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1. The history and objectives of the dissertation

As part of the living resources, human beings neeeat to stay alive. The
structure and volume of the food intake determieepte’s state of health and the way
they feel. Some of the most significant recent tjoes to be solved are nutrition,
medicine, economic and social stability and develept. The contemporary way of
thinking has been trying to find solution on globatial level, in large scog&meth,
2014).More and more people realise their responsikslittetheir own health issues
and create their eating habits accordin@lgdossi, 2012)Unfortunately, it is not part
of the general education to be informed about thalth supported diet, although
Martin and Ruberte called public attention to t&ue and compared its importance to
literacy in 198QMartin and Ruberte, 1980)

Health, as a vital value was defined by the WHQ948, as ,a state of complete
physical mental and social well-being, not merély &bsence of disease or infirmity”.
It depends on diet, and the composition of the foodsumed. Hippocrates, referred
to as the ,Father of Western Medicine” pointed 2dtcenturies agd'Let food be
your medicine, and medicine be your food". Nutritidood and medication are not
necessarily cross directing or contradicting terfitse food that one consumes can
cause healing or disease. It is not only the pheentical industry that deals with
health conservative and corrective medicine. Jamgsai, Jesuit monk stated in his
book in 1664 Contra vim mortis, crescit medicament in hortis’eaning, that one
can find medicine against death in the gardéppay, 1664).

The term functional food was invented in Japan984L— where the number of
elderly had increased significantly by then -, épresent the connection between
nutrition and the state of health. The aged wetenithto be supported with food that
could improve their conditions by not only nouristpithem but also conserving their
health. In 1991 in Japan these foods were refdoes ,Foods for Specified Health
Use”. The label FOSHU, which is an abbreviatiorthe# term mentioned above, has
been appearing on specified products in the trbwe $ince then. According to EU
legislation, hese products in general terms cover health promothe concept of
enhanced performance — both physically and mentadipd reduction of disease risk
factors.



2. Methods of the study

Most functional foods are the product of the disegtor, the bakery sector and
the vegetable oil sector in the food industry inngary (Biacs, 2006) The only
product of the kind in the canning industry is bédayd From the traditional (natural)
functional food sit is primarily important to meaoiti the sources of antioxidants which
absorb heterocyclic aromatic amines responsibledacer in the human body.

Another groups of functional foods we are to emjzeaare the mushrooms and
the Jerusilem artichokegLinxi, et al. 201%. Fungi as excluded from Flora and Fauna
form a third group of living resources. Broadly kpo all mushrooms are functional
foods. The highest value in this respect is earbgdthe Shiitake mushroom
(Lentinula edodes), which is the symbol of heahll bong life thorough Asia and has
been used in China for medical purposes for 60@0sydt is known for its immune-
boosting and anti-inflammatory effect€Hi, and Gow, 2015 its healing effect in
certain types of canceNévarro, et al. 201} its controlling effect in blood pressure
and blood lipid lohamed, 2014; Assmann, et al. 2DaAd besides, its fine taste and
nutritional value. The primal and most distinctigetive substance in the Shiitake
mushroom is lentinan, which is the mixture of palysharides and lignin-like
molecules Yetter, 2019 The Jerusalem artichokes (Helianthus tuberosysslthe
sole natural medicine of the endemic disease dfisztion, the type 2 diabetes
(Radovanovic, et al. 2015; Perera, and Li, 2R1Phe tubers of the plant containing
inulin of 15% does not increase blood sugar leasl,the human body lacks the
enzyme inulase to decompose it. Thus it gets intodolon indigestible, where it
nourish bacteria flora. National hospital reseascias justified the role of the
Jerusalem artichokes in boosting the immune sysgeotecting the liver, reducing
urine acid level and serving as antioxidafihgeli et al. 2000 In addition, it has a
unique gastronomic value.

The need for health promotion strategies, modeafsraethods is not restricted to
a single health topic or behaviour pattern but iggpio different population groups,
different risk factors and illnesses in variantterds and circumstances.



Individual health status is substantially deterrdingy genetics and lifestyle,
which are affected by external factors, physica social environment. Nevertheless
health is influenced by health policy, equity talle care and the quality of the health
care processsée Figure 1).

Figure 1. WHO commitment of 2010
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Perceptions of the energy in ancient time are pvedewithin the Ayurveda
tradition Mireisz, 1998. Ayurveda defines health as life creating andntaning
force. Vitality is divided into three well-distingghed parts each with different
qualities (wind-energy, fire-energy and water-eggrdealth is present when these

energies are proportionally working in balance.



