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Measure Global

Change 2021 Change
Deaths 0.23(-005,048)  032(-0.07,0.71) 117 (1.00-134)* 1.03(~0.25,2.09) 0.68(<0.16,14)  —131 (~144- -119)*
DALYs 583(-137,1256) | 857 (~178,19.35) 130 (115-145)* 2249(-552,4573) | 1511(=36,3093) = —125(-138--1.12)*
YLDs 0.12(-0.03,027) 0.4(=0.09,093) 4.11(392-4.29)* 0.85(~0.22,181) 08(-02,174) ~0.19 (026 - ~0.13)*
YLLs 571(-134,1232) | 8.16(-169, 1845) 121 (106-135)* 2064(-531,4401) | 1432(-339,29.44)  —130(~144--117)*

Values in parentheses indicate 95% uncertainty intervals (UIs), estimated using Monte Carlo simulations. Negative lower bounds in Uls reflect statistical uncertainty and should not
be interpreted as actual negative values. Data are sourced from the GBD database, where precision and rounding vary based on post-statistical processing. CRC, colon and rectum cancer;
DALY, disability-adjusted life-years; YLDs, years lived with disability; YLLs, years of life lost; %p < 0.05.
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Age-standardized mortality rate

Gender  Period

Both 1990-1998.

1998-2007
2007-2011

2011-2021

Female 1990-1998

1998-2007
2007-2011
2011-2014
2014-2019

2019-2021

Male 19901998

19982004
2004-2007
2007-2011

2011-2021

APC (95% CI)

~0.28 (=052 - —0.05)*

171 (1.47-196)*
3.17 (2.05-4.30)%
107 (0.90-124)*

—0.60 (~0.82- ~0.39)*

0.83 (0.61-1.05)*
2,04 (1.06-3.03)%
~0.70 (~263-1.27)
191 (1.27-255)*
019 (~1.83-2.25)

~0.07 (~0.24-0.09)

2.71(2.36-3.07)%
156 (0.03-3.11)*
438 (3.58-5.17)%

107 (0.95-1.19)*

AAPC

(95% ClI)

117 (1.00-
1.34)*

059 (032
087)*

156 (137~
1.74)%

Age-standardized DALY rate

Period

1990-1998

1998-2007
2007-2011

2011-2021

1990-1998

1998-2007
2007-2010
2010-2015
2015-2019

2019-2021

1990-1998

1998-2007
2007-2011

2011-2021

APC (95% CI)

—069
(=090 - -0.48)*

178 (1,57-2.00)*
3.94(2.95-4.95)*
142 (1.27-1.58)*

~096
(~1.16--077)*

0.6 (0.47-0.86)*
292 (1.08-4.79)*
0.46 (~0.10-1.03)
220 (1.26-3.14)*
0.15 (~1.73-2.06)
~043
(~0.65 - -0.20)*
2.56 (2.33-2.79)*
5.04 (3.96-6.13)"
155 (138-1.71)%

AAPC
(95% CI)

130 (115~
145)%

0.59 (034~
0.84)%

177 (161
1.93)%

Age-standardized YLD rate

Period

1990-1997

1997-2002
2002-2011
2011-2019

2019-2021

1990-1997

1997-2002
2002-2010
2010-2016
2016-2019

2019-2021

1990-1994

1994-1998
1998-2002
2002-2012
2012-2019

2019-2021

CRC, colon and rectum cancer; AAPC, average annual percent change presented for full period; APC, annual percent change; CI, confidence interval. *p < 0.05.

APC (95% CI)

101 (076-1.27)*

4.04 (3.41-4.67)*
6.87 (6.65-7.09)%
4.27 (3.99-4.54)%
237 (040-4.39)*

095 (0.75-1.14)

3.24(2.79-3.70)
5.87 (5.67-6.08)
3.58(3.25-3.91)
5.21(3.70-6.74)
1.74(0.26-3.24)

0.65 (0.00-1.30)*

1.90 (0.87-2.94)%
5.06 (3.99-6.14)"
7.46 (7.26-7.66)*
4.16 (3.80-4.53)*

241 (0.32-455)%

AAPC

(95% ClI)

