  Infection or inflammation of the small and large intestines. 

 

ENZYME: Complex proteins that assist in or enable chemical reactions to occur. Digestive 
enzymes, for example, help the body break food down into nutrients that can more easily be 
absorbed. Thousands of different enzymes are produced by the body. 

 

ESSENTIAL AMINO ACIDS: Amino acids that the body cannot synthesize from simple 
chemicals and thus must be consumed in the diet. Hundreds of different amino acids exist in 
nature, and about two dozen of them are important to human nutrition. Nine of these–
histidine, isoleucine, leucine, lysine, methionine, phenylalanine, theronine, tryptophan, and 
valine–are considered essential, since they must be supplied by your diet. 

 

FAECOLITH:  An inspissated, hardened mass of faecal material that is seen in the lumen of 
the large intestine.  It may cause obstruction, especially when it occurs in the lumen of the 
appendix, where it is often associated with appendicitis. 

 

FATTY ACIDS: Fats that we consume in our diet and which are found in the body. There are 
potentially hundreds of different fatty acids, but just a few dozen that are commonly found in 
the foods we eat and we utilise as nutrients in our body. 

 

FLAVONOIDS (BIOFLAVONOIDS): A class of water-soluble pigments that are found in 
many plants. A few thousand different flavonoids have so far been identified. While not 
considered as essential nutrients, many of these compounds serve as antioxidants or play 
other important roles in maintaining body health. Flavonoids can be subdivided into 
subclasses that include isoflavones, anthocyanidins, flavans, flavonols, flavones, and 
flavanones. However, these subclassifications are not universally recognized. 

 

FOLATE = Vitamin B9. 
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FOLIC ACID = Vitamin B9. 

 

GASTRITIS:  An inflammation of the stomach mucosa which may be acute or chronic.  Often 
the term is used vaguely and is applied to any clinical syndrome which presents with pain or 
discomfort in the left, upper abdominal quadrant, whether or not there is any indication of 
pathological changes in the gastric mucosa. 

 

GLOSSITIS:  An infection or inflammation of the tongue. 

 

GLUTEN:  A mixture of two proteins present in cereal grains, especially wheat, which is 
responsible for the elastic texture of dough. Some people are genetically predisposed to 
develop a gluten food allergy, which can cause gastrointestinal system dysfunction. See 
COELIAC DISEASE. 

 

GLUTEN ENTEROPATHY:  See COELIAC DISEASE 

 

GLYCAEMIC INDEX (GI): A dietary index used to rank carbohydrate-based foods. The 
Glycaemic Index predicts the rate at which the ingested food will increase blood sugar levels. 
A detailed  

 

GLYCOSURIA:  The presence of glucose in the urine. It may indicate that the patient is 
suffering from diabetes mellitus. 

 

GOITRE:  Any enlargement of the thyroid gland, whether associated with hyperthyroidism or 
hypothyroidism. 

 

GOUT:  An inherited autosomal dominant metabolic disease affecting males more commonly 
than females.  Due to defects in the metabolism of nitrogen, (protein) excessive uric acid is 
formed and may be deposited in the soft tissues where the sodium biurate crystals set up a 
chronic inflammatory granulomatous reaction, leading to TOPHUS formation.  There are long 
term complications in gout.  The production of excessive uric acid leads to its increased 
excretion via the kidneys, leading to kidney stone formation (urate stones).  There is also 
associated vascular disease and renal failure due to nephritis. 

 

HAEMATEMESIS:  The vomiting of blood. 

 

HAEMOCHROMATOSIS (= “BRONZED DIABETES”):  An autosomal dominant disorder 
causing increased absorption of iron in the body.  Affected individuals have 10 or more times 
the normal level of iron in their tissues (2-3 g normal up to 35-40 g in the condition).  Males 
are affected more commonly, females protected by menstruation.  Patients present at ≈40 
years with liver damage, pancreatic damage (with diabetes mellitus). testicular atrophy, and 
skin pigmentation, all effects of iron deposition in tissues. 
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HDL: See CHOLESTEROL. 

 

HEALTHFUL: Conducive to good health, contributing to being healthy. 

 

HEALTHY: In a good physical or mental condition; in good health; not diseased. 

 

HEPATITIS:  Any infection or inflammation of the liver which is diffuse in its nature, affecting 
the whole liver.  There may be acute and chronic forms of hepatitis.  Most commonly the 
term hepatitis refers to viral hepatitis caused by the Hepatitis B virus. 