However, if the balance is disturbed and one or Bmergies proportionally
exceed the other two, the imbalance will resuliilimess. During their life, people’s
task is to maintain a dynamic balance of theseettaergies, which will help to
preserve physical and mental health.

To maintain stability or restore imbalance the antilife science identifies
different options in each with the essential pihei that the energy in excess should
be reduced to the level of energy balance. Thabeaserved, among other things, by
the usage of herb$/{ndell, 1999; Kothe, 20080r proper dietBalogh, 1996)

New approach to food and health relations

» Functional foods

About two and a half thousand years ago Hippocrhaigislighted that the right
diet is essential to restore and maintain health. h& said,"Let food be your
medicine, and medicine be your food". This reflebis theoretical and practical
ideology, i.e. food is inherently medicine, and {wémary purpose of eating is to
generate and support health and create harmonyoalydsubsidiary to enjoy its
culinary quality. Later Galenus synthesized théifigs of the Greek school in Rome
and thus grounded modern medicine. This scholadgiome starts to find its roots
and discovers functional food describing its fumes in modern society. It is
unknown yet whether we can talk about more thaengbrary fashion wave, which
is boosted by some underlying commercial purpo$ks. answer depends on if we
can determine the importance of proper diet aniiywiippocrates knowledge on diet
and medicine. It raises another question i.e. wdrdtiealth is an objective of human
life and thus the right to health is a fundamehtahan right for which the conditions
should be granted on social level. Why is it so amt is the price of health? To
answer these questions first | will give an ovewief the medical system of

Ayurveda and its commitment to diet and food.



»  Groups of functional food

The American Dietetic Association (ADA) distinguéshfour groups of functional
food.

Conventional foodwhich is - without any additives - rich in healthotecting
phytochemicals such as lycopene, lutein, sulforaphatc., those substances that help
to reduce the risk of cancer. Sources of thesdomnato, citrus fruit, and brassicas.
Examples include natural probiotic products thdp tdigestive system to function
well.

Modified foodwhich contains biologically active additives, likalcium enriched
orange juice, folic acid enriched bread or plargrdtenriched margarine with
cholesterol reducing effedPéthak, et al. 2015).

Medicinal food which has a particular health-enhancing effect @ardbe applied
only under medical supervision, mostly for patiémtdiabetes, liver- and kidney
failure.

Food for special dietary useyhich is similar tomedical foodbut not tied to
prescribed medical control. They are made for spetietary purposes, like gluten-

free or lactose-free diet and easily availablaipesmarkets.
Relationship of food and health in traditional view

We go on to analyse the definition and usage o€tfanal food examining the
ancient Indian life system, the Ayurveda. If we askAyurveda doctor to determine
what constitutes functional food, he would proba#dk back in surprise, what does
not count functional food. His theory is based odifferent system in a different
worldview. According to Indian physiology, througheir taste and quality, every
food has a certain effect on the consunvas@nt, and Frawley, 1991This effect is
taken into consideration not only on physical ldwei also on psychological level, so
people get holistic treatment.

This ancient physiology does not concentrate onrrpaeeutical products or
substances but if so, it tries to implement theta its own diagnostic and therapeutic
system. Instead of determining particular pathaalgiconditions, it monitors the
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diversion from the balance that is heaMagant, and Frawley, 1991Medication is
chosen in accordance with its diagnostic systenorier to restore and sustain
individual balance. Ayurveda determines three matnibutes, which serve as base
for diagnosis and medication. Everything is clasdifaccording to these three
attributes, from food and behaviour to environmemtffect. There are numerous
written records on diagnosis, pharmaceutical prtdocand therapy and these
methods have started to flourish recently.

Within this medical system there is an independsanch so called ,flavour
healing” which uses flavours to develop diagnosid therapy Yasant, 1989 and
through which we can represent the coherence dhyhevedic system. | have chosen
this particular area because through the diet weegamine the traditional view that
considers the function of food in a way different Western medicine. The basic
conditions are shown belowdble ). The fundamental principle here is that in case
of metabolic imbalance a respective flavour as wasliphysical and psychological
symptoms appear and serve as basis for diagndsigoufs in excess — and the
respective symptoms - can be neutralised by a dilawith opposite effectKkmeth,