4.11(3.92-
429)*

3.54(3.35-
374)*

446 (420~
471)*

Age-standardized YLL rate

Period

1990-1998

1998-2007
2007-2011

2011-2021

1990-1998

1998-2007
2007-2010
2010-2015
2015-2019

2019-2021

19901998

1998-2007
2007-2011

2011-2021

APC (95% CI)

072 (=093 - ~051)

1.68 (1.46-1.89)
3.81 (2.83-4.80)
131 (1.16-1.46)

—100 (~119 - ~0.81)*

0.5 (0.35-0.74) *
277 (0.98-4.60) *
0.35 (~0.20-0.90)
2,07 (1.15-3.00) *
0.06 (~1.78-1.93)
~0.46 (~0.68 - ~0.23)

246 (2.23-2.69)*
491 (3.83-6.00)"

144 (128-161)*

AAPC
(95%
Cl)
121 (1.06-
1.35)%

049 (024~
0.74)%

168 (1.52-
1.84)%
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Characteristic

Total
(n =96)

P01

P02

P04

P05

P07

P08

P09

Women 1 (%)

Age (years)

Weight (kg)

Height (cm)

BMI (kg/m?)

Waist (cm)

Bangkok residence n (%)
Current smokers 1 (%)
Current alcohol (%)

Physical activity n (%)

Noactivity
Light

Moderate

FBS (mg/dl)

HbIAc (%)

Total cholesterol (mg/d)
“Triglyceride (mg/dl)
LDL (mg/dl)

HDL (mg/dl)

ALT (UIL)

AST (UIL)

BUN (mg/dl)
Creatinine (mg/dl)

Mean £ SD.

61(63.5%)
318457
57.2473
1649+47.8
209413
747450

64(66.7%)

00

30 (31.3%)

31(32.3%)
55(57.3%)
10 (10.4%)
846549
5003
1710£203
603230
1008274
6142141
15854
178432
108529

08202

6(50.0%)
336447
56948.1
164387
209414
758453
9(75.0%)
00
3(25.0%)

3(25.0%)
8(66.7%)
1(83%)
882449
52203
179.8+17.2
6912275
11582214
583£14.1
173294
16843
11227

08£02

9(75.0%)
317472
55.1£7.1
1632484
206£13
732452
6(50.0%)
00

3(25.0%)

4(33.3%)
7(58.3%)
1(8.3%)
847533
51203
179.2417.9
6854283
10892228
633120
149249
180236
105230

0702

9(75.0%)
334£67
562465
1641472
208£12
734£45
6(50.0%)
00
3(25.0%)

4(33.3%)
8(66.7%)
00
818458
50403
1683£24.1
5734256
943299
674173
138245
174232
110232

0702

7(58.3%)
310462
581476
1653+8.6
212412
747449
10 (83.3%)
00

5(41.7%)

4(333%)
5(41.7%)
3(25.0%)
837452
49£03
1683189
539+145
9334313
620£14.1
16028
185£1.8
111£30

08£02

7(58.3%)
303450
578483
1659+7.4
209+16
759449
9(75.0%)
00

4(33.3%)

4(33.3%)
6(50.0%)
2(167%)
826+46
49204
16484213
5994234
948+27.6
587499
183372
182234
10327

08£02

9(75.0%)
313459
552476

162249.1

209£11
723453
7(58.3%)
00
3(25.0%)

3(25.0%)
9 (75.0%)
00
848£3.1
50403
1788£18.1
613226
1074+ 184
67.0£186
143245
173237
10632

07402

7(58.3%)
324457
592474
167.0£7.1
212418
759445
8 (66.7%)
00
4(33.3%)

4(33.3%)
7(58.3%)
1(8.3%)
839£49
49203
1643204
608229
9484327
569+116
164236
187432
10831

08202

7(58.3%)
309456
593466

167.146.1
212414
766450

9(75.0%)

00
5 (41.7%)

5(41.7%)
5 (41.7%)
2(16.7%)
839461

49404

1648204
5124162
97.3£296
57.9+128
154231
17827
11229

08£02
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Product

code

P07
P09
POS
P10
POL
Po§

P02
Po4

Mean +SE.