 

HERBIVORE: An animal that feeds on plants. 

 

HIATUS HERNIA:  An internal hernia where part of the stomach herniates into the thoracic 
cavity through the oesophageal hiatus.  

 

HYPERLIPIDAEMIA:  The presence of abnormally high levels of lipids in the blood. It is 
predisposed to by the genetic make-up of a person, but it is also associated with a high fat 
diet. 

 

ILEITIS:  Inflammation or infection of the ileum.  A common form is regional ileitis or 
CROHN’S DISEASE. 

 

ILEUS:  Any obstruction of the intestines, whether mechanical as may be caused by tumour 
growth or intraluminal masses, or adynamic caused by failure of normal peristalsis. 

 

INTUSSUSCEPTION:  The invagination of one portion of the intestine into the lumen of the 
bowel immediately distal (like a telescope).  The apex passes down the lumen dragging 
mesentery and its vessels with it, thus strangulating vessels and causing the trapped portion 
of bowel to die. 

 

INSULIN: A hormone secreted by the pancreas to help decrease blood-sugar levels and 
promote glycogen storage. Individuals with diabetes mellitus supplement insulin to make up 
for their body's inability to produce sufficient amounts. 

 

INSOLUBLE FIBRE: See DIETARY FIBRE. 

 

IRON: An essential mineral of the body, being an essential part of haemoglobin, the 
component of the blood that carries oxygen through the body. People with iron deficiency 
anaemia tire easily because their bodies are starved for oxygen. Iron is also part of 
myoglobin, which helps muscles store oxygen. With insufficient iron, ADENOSINE 
TRIPHOSPHATE (ATP) cannot be properly synthesized. As a result, some iron-deficient 
people can become fatigued even when they are not anaemic. 
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JAUNDICE (= ICTERUS):  A yellow colouration due to deposition of bilirubin (conjugated or 
unconjugated) in the skin and sclerae.  It becomes visible when the serum bilirubin 
concentration exceeds 34 mmol/litre (normally less than 12 mmol/litre).  Jaundice can be 
prehepatic, hepatic or post-hepatic.  Most bilirubin comes from the splenic breakdown of red 
blood cells (85%), the rest comes from bone marrow and metabolism of cytochromes and 
myoglobin. 

 

JOULE: The standard, SI unit of work or energy, equal to the work done by a force of one 
newton when its point of application moves one metre in the direction of action of the force, 
equivalent to one 3600th of a watt-hour. It replaced the CALORIE as the unit to measure 
energy use in the body. 

 

KILOJOULE: See CALORIE. 

 

KOILONYCHIA:  The condition where the nails become concave, having a spoon-shaped 
depression on their surface.  It may be seen in anaemia and is due to the lack of iron in the 
body. 

 

LDL: See CHOLESTEROL. 

 

LIPID: A general classification of chemical substances to denote water-insoluble 
compounds, such as fatty acids and sterols. 

 

MACRONUTRIENT: Nutritionists often group nutrients into two subclasses, called 
macronutrients and micronutrients. Macronutrients refer to those nutrients that form the 
major portion of your consumption and contribute energy to your diet. Macronutrients include 
carbohydrates, fats, protein, and alcohol. Sometimes water is also considered to be a 
macronutrient. All other nutrients are consumed in smaller amounts, and are labeled as 
micronutrients. 

 

MAGNESIUM: An essential mineral needed for protein, bone, and fatty acid synthesis, 
making new cells, activating B vitamins, relaxing muscles, blood clotting, and forming 
adenosine triphosphate (ATP). The production and use of insulin also requires magnesium. 
Under certain circumstances magnesium has been found to improve vision in people with 
glaucoma. Similarly, magnesium has demonstrated an ability to lower blood pressure. 

 

MALABSORPTION SYNDROME:  A collection of symptoms and signs arising in any 
condition where there is impaired intestinal absorption of nutrients.  Depending on the 
substance malabsorbed, different presentations will be observed. 
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MALNUTRITION:  Any abnormality in nutrition, unbalanced, inadequate or excessive diet 
leading to it, or alternatively due to MALABSORPTION of nutrients by the intestine. 

 

MANGANESE: An essential trace mineral required in small amounts to manufacture 
enzymes necessary for the metabolism of proteins and fat. It also supports the immune 
system and blood-sugar balance and is involved in the production of cellular energy, 
reproduction, and bone growth. Manganese works with vitamin K to support normal blood 
clotting. 