2013.
Table 1.
Effects of imbalanced states
Imbalanced Symptoms I?;%?J';?]Ze
state mental physical flavours
astrinaent Anxiety, fear, distress Stiff muscles, spasm, Sweet it
9 panic, stress convulsion, tiredness We\;evér(;?ng) souf
. . ) . Dizziness, over-activity ; f
: SO . moistener plants
bitter Despair, grief, depression desiccation, tissue retarding P
pi?g;n;ti(:m’ Impatience, anger, Hypertension, bleeding, Bitt i t
nate, passion, wound, thirstiness, hunger| °'€ls astringent,
spicy) sweet cooling,
: Acidification, ulcer, moistening plants
sour Envy, jealousy, hatred, phosphene
Presumptuousness, egoisin Crassitude, obesity,
sweet prapacity ' €9 ' somnolence, sprawling Bitter, pungent,
processes, sour warming,
. . desiccative
salty At'tachment, . Joint and muscle stiffness,
possessiveness, greediness

Source: Herbarium (Kmeth, 2013)



» Energy states, flavours and effects

Flavours and mental states are in a close mutlatlaeship meaning that should
any mental state go to excess, right then emetgesassociated flavour, and vice
versa emotions show significant relationship. Wiere type of emotion becomes
accentuated, the respective flavour appears amrdveisa: should any of the flavours
gain predominance, the correspondent mental stats up immediately. It can be
concluded that in a healthy, balanced system, tiser® predominantly manifested
flavour. All are present in equal proportions, whican be described as a condition
without perceivable tastes.

Plants directly act on the body tissues via thaiwdurs, thus in turn the cycle of

transformation of body tissues can directly beuieficed by plantsT@ble 2.)

Table 2.
Harmony of the flavours and energy and the emotioicaused by overindulgence

Balanced energy state
Flavour/ener Emotions caused by
%y ) overindulgence
Reduces increases
Astringent Fire and water Wind Worry, anxiety, fear
Bitter Fire and water Wind Despair, grief, depression
punggnt (h(.)t’ Water Wind and fire Impatience, anger, passion
aromatic, spicy)
sour Wind Fire and wate Envy, jealousy, hatred,
sweet wind and fire water Presumptuouspess, egoism
rapacity
) ; ; Attachment, possessiveness,
salty Wind Fire and wind greediness ,

From the abovementioned classification we can cwmleclthat as for the
functionality of the food the modern food scienomaentrates on treating deficiency
symptoms and to some extent on preventing diseamsgssustaining health. As a
matter of fact, these foods are subjected to thgirqahysiological testing. The recent

tendency is that more and more food and food pitsdae tested and labelled as
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functional, and demands are taken into considerategardless of whether the
consumers chose food items consciously or not. rbéténg the necessity of

functional food and taking them requires medicalkgaound, or at least consumers
need some information about them, thus it suppuartstion awareness.

Herbarium

The most known and most accepted meaning of herbais that it serves as
synthetic written records of the effect of herlsstHe 16th century more works of the
kind appeared in Hungary. They laid the foundatbdomestic botanical taxon, tried
to consolidate the names and characteristics oftpland describe all the effects of
the medication of the certain heiBeythe, 1564

In the Greek and Hungarian tradition as well, dfasgion of the plants is based
on the Hippocratic medical view that establishedeGas theories. Pathological
conditions are determined according to this clasgibn and certain herbs are
allocated to certain conditiorfMelius, 1578) Considering the possibilities of the era
these works form the base for standardised medatirtee turning from medieval to
modern ages. Botanic and medicine were going harnd that time reflecting the
pictures of Historia Naturalis. Folk traditions medicine had great role in the
establishment of herbarium, which then preservebsesnd later support the
development of modern medicine. Intellectual strélaat generated Reformation and
Renaissance affected not only Hungary but alsdAtbstern part of Europe, as there
appeared some similar works from contemporary #isk

Nowadays the coherent approach of Medicine, Pharraad Botanic supporting
each other has been disappearing and so has henbatademic medicine that is
getting further and further from the holistic meéd& seems to lose social credence.

Herbarium played other important roles. As the poedsor of pharmacies, they
were widespread and essential in household in thiee where those plants and
herbs were kept dried, which serves as primer soofeemedies in the community.
Besides herbaria with a significant market valueldde found at traditional healers,

doctors and healing centres.



Last but not least herbarium was the area, whatesheere grown or from where
they were collected or harvested. These ,garderséwart of the vegetable gardens
but some of them were run by the municipalitiesnwdical institutions, medical
schools Kmeth, 201k

With regard to food, we have to clarify from fursial aspect what we consider
food and how the concept of food and herb intetesla

Approach to food and diet has changed during theohji. In traditional
worldview it completely differed what, how and wipgople took as food. In the
Buddhist, Taoist and Hindu worldview, where mosttled medical view remained
intact, food, diet and all related issues are g@it of the healing process. These
medical systems claim that the state of imbalamd#ness is resulted from improper
eating habits and proper diet can prevent th¥asént, and Frawley, 1991The
function of food is unambiguously the conservat@hhealth and the outcome of
nutrition is a balanced state.