Thai dessert

Phetchaburi’ Custard Cake
Saraburi's Curry Puff
Nakhon Sawanis Mochi
Suphan Buri's Sponge Cake
Ayutthayas Cotton Candy

Prachuap Khiri Khar's Pineapple
Cheese Cake Biscuit

Chon Buri's Bamboo Sticky Rice

Lampang’s Crispy Rice Cracker

Experimental
portion (g)

19216

97.94

79.99

11750

89.19

67.11

12620

68.15

Gl

5344144
618147
689123
7594159
81.4£105

8744168

1093199

1493248

L

(experimental
portion)

267

309

344

380

407

37

547

Standard
serving
size (g)

140

30

40

30

40

40

80

40

CHO (g per
standard
serving)

364

153

250

128

24

298

317

293

GL (per
standard
serving)

195
95
172
97
183
260

346
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Parameters Colonies Desserts Product Code
“Total number of bacteri <1x10° Ayutthaya's Cotton Candy »01
Number of yeasts/g <1x100 Chonburi's Bamboo Sticky Rice P02
Number of molds/g <1x100 Phatthalung’s Caramel P06
Phetchaburi’s Custard Cake P07
“Total number of bacteria/g <1x10° Lampangs Crispy Rice Cracker P01
Number of yeasts/g <5x10° Prachuap Khiri Khan's Pineapple Cheese Cake Biscuit P08
Number of molds/g <5x10°
Total number of bacteria/g <1x10t Kamphaengphet’s Grass Jelly P03
Number of yeasts/g <1x10° Nakhon Sawan's Mochi P05
Number of molds/g <1x10° Saraburi’s Curry Puff P09
Suphan Buri’s Sponge Cake P10

Department of Medical Sciences, Ministry of Public Health, 2017.
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Consumers Average Reason for using on a particular occasion of consumption

(%) occasions in - B
a week per Product For By habit  Taste For Quick/
consumer was health (%) (%) pleasure/ easy to
available (%) Ifeltlikeit  prepare
(% (%) (%)
Sugars
Cocoa cream 50 17 15.1 29 67 276 358 53
Chocolates 152 23 14 38 59 205 548 21
Jams/
27 30 127 s 151 383 296 34
confitures.
Soluble cocoa/
. 312 47 00 41 246 428 144 28
instant
Oils and fats.
Olive oil 610 62 275 306 19.1 382 187 74
Sunflower oil 101 26 313 70 154 281 92 6.1
Margarine 159 30 158 100 195 33 203 52

Butter 157 24 148 64 166 325 257 44
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Product Benzoic acid  Sorbic acid

code (mg/kg) (mg/kg)
»o1 Pola 291 ND
PoIb 1204 ND
POl 18159 ND
P02 Po2a 76895 ND
02> ND ND
P2 ND ND
P03 P03 ND ND
P03b ND ND
PO3c ND ND
P04 P0da ND ND
Podb ND ND
Podc ND ND
P05 P05a ND ND
P0sh ND ND
Posc ND ND
P06 P06a ND ND
P06 ND ND
Po6e 1348514 ND
P07 P78 244 ND
P07b 8261 ND
Po7 ND ND
P08 Posa ND ND
PO8H ND ND
Pose ND ND
P09 P09 ND 16473
P09 ND 61974
Po9C ND ND
P10 P08 ND ND
Pi0b ND ND
Pl0c ND 4,448.00%

ND: Not detected. Values exceeding the prescribed standards are marked with an asterisk ().
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Consumers Average Reason for using on a particular occasion of consumption

(%) occasions in .
Stk | e For By  Taste For Quick/
e was health  habit (%)  pleasure/  easyto
available (VA (%) I felt like it prepare
(%) (%) (%)
Dairy
Dairy desserts 293 26 160 85 9.1 283 443 49
Cheeses 640 28 202 128 102 360 270 11
Yoghurtand
60.1 39 19.0 382 176 293 253 77
fermented milks
Liquid milk 802 65 00 28 390 391 149 46
‘Whole milk 280 54 00 166 366 387 142 44
Skimmed milk 251 55 00 297 322 37 145 42
Semi-skimmed
400 55 00 22 385 367 s 35
Eggs
Eggs 799 26 236 155 106 305 259 15
Meat and meat product
Meats 893 39 309 195 106 12 356 138
Beef 388 16 19.1 100 49 281 22 55
Pork 616 20 250 75 69 319 28 90
Lamb meat/Goat
65 12 169 57 17 27 24 12
meat
Poultry 721 21 24 184 69 311 08 79
Meat products 754 33 260 131 14 08 200 131
Charcuterie 652 26 235 89 9.1 386 267 88
Cold meats and
425 21 200 138 83 307 199 135
stews
Sausages 25 12 215 26 29 24 210 123
Fish and seafood 83.1 3.0 255 26.6 7.3 373 30.0 102
Fresh and frozen
641 19 204 279 0 269 27 59
fish
Fresh and frozen
28 14 137 83 42 29 269 25
seafood
Fish and seafood
478 18 19.1 151 61 309 198 86