 

 

MECKEL’S DIVERTICULUM:  is a congenital anomaly found in 2% to 3% of the population, 
arising from persistence of the omphalomesenteric duct.  It is a solitary diverticulum usually 
within 60 cm. of the ileocaecal valve.  It varies in appearance from a fibrotic cord to a pouch 
with a lumen larger than the ileum and up to 5 cm or 6 cm. in length.  The wall of the 
diverticulum is like the small bowel, but there may be nests of gastric mucosa or rarely, even 
pancreatic rests.  Sometimes there may be peptic ulceration in the diverticulum with 
perforation, adhesions, haemorrhage, etc.  Otherwise there are no symptoms. 

 

MECONIUM ILEUS:  An obstructive disease of the small intestine caused by the impaction 
of a plug of thick and tenacious meconium (mucus, amniotic fluid, epithelial cells, bile 
pigment and debris) , usually close to the ileocaecal valve.  There is abdominal distension, 
vomiting, failure to pass meconium in the first 24-48 hours after birth, and rapid dehydration.  
Enemas, or in complicated cases, surgery is needed to treat the condition.  Frequently this 
condition is an indication of cystic fibrosis in the neonate. 

 

MEDITERRANEAN DIET: A modern nutritional recommendation based on the traditional 
dietary patterns of southern Italy, Greece, and Spain. Features of this diet are a 
proportionally high consumption of olive oil, legumes, unrefined cereals, fruits, and 
vegetables, moderate to high consumption of fish, moderate consumption of dairy products 
(mostly as cheese and yogurt), moderate wine consumption, and low consumption of meat 
and meat products. It has been associated with protection against gastrointestinal disease, 
heart disease and some cancers. 

 

MEGACOLON:  Extreme dilatation of the colon, usually due to retention of faeces. 

 

MELAENA:  The passage of black, tarry-looking faeces containing digested blood.  It is 
usually a sign of upper gastrointestinal tract haemorrhage often associated with peptic 
ulceration or small intestinal disease. 

 

MELANOSIS COLI:  An asymptomatic brownish or black discolouration of the large bowel 
associated with constipation, due to a local conversion of proteins to a melanin-like pigment.  
Sometimes it is due to anthracene purgatives.  The pigment is not true melanin and is found 
accumulating in macrophages within the colonic mucosa. 
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MENADIONE = Vitamin K. 

 

MICRONUTRIENT: See MACRONUTRIENT. 

 

MONOSACCHARIDES: Simple carbohydrates that consist of a single sugar molecule. 
Examples include glucose, fructose, and galactose. 

 

MONOUNSATURATED FAT: See UNSATURATED FAT. 

 

MYXOEDEMA:  A state of hypothyroidism arising in adults, more commonly in elderly 
women, and characterized by a deficiency of thyroxine, obesity, decreased metabolic rate, 
oedema, listlessness and apathy, dry skin and brittle hair.  It may be due to autoimmune 
disorders or iodine deficiency. 

 

NIACIN = VITAMIN B3. 

 

NUTRIENT: A substance that provides nourishment essential for the maintenance of life and 
for normal growth. Nutrients are subdivied into MACRONUTRIENTS, that the body needs in 
great quantities daily, and MICRONUTRIENTS, which although required in tiny amounts are 
required for normal funtioning of the body. 

 

OBESITY: A condition in which excess body fat has accumulated to the extent that it may 
have an adverse effect on health, leading to reduced life expectancy and/or increased health 
problems. A person is said to obese if they are of an average frame and their BMI exceeds 
30 kg/m2. 

 

OESOPHAGITIS:  An infection or inflammation of the oesophagus; e.g. reflux oesophagitis 
caused by regurgitation of stomach acid into the lower oesophagus. 

 

OMNIVORE: An animal or person that eats a variety of food of both plant and animal origin. 