» Healing herbs

Given that healing herbs are given to people astimal food products, we have
to take into consideration those areas, procebsesnd multilateral interactions
which fulfil connection of the sets of healing herfunctional food and people.
With regard to healing herbs on particular placprofiuction some qualities of the
land are elemental:

» Pollution-free environment
»  Quality water supply

»  Plant growth ensuring soil

Monitoring place of production:

» The environmentally cleanest areas in Hungary age g infrastructure and
innovation.

» In areas where unemployment is relatively highrteed for remedial courses
is substantial.

> The lack of cultivation does not affect the effiaiy of the healing herbs.
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Table 3.
Energy and quality effects of herbs

Energy effect
Herbs Cooling Warming
apple cooling
aloe cooling
angelica warming
goldenseal cooling
goldenrod warming
bilberry warming
anise warming
mountein arnica cooling
field sandbur balances
bay leaf warming
betony warming
psyllium seed cooling
basil warming
elder cooling
greater burdock cooling
juniper warming
pepper warming
peppermint cooling
yarrow cooling
lemon cooling
lemon balm warming
common nettle
star anise warming
pennyroyal cooling
walnut cooling

» Special effectsof healing herbs

Special effect is a property of the plants thagarding its nature and degree, is
not always deductible from the energy effect, baitger akin to or sometimes even
the opposite of the latter. This effect may concamindividual organ, an organ
system, all body functions globally, a particulathmlogical condition, physical or
mental state, or other biological functions. Thiofeing grouping of such effects is
based primarily on the everyday needs of applinatio

1. cooling and warming blood-purifier herbs

2 bleed staunching or inducing herbs

3 wound healing and tissue regenerating herbs
4, antiseptic herbs

5 antifebrile and anti-inflammatory herbs
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lymphatic system purifying herbs
mucolytic, anticatarrhal, antitussive, expeatotzerbs

digestive and gallstone dissolving herbs

© ©®© N 2

herbs that slow down digestion and global toaid nourishing herbs
10. bowel activity stimulating herbs and purgatiegbs

11. herbs that slow down bowel activity and antidiieal herbs

12. intestinal cleansing, antiseptic and anthelimimerbs

13. antispasmodic herbs, sedatives and nervinegoni

14. diuretics, herbs that cleanse the kidney assbtlie stones

15. sudorific and anti-sudorific herbs

16. tissue regenerating and rejuvenating herbs

17. herbs that affect sex organs, libido and pgt&oosters, aphrodisiacs

Baby food national and international context

The sole functional food of the Hungarian canninduistry is baby food, which
can easily be exported but essential in domestikehas well.

Food for the body - especially for babies and ebitd— means the intake of
nutrients and their utilisation necessary for saisality. Diet ensures energy and
sustains health. This means that diet is fundarheimtapreventing illnesses,
maintaining health condition and regaining hedthbies and children under three are
especially concerned as this is the period of mlaysimental development. To get the
necessary nutrients and food for growing and pisshas a unique role in this period
(Decsi, 2001

From the physiological point of view the healthiggies of food are vegetables
(green pepper, tomato, eggplant, watermelon, cauntal green peas, green beans,
root vegetables, brassica vegetables, onion, gaatic), fruits (apple, pear, plum,
apricot, peach, strawberry, red- and black curraadpberry, cherry, sour cherry,
banana, orange, grapes, etc.), nuts, dairy prodbeiter, cheese, cottage cheese,

etc.), whole wheat flour, lean meat, fish and eggs.
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Naturally for the baby the most adequate, fullyunat nutrient is mother’'s milk.
At the same time it is the easiest accessible soofdood. In some cases, it is not
enough in quantity and length, so infant formukeéeded. At a later age, baby food
and drink can complement from 3-4 month-old agd Gntears.

Baby and early childhood nutritional aspects

Requirements of the diet for babies and childremoiguarantee high quality,
comestible, sufficient nutrients adapted to theeleof development and actual
demands. The primary aim of feeding children in fingt three years is to ensure
energy for growing and physical- mental developm&he energy need of a child is
90-95 kcal per 1 kg of bodyweight. The energy demamshtisfied from protein (10—
15 %), fat (30%) and carbohydrate (55-60%). Ourdfaonsists of water and dry
matter, which can be further divide into macro- andronutrients. The content of
food is shown irFigure 2.