canned
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Product Brand Aerobic Yeasts Molds

code plate count  (CFU/g)  (CFU/g)
(CFU/g)

o1 Pola 12x10° 16x10° ND
Potb 33x10° ND ND
POl 5110 ND ND

P02 P21 27x10° ND ND
Po2b 6010 ND ND
P02 ND ND ND

P03 P32 18 10" 04x10 04x10
Po3b 74107 32x10° ND
P03 19107 L1x10 0810

P4 POda ND ND ND
Podb 50x10° ND ND
Posc L4x10° 28x10° 43x10°

P05 P0sa 50%10 ND ND
Posb 5010 ND ND
Pose 67x10° ND ND

P06 P0Ga Lax10° 31x100 19x10°
Po6h 40x10° 29x10° L1x10°
Po6e 10 10° 19%10° 73%10°

P07 P07a 31x10° ND ND
PO7b 22x10° ND ND
Po7e 2010 ND ND

P08 P0sa ND ND ND
Posb 45x10 ND ND
Posc 16 10° ND ND

P09 P09 ND ND ND
PO%b 24%10° ND ND
PO 30x10 ND ND

P10 P10a 95 10 ND ND
Piob 10x10° ND ND
Pl0c 60 10° ND ND

ND: Not detected.
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Consumers
(%)

Alcoholic beverages

Distlled
alcoholic 22
beverage
Beer with

16.7
alcohol
Wines 217

Non-alcoholic beverages

Bottled water 366
Coffees 628
Infusions 187
Carbonated

273
soft drinks
Homemade

145
juices
Vegetable drinks
Milk substitute

24
100% vegetal
Vegetable

9 74

drinks

Average
occasions in
a week per
consumer

88
69
47

40

22

Reason for using on a particular occasion of consumption

Product
was
available

0.0

00

00

0.0
00
00

00

00

75

0.0

For
health
(%)

04

21

41

316

239

26

478

0.1

397

By
habit
(%)

34

9.1

306
313

181

123

125

149

205

Taste
(%)

271

25

258

212
382
27

28

182

2.7

335

For
pleasure/|
felt like it (%)

482

468

96
204

26

316

29

145

Quick/
easy to
prepare

%)

00

09

20

59

50
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Thai dessert Total CHO  Available Serving  Sugar Fat  Protein(g) Total energy

g/100g CHO (9) Size (g) (g) (Kcal)
POla Ayutthayas Cotton Candy 56.1 500 892 158 81 49 2925
P02c Chon Buri's Bamboo Sticky Rice 39.6 50.0 1262 17.0 9.9 47 308.4
Po4a LampangSs Crispy Rice Cracker 734 50.0 68.2 154 109 26 308.4
Po5a Nakhon Sawan’s Mochi 62.5 50.0 799 186 104 52 3143
PO7c Phetchaburi’s Custard Cake 260 50.0 1922 402 148 105 3754
Posa Pineapple Cheese Cake Biscuit 745 50.0 67.1 244 6.9 30 2741
P09 Saraburi’s Curry Puff 511 50.0 979 155 151 82 368.8
Pl0a Suphan Buri’s Sponge Cake 426 50.0 1u7s 325 5.0 5 2750

CHO = Carbohydrates.
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| Subjects (n=12 per intervention group) I

!

| Underwent overnight fasting for 8-12 hours prior to each testing phase I

I

| Consumed 50 g of glucose after fasting

!

Blood glucose levels were measured at baseline, then at 15, 30, 45, 60, 90 and
120 minutes post-consumption

Washout Period (1 week)

‘ Repeated overnight fasting for 8 -12 hours l

!