 

OSTEOPOROSIS:  A condition of bone in which there is a reduction in the amount of bone, 
but the matrix mineralization remains normal.  The bone is of normal texture but there is less 
of it.  It may be due to decreased formation of bone, increased bone resorption or both 
combined.  The commonest form of osteoporosis is so-called senile osteoporosis, seen 
mostly in women over the age of 45 years (postmenopausal).  It is also referred to as “post 
menopausal osteoporosis”.  The bone become thin and there is a tendency towards vertebral 
collapse and fractures (particularly fracture at the hip).  Thoracic humps known as 
“dowager’s hump”.  KYPHOSIS occurs quite commonly.  This produces a diminishing height 
and in advanced  disease there is considerable pain.  It is suspected that hormonal factors 
are important in its causation. 
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OSTEOMALACIA:  A condition of bone in which there is a normal amount of osteoid but, 
due to lack of calcium, it is defectively ossified.  It is usually due to low dietary intake of 
Vitamin D combined with little exposure to sunlight.  It may occur in the malabsorption 
syndrome and also in people who are malnourished and housebound, such as elderly 
people.  It may also develop during pregnancy when there may be lack of Vitamin D and also 
loss of calcium to the foetus and later in breast milk.  It may also arise following gastrectomy, 
various malabsorption syndromes and in obstructive jaundice.  As the bones are deficient in 
calcium (demineralization) they are soft leading to bowing, with incomplete fractures.  The 
patient presents with muscular weakness, waddling “penguin gait” and various aches and 
pains.  They may have pathological fractures with no mineralized callus formation which may 
cause pseudoarthrosis.  Deformities of the bones may be present (see also RICKETS, 
OSTEOPOROSIS). 

 

PANCREATITIS:  An inflammation of the pancreas due to release of pancreatic enzymes 
into the parenchyma of the organ in association with arteriosclerosis, chronic alcoholism, 
obstruction or idiopathic disease (cf HAEMORRHAGIC PANCREATITIS). 

 

PANTOTHENIC ACID = VITAMIN B5. 

 

PEPTIC ULCER:  A benign, localized defect consisting of a deep erosion of any part of the 
gastrointestinal tract mucosa that is in contact with acid and pepsin.  The defect extends 
beyond the muscularis mucosae, which is contrary to the shallower and more superficial 
erosions, the latter not extending beyond the muscularis mucosae. 

 

PEUTZ-JEGHER’S SYNDROME:  This is a congenital condition inherited as an autosomal 
dominant trait in which multiple benign polyps occur in the gastrointestinal tract associated 
with increased melanin deposition in the mouth and lips.  The patients have an increased risk 
of developing colonic carcinoma when compared with the normal individual but less risk of 
developing carcinoma when compared with patients with familial polyposis coli.(cf 
POLYPOSIS COLI). 

 

PHOSPHORUS: An essential mineral that is usually found in nature combined with oxygen 
as phosphate. Most phosphate in the human body is in bone, but phosphate-containing 
molecules (phospholipids) are also important components of cell membranes and lipoprotein 
particles, such as good (HDL) and bad (LDL) cholesterol. Small amounts of phosphate are 
engaged in biochemical reactions throughout the body. 

 

PHYLLOQUINONE = VITAMIN K. 

 

PHYTONADIONE = VITAMIN K. 

 

PHYTOSTEROL: Any plant-derived sterol (see STEROL). 
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POLYP:  A usually benign tumour resembling a mushroom in that it possesses a stalk and a 
head and projecting from mucosal surfaces into a lumen. 

 

POLYPOSIS COLI:  This is a hereditary disorder which is usually transmitted as a 
Mendelian dominant by either sex, but is some families is of very poor penetrance or 
transmitted as a recessive character.  Hundreds of adenomatous polyps form in the large 
intestine.  The condition does not appear until late childhood or early adult life.  This 
condition predisposes to cancer of the colon, the carcinoma being almost inevitable usually 
after 15 years of the onset of symptoms of polyposis.  The entire colon must be excised, as 
soon as the condition is diagnosed. 

 

POLYSACCHARIDES: Complex carbohydrates, made up of multiple sugar molecules linked 
to one another. Examples of polysaccharides include cellulose, starch, and dextrin. 

 

POLYUNSATURATED FAT: See UNSATURATED FAT. 

 

POTASSIUM: An essential mineral helping to regulate heart function, blood pressure, nerve 
and muscle activity. Potassium is also used in carbohydrate and protein metabolism and 
helps maintain the proper pH within the body. Those with higher potassium intakes tend to 
have lower blood pressure and people with low blood levels of potassium who are 
undergoing heart surgery are at an increased risk of developing heart arrhythmias. Excessive 
sodium intake can increase the body's requirements for potassium. 