Figure 2.Content of food
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Source: edited by author
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4,

The results of the thesis

Using a new method | systematized 108 healing hértdsfined their indicators,

and specific parameters and recorded the sympffests and conditions.

To support my thesis | formed a model to represew healing herbs (as
functional foods) can serve as social cohesiomgthening, economy building,

and environment enhancing force.

| intended to define the physiological connectiafisutrition in a new system
based on a different approach to energy. To rettw@djuality of the connections
and relations | applied the six flavours as theec@at indicators and | defined
them in reference to 108 healing herbs. To systemany findings | used the
maxims of thermodynamics. This new way of arrangenmeakes it possible to
handle human energy functions and processes anenéirgy and physiological

processes marked by herbal indicators in a ungjetiem.

| defined and interpreted new relations in conmectivith the physiology of
nutrition, functional food and healing herbs. Intiied the system-relations in
the mutual correlation of conditions and processatescribed conditions with

regard to 13 components, and typified processes@agy variations and shifts.
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1.

3.1. Innovative results

| defined the criteria of healthy diet and its pbkes resources in a practical
approach. | observed the fundamental role of muwshsoand baby food and
denoted their potentials in area development. Blestical production provides
inhabitants with job opportunities, improves sockituation, and prevents

migration.

| developed and offered practical solutions in trerishment of babies and
children. | defined the role of functional and medive food in nutrition with

regard to specific micro-environment.

As part of the practical implementation | concetetieon the disadvantaged micro
region of Fehérgyarmat where considering the phaysiod genetic characteristics
of the land | elaborated and mapped the posséslitbf the cultivation of
medicinal plants. From the research of my objestithe research database, the
testing method and the thematics | concluded myuctashs about setting a
system of functional food, diet and health. Sumeiag my deduction | conclude
that the product (functional food), the procesdifga and the condition (health)
forms a harmony in a system that can be denotec asol for regional

development in a new model.
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Figure 3.Interrelating points of separate areas in increasig the effect and use of healing

herbs and functional foods

I Project |

—— Areaand environment ———

M Product
§ and [

services
£

| Technology,

Infrastructure

—| People and Nutrition I—
Health
Area Nutritious, regaining .
and M  heath ~— herbs :r’:"t‘y“‘;‘;'s‘
economy sustaining production
area
Functional food

4' AreaandSociety I—

v1

| Infocommunication |

Source: edited by author

16

I Labour force and employment I—




4. Application and usability of the results

In my thesis | aimed to rethink the aspects anihifiein of health by reviewing
the principals of traditional medical school andd®am medicine. Considering the
applicability of functional foods and medicinal pta in the process of eating, their
role in health regaining and sustaining | conclydbdt we have to apply a system
suited to modern science. This assumes a unifieiggnsystem which includes
mutual conjecture of functional food, nutrition ahdalth and the related diagnosis
and therapy.

Reviewing the data | concluded that potentialshim dpplication of healing herbs
in medication and food science. Data investigateflinctional food production for
baby food and children nutrition demonstrated that coordination of nutrition and
medicine on social level is essential and a comisystem is to be elaborated to
analyse and evaluate scientifically. In my resedrateducted that to achieve the
abovementioned system we have to combine the itraditIndian Ayurveda that
considers effects of energy alteration and thedsenf modern medicine that
considers functionality. In the outlined systemesale we can picture possibilities and
interrelations which regarding the principles comfithe necessity and operation of
the evolved system in this human-based world. Fomak food as the product and
repetitive process and health as the state of grieengnony are in system-correlation.
In evaluating the correlation of the product, tmegess and the condition | denoted a
model that can be practically applied to healingbbetheir production areas and
regional development.

Verifying the elements of my thesis | drew the dasion that the application of
the denoted system of healing herbs is necessdrplags an integral part in regional
development.

17



5. Publications on the topic

Angeli 1.-Barta J.—Molnar L 2000. A gyogyit6 csicsoéka. Mé&gazda Kiado.
Budapest. 160.

Assmann, G.— Buono, P.—Daniele, A.—Della ValleF&rinaro, E.—Ferns, G.—Krogh,
V.—Kromhout, D.—-Masana, L.—Merino, J.—Misciagha—~®anico, S.—Riccardi,
G.—Rivellese, A. A.—Rozza, F.—Salvatore, F.—Salwaib—Stranges, S.—Trevisan,
M.=Trimarco, B.—Vetran, C.2014. Functional foods and cardiometabolic
diseases. Nutrition, Metabolism and CardiovasdDlaeases. 24. 12: 1272-1300.