 

PROTEIN: A basic nutrient and an essential component of body cells and tissues. AMINO 
ACIDS are the building blocks of proteins. Structural components of the body, antibodies, 
enzymes, and many of the hormones in the body, are proteins. They provide for the transport 
of nutrients, oxygen, and waste throughout the body. They provide the structure and 
contraction of muscles. Collagen of connective tissues, much of skin, hair, and nails are 
proteins. 

 

PSEUDOMEMBRANOUS COLITIS (= NECROTIZING ENTEROCOLITIS):  1) An acute 
inflammatory disorder of the large and small intestine seen in neonates, especially premature 
ones caused by infection with normal flora bacteria associated with a decreased immune 
response and defects in host defences.  It may progress to ischaemic necrosis of the gut 
mucosa, perforation of the intestine and peritonitis.  2) An infection of the bowel with 
Clostridium perfringens.  The patient presents with severe abdominal pain, diarrhoea and 
vomiting. 

 

QUINOA: A plant of the goosefoot family (Chenopodium quinoa) found in the Andes, where 
it was widely cultivated for its edible starchy seeds prior to the introduction of Old World 
grains. It is a source of complete protein, a good source of dietary fibre and phosphorus and 
is high in magnesium and iron. It is a good source of calcium and is also gluten-free. 
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REGIONAL ENTERITIS (= CROHN’S DISEASE):  This is an idiopathic relapsing 
granulomatous inflammatory disorder which commonly affects the terminal ileum or colon 
(regional colitis) but may occur anywhere in the gastrointestinal tract.  In some patients the 
intestinal involvement is associated with inflammation of joints, eyes, skin and liver.  The 
disease is similar to idiopathic ulcerative colitis and is sometimes difficult to differentiate from 
it.  It is most prevalent in the “western world”.  There is chronic inflammation with adhesions 
forming, occasionally there may be perforation and fistula formation.  There may also be 
obstruction, rarely haemorrhage, and in the late stages MALABSORPTION SYNDROME.  
Malnutrition may rarely cause death. 

 

RETINOL = VITAMIN A. 

 

RIBOFLAVIN = VITAMIN B2. 

 

RICKETS:  A disease of infants and early childhood in which the cartilage fails to ossify 
properly due to lack of vitamin. D.  The softness of the bones leads to deformities such as 
bow legs.  if severe and untreated it can cause deformities of the pelvis (important in females 
who will bear children).  Growth will be stunted (cf OSTEOMALACIA). 

 

SATIETY: The feeling of satisfaction or "fullness" produced by the consumption of food. 

 

SATURATED FAT: A fat or fatty acid in which there are no double bonds between the 
carbon atoms of the fatty acid chain. Saturated fats are usually solid at room temperature. 
Diets high in saturated fat have been shown to correlate with an increased incidence of 
ATHEROSCLEROSIS and coronary heart disease. Common saturated fats include butter, 
lard, palm oil, coconut oil, cottonseed oil, and palm kernel oil. Saturated fat is found in dairy 
products, especially cream and cheese, and in meat, as well as in many prepared foods. 
Research suggests that replacing saturated fats in the diet with UNSATURATED FATS will 
increase one's ratio of HDL to LDL serum cholesterol, which protects against heart disease. 
In the diet, saturated fats should be replaced as much as possible with monounsaturated fats 
such as olive oil and polyunsaturated fats such as canola oil and corn oil. 

 

SCORBUTIC: Suffering from, showing signs of, or pertaining to SCURVY. 

 

SCURVY:  Severe vitamin C deficiency leading to capillary fragility and a haemorrhagic 
diathesis, poor wound and fracture healing, defective collagen formation.  Patients usually 
present with many open bleeding sores in the gums and multiple bruises (“BATTERED 
BABY SYNDROME”). 

 

SELENIUM: An essential trace mineral. It activates an antioxidant enzyme glutathione 
peroxidase, which helps protect the body from cancer. Selenium is also essential for healthy 
immune system function and to activate thyroid hormones. Selenium supplementation of 
infertile men improved the motility of sperm cells and increased the chance of conception. 
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SODIUM: A mineral and an essential nutrient. It helps to maintain blood volume, regulate the 
balance of water in cells, and is needed for normal nerve function. The kidneys control 
sodium balance by increasing or decreasing sodium in the urine. One teaspoon of salt 
contains about 2,300 milligrams of sodium, more than four times the amount the body 
requires per day. Many foods contain sodium naturally, and it is commonly added to foods 
during preparation or processing or as a flavouring agent. Sodium is also found in drinking 
water, prescription drugs, and over-the-counter medications. Most Australians consume far 
more sodium than their bodies need. This can cause problems (such as high blood pressure) 
in people that are genetically predisposed.  About one in four adults have high blood 
pressure. Sodium intake is only one of the factors known to affect high blood pressure, and 
not everyone is equally susceptible. The sensitivity to sodium seems to be dependent on 
genes and other factors. 

 

SOLUBLE FIBRE: See DIETARY FIBRE. 

 

SOY BEAN: The soy bean (= Glycine max) is a species of legume native to East Asia, 
widely grown for its edible bean which has numerous uses. For human consumption, 
soybeans must be cooked with "wet" heat to destroy the trypsin inhibitors (serine protease 
inhibitors). Raw soybeans, including the immature green form, are toxic to humans, swine, 
chickens, and in fact, all monogastric animals. Soybeans are considered to be a source of 
complete PROTEIN. A complete protein is one that contains significant amounts of all the 
essential amino acids that must be provided to the human body because of the body's 
inability to synthesize them. For this reason, soy is a good source of protein, amongst many 
others, for VEGETARIANS and VEGANS or for people who want to reduce the amount of 
meat they eat. 

 

STEATORRHOEA:  The presence of large amounts of undigested fat in the faeces. It can 
indicate biliary tract obstruction or pancreatic disease. 

 

STEROL: A sterol is any of a class of solid cyclic alcohols, found in both plants (e.g., 
campesterol, stigmasterol, beta-sitosterol) and animals (e.g., cholesterol). Sterols are 
important in the body as they can be used to make essential functional molecules, e.g. 
cholesterol is used to make the human sex hormones testosterone and oestrogen. 

 

SUGAR ALCOHOL: Sugar alcohols, sometimes called polyols, are a class of carbohydrates 
that are more slowly or incompletely absorbed by the human digestive system than sugars. 
Common sugar alcohols include sorbitol, mannitol, maltitol, and xylitol. Sugar alcohols 
contribute less calories to the diet than most other types of carbohydrates, but may cause 
digestive discomfort if consumed to excess. 

 

TENESMUS:  Persistent but ineffectual contractions of the smooth muscle lining the rectum 
or bladder giving rise to desire to defaecate or to void urine.  It may occur for example, with 
irritable bowel disease. 
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THEOBROMINE: Theobromine is an alkaloid compound with a molecular structure similar to 
caffeine. Theobromine has a mild stimulating effect on humans, and is found in certain foods, 
such as cocoa and chocolate. Theobromine can be lethal to some animals, including dogs 
and horses, which metabolize theobromine much more slowly than humans. 

 

THIAMINE: See VITAMIN B1. 

 

TOCOPHEROL: See VITAMIN E. 

 

ULCER:  A local excavation or defect on the surface of a tissue, caused by necrosis and 
sloughing off of debris. 

 

 

 

ULCERATIVE COLITIS (NON-SPECIFIC):  A chronic, autoimmune, inflammatory disease of 
the large intestinal mucosa which is episodic in nature and generally presents in young 
adults.  Symptoms and signs include a profuse, watery diarrhoea (may contain blood and 
pus), severe abdominal pain, TENESMUS, fever, chills, anaemia and weight loss.  The 
mucosa of the affected regions become ulcerated and acutely inflamed (often with secondary 
bacterial infections), the intervening intact mucosa undergoing hyperplasia to form 
pseudopolypi. 

 

ULCERATIVE COLITIS (SPECIFIC = AMOEBIC COLITIS, AMOEBIC DYSENTERY):  An 
inflammatory disease of the colonic mucosa, resembling the non-specific form in 
presentation and histopathological findings but caused by infection with the protozoon 
Entamoeba histolytica. 

 

UNSATURATED FAT: A fat or fatty acid in which there are one or more double bonds 
between carbon atoms of the fatty acid chain. Such fat molecules are monounsaturated if 
each molecule contains one double bond, and polyunsaturated if each molecule contains 
more than one double bond. Hydrogenation converts unsaturated fats to SATURATED 
FATS. Unsaturated fats tend to melt at lower temperatures than saturated fats, which tend to 
be solid at room temperature. Both kinds of unsaturated fat can replace saturated fat in the 
diet. Substituting unsaturated fats for saturated fats helps to lower levels of total cholesterol 
and LDL cholesterol in the blood. 