Balogh Gy. B 1996. Hazipatika. Kozmovit Informacids Iroda.r2uijvaros.

Beythe A. 1564. Fives konlv. Fiveknek es fakvay nevkkitermezetokrol es
hasznokrdl. rmny 766: 1463—-1600.

Biacs P.:2006. Funkciondlis élelmiszerekééllitasa, forgalmazésa és fogyasztasa.
Magyar Dietetikusok Orszagos Szovetségének VlllakBmi Konferencigja.
Budapest, 2006. februar 17-18.

Chi-Cheng, L.—Gow-Chin, ¥2015. Antioxidative and anti-inflammatory activiof
functional foods. Current Opinion in Food Scierizel—-8.

Decsi T: 2001. A csecsedtaplalas szakkdnyve. Dialog Campus Kiadd. Budapest-
Pécs.

Hodossi S 2012. A zoéldségfélék a taplalkozasban, az ébdenifogyasztasban, a
termelésben, megjelenésik a killdnleges termékkadéhan. Agroférum. 23.
12: 76-79.

Kmeth S 2013. Herbarium. Kner Nyomda Zrt. Gyoma. 1V: 20—

Kmeth S 2015. Herbariumok és élelmiszerek a mikroredisrtérek fejlesztésében.
Agrartudomanyi Kézlemények. 63: 87—90.

Kmeth S 2014. Funkcionalis élelmiszerek fejlesztésénelehebségei,
Agrartudomanyi Kézlemények. 60: 41-44.

Kothe, H. W 2008. (1000 Krauter) 1000 gyogynévény. Alexarkiiaed6. Pécs.

Linxi, Y.—Quan, S. H.—CorscadgdeK.—C. Udenigwe C. C: 2015. Review: The
prospects of Jerusalem artichoke in functionalfaogredients and bioenergy
production. Biotechnology Reports. 5: 77—-88.

Lippay, L: 1664. Posoni kert. Cosmerovius Nagy SzombatsBéc

18



Martin, F. W.-Ruberte, R. M 1980. Techniques and plants for the tropical
subsistence farm. New Orleans. USDA 56.

Melius P: 1578. Herbarium. Kriterion Konyvkiadd. Bukares879 reprint, kdnyvtari
sz.:894 511-4

Mindell E:: 1999. Gyogyfuvek biblidja. Gloria Kiadd. Budapes

Mireisz L: 1998. Az §si energiatan nyomai az eurdpai természetgyogyzenzat
Javaslap. 2.

Mohamed, S 2014. Functional foods against metabolic syndrdpbesity, diabetes,
hypertension and dyslipidemia) and cardiovasculseate. Trends in Food
Science & Technology. 35. 2: 114-128.

Navarro, S. D.—-Mauro, M. O.—Pesarini, J. R.—Ogo, M—~Oliveira, R. J 2015.
Resistant starch: A functional food that preventdADdamage and chemical
carcinogenesis. Genetics and Molecular Researci.: 14679-1691.

Pathak, L.—Kanwal, A.—Agrawal,.Y2015. Curcumin loaded self assembled lipid-
biopolymer nanoparticles for functional food apations. Journal of Food
Science and Technology. Association of Food Saent Technologists (India)
10.1007/s13197-015-1742-2

Perera, P. K.—Li, YunMan2012. Functional herbal food ingredients usedypet2
diabetes mellitus. Pharmacognosy Reviews. Mumbadiviow Publications. 6.
11: 37-45.

Radovanovic, A.-Stojceska, V.—Plunkett, A.—Jankd&ieMilovanovic, D.—Cupara,
S: 2015. The use of dry Jerusalem artichoke as etifimal nutrient in developing
extruded food with low glycaemic index. Food Chenyisl77: 81-88.

Vasant, L: 1989. Ayurvéda. Statisztikai Kiado Vallalat. 1X7.

Vasant, L.—Frawley, D.1991. Gyégynoévény Joga (The yoga of herbs) Edesviz
Kiado. I: 14.

Vasant, L0 2005. Secret of the Pulse. The Ancient Art ofiAsedic Pulse Diagnosis.
Canada Copyright 1996, 2006, by Vasant, L. Datydtead

Vetter J. 2010. A gombak gydgyhatasai, gyogygombak. [In:6i8yJ. (szerk.)
Gombabiolégia, gombatermesztés.] Mgazda Kiad6. Budapest. 64-77.

19



6.