 

VEGAN: A person who does not eat or use any animal products. 

 

VEGETARIAN: A person who does not eat meat or fish, and sometimes other animal 
products, especially for moral, religious, or health reasons. 
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VITAMIN A (RETINOL):  A fat-soluble vitamin with multiple functions in the body. It assists 
cell division and differentiation, also protecting against neoplastic change. It plays an 
important part in maintaining healthy vision; vitamin A nourishes cells in various structures of 
the eye and is required for the transduction of light into nerve signals in the retina. It is 
required during pregnancy, stimulating normal growth and development of the fetus by 
influencing genes that determine the sequential growth of organs in embryonic development. 
It influences the function and development of sperm, ovaries, and placenta and is a vital 
component of the reproductive process. 

 

VITAMIN B1 (THIAMINE): A water-soluble vitamin that the body requires to break down 
carbohydrates, fat, and protein. Every cell of the body requires vitamin B1 to form adenosine 
triphosphate (ATP). Vitamin B1 is also essential for the normal functioning of nerve cells. 

 

VITAMIN B2 (RIBOFLAVIN): A water-soluble vitamin that helps the body process amino 
acids and fats, activate vitamin B6 and folic acid, and aid in the metabolism of carbohydrates 
to produce adenosine triphosphate (ATP). Under some conditions, vitamin B2 can act as an 
antioxidant. 

 

VITAMIN B3 (NIACIN = NICOTINIC ACID): A water-solunle vitamin required for cell 
respiration aiding in release of energy in the metabolism of carbohydrates, fats, and proteins. 
It also supports blood circulation and contributes to healthy skin, normal functioning of the 
nervous system, and normal secretion of bile and stomach digestive fluids. It is used by the 
body in the synthesis of sex hormones, and some research suggests that it is a memory-
enhancer. Nicotinic acid (but not nicotinamide) supplementation improves the blood 
cholesterol profile, and has been used to flush the body of organic poisons, such as certain 
insecticides. A shortage of niacin may be indicated with symptoms such as canker sores, 
depression, diarrhoea, dizziness, fatigue, halitosis, headaches, indigestion, insomnia, limb 
pains, loss of appetite, low blood-sugar, muscular weakness, skin eruptions, and 
inflammation. 

 

VITAMIN B5 (PANTOTHENIC ACID): A water-soluble vitamin involved in the Krebs cycle 
that generates ATP, and which is needed for the production of acetylcholine, a 
neurotransmitter. Vitamin B5 is also needed for the normal functioning of the adrenal glands, 
is essential in transporting and releasing energy from fats, and enables the synthesis of 
cholesterol, vitamin D, and steroid hormones. Pantethine (a vitamin B5 metabolic byproduct) 
has been shown to lower cholesterol and triglycerides in the blood. 

 

VITAMIN B6: A water-soluble vitamin that is part of the vitamin B “complex”. Vitamin B6 is 
important in the normal function of the immune system, especially synthesis of antibodies, 
which are needed to fight many diseases. It helps maintain normal nerve function and also 
aids in the formation of red blood cells. Vitamin B6 is also required for the chemical reactions 
needed to digest proteins. The higher the protein intake, the more the need for vitamin B6. 
Large doses of vitamin B6 can cause neurological disorders and numbness. Deficiency of 
this vitamin can cause mouth and tongue sores, irritability, confusion, and depression.  
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VITAMIN B9 (FOLATE = FOLIC ACID): A water-soluble vitamin necessary for cell 
replication and growth. Folic acid helps in the sysnthesis of DNA (the site of the body’s 
genetic information), and the synthesis of RNA (needed for making protein). Folic acid is 
most important for rapidly growing tissues, such as those of a fetus, and rapidly regenerating 
cells, like red blood cells and immune cells. The need for folic acid increases considerably 
during pregnancy. Deficiencies of folic acid during pregnancy are associated with low birth 
weight and an increased incidence of neural tube defects in infants. Folic acid deficiency 
results in an anemia that responds quickly to folic acid supplements. It is generally 
recommended that all women who are trying to conceive take 400 mcg of Vitamin B9 
supplements with per day. Such supplementation may protect against the formation of neural 
tube defects during the time between conception and when pregnancy is discovered. 

 

VITAMIN B12 (COBALAMINE): A water-soluble vitamin needed for normal nerve cell 
function, DNA replication, and production of the mood-affecting substance SAMe (S-
adenosyl-L-methionine). Vitamin B12 acts with folic acid and vitamin B6 to control 
homocysteine levels. An excess of homocysteine has been linked to an increased risk of 
coronary disease, stroke, and other diseases such as osteoporosis and Alzheimer’s. 

 

VITAMIN C (ASCORBIC ACID): This is an essential water-soluble vitamin that has a wide 
range of functions in the human body. It is an antioxidant, protecting LDL cholesterol from 
oxidative damage. When LDL is damaged, the cholesterol appears to lead to heart disease, 
but vitamin C acts as an important antioxidant protector of LDL. Its antioxidant properties 
also protect smokers from the harmful effects of free radicals. It is needed to make collagen, 
a substance that strengthens many parts of the body, such as connective tissues, muscle 
and blood vessels, and plays important roles in healing. Vitamin C has been reported to 
reduce activity of the enzyme aldose reductase, which theoretically helps protect people with 
diabetes. It may also protect the body against accumulation or retention of the toxic mineral 
lead. People with recurrent boils (furunculosis) may have defects in white-blood-cell function 
that are correctable with vitamin C supplementation. 

 

VITAMIN D (CHOLECALCIFEROL): This is a fat-soluble vitamin that helps maintain blood 
levels of calcium, by increasing absorption from food and reducing calcium loss in urine. Both 
of these actions help keep calcium in the body and therefore spare the calcium that is stored 
in bones. Vitamin D may also transfer calcium from the bone to the blood, to maintain the 
normal calcium levels in the absence of enough dietary calcium, which may actually weaken 
bones. Though the overall effect of vitamin D on bone is complicated, vitamin D is essential 
for healthy bones and teeth. Vitamin D is also produced by the human body during exposure 
to the ultraviolet rays of the sun. However, seasonal changes, latitude, time of day, cloud 
cover, smog, and sunscreen can all affect UV exposure. Vitamin D deficiency is more 
common in northern latitudes, making vitamin D supplementation more important in these 
regions. Vitamin D plays a role in immunity and blood cell formation and also helps cells 
differentiate. Vitamin D is also necessary to maintain adequate blood levels of insulin. 
Vitamin D receptors have been found in the pancreas, and some evidence suggests that 
supplements may increase insulin secretion for some people with adult-onset diabetes. 
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VITAMIN E (TOCOPHEROL): This is an antioxidant that protects cell membranes and other 
fat-rich parts of the body, such as LDL cholesterol, from damage. Several studies have 
reported that supplements of natural vitamin E help reduce the risk of heart attacks. Vitamin 
E also assists in processing glucose. Some trials suggest that vitamin E may help in the 
prevention and treatment of diabetes. In the last decade, the functions of vitamin E have 
been further clarified. In addition to its antioxidant functions, vitamin E has now been shown 
to directly affect inflammation, blood cell regulation, connective tissue growth, and genetic 
control of cell division. 

 

VITAMIN K (PHYLLOQUINONE): Vitamin K is necessary for bone growth and blood 
coagulation through its assistance in calcium transport. Vitamin K is used to treat overdoses 
of the drug warfarin. Also, doctors prescribe vitamin K to prevent excessive bleeding in 
people taking warfarin but requiring surgery. There is some evidence that vitamin K2 
(menadione), not vitamin K1 (phylloquinone; phytonadione), may improve a group of blood 
disorders known as myelodysplastic syndromes (MDS). 

 

VLDL (VERY LOW DENSITY LIPOPROTEIN):  A plasma lipoprotein composed of 
triglycerides mainly, with small amounts of cholesterol and phospholipid.  Its function is to 
transport lipids from the liver to peripheral sites. They may be converted to more soluble 
lipoproteins and eventually to low density lipoproteins (LDL). 

 

WHIPPLE’S DISEASE:  A rare intestinal disease characterized by MALABSORPTION, 
STEATORRHOEA, anaemia, weight loss and arthritis.  The symptoms may be alleviated by 
tetracycline and penicillin. 

 

ZINC: An essential mineral with a wide variety of functions in the body. It is a component of 
over 300 enzymes needed to repair wounds, maintain reproductive function in adults and 
growth in children, synthesize protein, help cells reproduce, maintain visual acuity, boost 
immune responses, and protect against free radicals, among other functions. Zinc can 
reduce the body’s ability to use copper, which must be borne in mind if taking zinc 
supplements. 

 

 

 