Publication of the candidate on the topic

UNIVERSITY OF DEBRECEN d Y/
UNIVERSITY AND NATIONAL LIBRARY DD‘

Registry number: DEENK/220/2015.PL
Subject Ph.D. List of Publications
Candidate: Sandor Kmeth

Neptun ID: ALFGW8
Doctoral School: Kerpely Kalman Doctoral School
MTMT ID: 10050968

List of publications related to the dissertation

Hungarian book(s) (1)
1. Kmeth S.: Herbarium: Az altalanos rendszerez6 élettan konyve. Harmadik Evezred Kit , Budapest,
464 p., 2013. ISBN: 9789638581082
Hungarian scientific article(s) in Hungarian journal(s) (3)
2. Kmeth S.: A gazdasaginformatika szerepe a funkcionalis élelmiszerek és a herbariumok
felhasznélaséaban, valamint a mikroregionalis terek fejlesztésében.

Agrartud. Kozl. 63, 83-86, 2015. ISSN: 1587-1282

3. Kmeth S.: Herbariumok és élelmiszerek a mikroregionalis terek fejlesztésében.
Agréartud. Kozl. 63, 87-90, 2015. ISSN: 1587-1282

4. Kmeth S.: Funkcionélis élelmiszerek fejlesztésének lehetéségei
Agréartud. Kozl. 60, 41-44, 2014. ISSN: 1587-1282
Hungarian conference proceeding(s) (18)

5. Kmeth S.: A hét szovetelem: Ivar szovet
Javaslap. 3 (1), 52-53, 2000. ISSN: 1418-4699.

6. Kmeth S.: Diagnézis: A salakok |11
Javaslap. 3 (12), 62, 2000. ISSN: 1418-4699

Address: 1 Egyetem tér, Debrecen 4032, Hungary Postal address: Pf. 30, Debrecen 4010, Hungary
Tel.: +36 52 410 443 Fax: +36 52 512 900/63847 E-mail: publikaciok(@lib.unideb.hu, & Web: www libunidebhu

20



UNIVERSITY OF DEBRECEN (I y
UNIVERSITY AND NATIONAL LIBRARY DD(

7. Kmeth S.: Diagnézis: A salakok 1.
Javasiap. 3 (11), 58, 2000. ISSN: 1418-4699

8. Kmeth S.: Diagnézis: A salakok |
Javaslap. 3 (10), 60, 2000. ISSN: 1418-4699.

9. Kmeth S.: A hét szovetelem: Az izszovet.
Javaslap. 2 (7), 67, 1999. ISSN: 1418-4699.

10. Kmeth S.: A hét szovetelem: Vérszovet
Javaslap. 2 (8), 55, 1999. ISSN: 1418-4699.

e

Kmeth S.: A hét szovetelem: Zsirszovet
Javaslap. 2 (10), 52, 1999. ISSN: 1418-4699.

12. Kmeth S.: A hét szovetelem: Idegszovet.
Javaslap. 2 (12), 53-54, 1999. ISSN: 1418-4699

13. Kmeth S.: A hét szovetelem: A csontszovet.
Javaslap. 2 (11), 54, 1999. ISSN: 1418-4699.

14. Kmeth S.: Az [zek: Az édes iz
Javaslap. 2 (3), 67-69, 1999. ISSN: 1418-4699.

15. Kmeth S.: Az izek: A savany( iz
Javaslap. 2 (2), 61-63, 1999. ISSN: 1418-4699.

16. Kmeth S.: izek: A s6s iz.
Javaslap. 2 (4), 59-60, 1999. ISSN: 1418-4699.

17. Kmeth S.: izek: Keser(i. Fanyar.
Javaslap. 2 (5), 62-63, 1999. ISSN: 1418-4689.

18. Kmeth S.: Az Uritkezésrol
Javasiap. 1 (5), 60-61, 1998. ISSN: 1418-4699.

19. Kmeth S.: Az atalakitasré|
Javaslap. 1 (4), 68-71, 1998. ISSN: 1418-4699.

Address: 1 Egyetem tér, Debrecen 4032, Hungary Postal address: Pf. 39. Debrecen 4010, Hungary
.1 +36 52 410 443 Fax: +36 52 512 900/63847 E-mail: publikaciok(@lib.unideb.hu, & Web: www lib.unideb.hu

=
e

21



UNIVERSITY OF DEBRECEN (I y
UNIVERSITY AND NATIONAL LIBRARY DD(

20.

21

22,

23,

24

2!

2

>

27

2

2

@

30.

3

=

o

@

Kmeth S.: A kivélasztas
Javasiap. 1(3), 28-31, 1998. ISSN: 1418-4699.

Kmeth S.: A taplalkozasrol
Javaslap. 1(2), 18-21, 1998. ISSN: 1418-4689.

Kmeth S.: A Javasgyogyészat felépitése.
Javaslap. 1 (1), 18-19, 1998. ISSN: 1418-4699.

nformational/educational article(s) (18)

Kmeth S.: Gyégyité novények: Petrezselyem (Petroselinum sativum, -crispum)
Javaslap. 6 (6), 49-50, 2006. ISSN: 1418-4699.

Kmeth S.: Gyogyit6é névények: Narancs (Citrus aurantium)
Javaslap. 9 (11), 55-56, 2006. ISSN: 1418-4699

Kmeth S.: Gyégyité névények: Paprika (csipds) (Capsicum annum).
Javaslap. 9 (3), 61-62, 2006. ISSN: 1418-4699.

Kmeth S.: Gyégyité novények: Vords here és I6here (Trifolium pratense, arvense, repens)
Javaslap. 9 (7), 56-57, 2006. ISSN: 1418-4699.

Kmeth S.: Gyogyit6é novények: Malna (Rubus idaeus, Rubus strigosus)
Javaslap. 9 (5), 60-61, 2006. ISSN: 1418-4699.

Kmeth S.: Gyégyité névények: Aranyvesszé - erdei (Solidago virgaurea et gigantea, Virgae
aurea).
Javaslap. 8 (9), 51-52, 2005. ISSN: 1418-4689.

. Kmeth S.: Gyogyité novények: Zeller (Apium graveolens)

Javaslap. 8 (1), 59-60, 2005. ISSN: 1418-4689.

Kmeth S.: Gyégyité névények: Citromfi (Melissana officinalis).
Javasiap. 8 (8), 52-53, 2005. ISSN: 1418-4699.

. Kmeth S.: Gyogyité novények: Kozonséges dié (Juglans regia). =

Javasiap. 7 (1), 50-51, 2004. ISSN: 1418-4699.

Address: 1 Egyetem tér, Debrecen 4032, Hungary Postal address: Pf. 39. Debrecen 4010, Hungary

.1 +36 52 410 443 Fax: +36 52 512 900/63847 E-mail: publikaciok(@lib.unideb.hu, & Web: www lib.unideb.hu

22



UNIVERSITY OF DEBRECEN
UNIVERSITY AND NATIONAL LIBRARY

doollp

3;

3

@

34.

3!

3

>

3

2

3

@

3

©

40.

N

o

Kmeth S.: Gyégyitoé névények: Fehér flizfa (Salix alba).
Javasiap. 7 (3), 56-57, 2004. ISSN: 1418-4699.

Kmeth S.: Gyégyité novények: Komld (Humulus lupulus)
Javaslap. 7 (5), 61-62, 2004. ISSN: 1418-4689.

Kmeth S.. Gyégyité névények: Len (Linum usitassinum)
Javaslap. 6 (3), 48-49, 2003. ISSN: 1418-4699.

Kmeth S.: Gyégyité névények: Mak (Papaver Sativum és Ahipena).
Javaslap. 6 (2), 52-53, 2003. ISSN: 1418-4699.

Kmeth S.: Gyogyité novények: Gyermeklancfll (Taraxacum officinale)
Javasiap. 5 (4), 56-57, 2002. ISSN: 1418-4689.

Kmeth S.: Elemtan: Fold elem - "a megfagyott viz"
Javaslap. 3 (3), 57-58, 2000. ISSN: 1418-4699.

. Kmeth S.: Elemtan: Viz elem - a kicsap6dé péra.

Javaslap. 3 (4), 58-59, 2000. ISSN: 1418-4699.

Kmeth S.: Elemtan: Levegé elem - a megfoghatatian véltozas
Javaslap. 3 (6), 59-60, 2000. ISSN: 1418-4689.

Kmeth S.: Elemtan: Eter - "az athat6 Iételem, az értelem”
Javaslap. 3 (7), 60-61, 2000. ISSN: 1418-4689.

The Candidate's publication data submitted to the iDEa Tudéstér have been validated by DEENK on
the basis of Web of Science, Scopus and Journal Citation Report (Impact Factor) databases

15 October, 2015

Address: 1 Egyetem tér, Debrecen 4032, Hungary Postal address: Pf. 39. Debrecen 4010, Hungary
Tel.: +36 52 410 443 Fax: +36 52 512 900/63847 E-mail: publikaciok(@lib.unideb.hu, & Web: www.libunidebhu

23