‘ Consumed test dessert with 50 g avCHO I

i

‘ Blood glucose concentrations were determined at the same time points

as the reference phase

Gl & GL Analysis
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Total
products
“Total foods

Total

beverages

Consumers

(%)

100
9.7

9.6

Average
occasions in
a week per
consumer

187

136

Reason for using on a particular occasion of consumption

Product For By habit Taste For Quick/
was health (%) (%) pleasure/| easy to

available (V4] felt like it (%)  prepare
1 %)
590 684 664 502 7.1 495
592 652 553 763 743 476
00 368 481 575 428 102
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Consumers Average Reason for using on a particular occasion of consumption

% RS
& oac\(/:va:;?(n;el? Product For By Taste For Quick/

was health habit VAl pleasure/ easy to
CONSUMET vailable %) (%) Ifelt likeit  prepare
%) (%) (%)

Cereals and cereal products

Rice 547 15 20.0 106 82 27.1 16.7 59
Pastries 57 30 287 26 91 21 385 62
Breakfast
coreals 26.7 32 16.1 229 159 336 20.1 94
Cookies 472 34 203 9.8 20.0 36.0 325 10.0
Bread 816 62 28 186 308 348 285 139
Pasta 67.0 17 228 8.1 72 268 200 10.1
Vegetables 919 66 352 422 216 493 375 163
Garlic 46 26 180 190 128 291 137 29
Onion 624 33 215 265 134 321 186 5.1
Potato 741 29 225 19.3 ns 311 255 6.6
Pepper 55 22 183 23 100 23 184 37
“Tomato 62.3 35 210 36.6 124 312 194 76
Carrot 442 21 18.1 312 94 236 134 3.0
Lettuce/
Escarole and 440 24 184 374 9.7 218 148 72
similar
Fruits 84.1 75 283 57.4 146 357 293 85
Kiwi 206 26 126 56.0 7.1 19.1 13.1 26
Mandarin 26.6 27 20.1 509 67 20.3 169 34
Apple 06 25 194 514 73 17.4 133 37
Orange 240 30 17.9 48.1 85 211 16.5 23
Banana 71 27 20.0 451 9.0 225 144 57
Nuts 17.4 26 136 273 7.8 186 325 31
Legumes 569 16 25 189 66 27.1 168 5.1
Chickpeas 267 12 20.0 155 53 241 143 43
Lentil 354 12 20.1 188 52 236 140 35

Beans 161 12 211 121 61 28 140 48
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Parameter Evaluated parameter

The level found relative to the
normal range

References

category
Antioxidant enzyme GPx
sop
CAT
GSH
Biomarkers MDA
Antioxidants Vitamin E
Vitamin C

Normal level
Low level

Low level
Increased level
Increased level
Low level

Low level
Increased level
Low level

Low level

CAT, catalase; GPx, glutathione peroxidase; GSH, glutathione; MDA, malondialdehyde; SOD, superoxide dismutase.

(200)
(172,201-207)
(200,202, 207, 208)
(209-216)
(200,211, 212,217)
(204, 208)
(218-222)
(200,202, 204, 211, 214, 216, 223-228)
(214,225, 229)

(225,227, 230, 231)
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Topics Main question

Enrollment

Engagement

Class & resource

experience

Program overall

Let us talk about when you firstlearned about Nourishing the Community through Culinary Medicine:
1. When did you complete the last class?
2. How did you find out about the program?

Probe: Did you see a flyer? Did a clinician recommend it?

3. Tell me about why you were interested and enrolled in the NCCM program.

Probe: How did you think NCCM would help you?

4. Can you describe the sign-up process? Include steps like how the clinic told you about the program, forms you filled out,etc.

Probe: Did you receive materials and instructions? What were they? Were they helpful? How?

5. How was the program explained to you?

6. I'm going to ask you a question on a 1 to 10 scale. On a scale of 1 to 10, with 1 being not easy and 10 being very easy, how would you rate the ease of
the NCCM sign up processt

Probe: Why did you choose that number?

‘What suggestions do you have for how we can improve the sign-up process for the program?

Afier the sign-up process was complete, think about the communication you received about Nourishing the Community through Culinary Medicine:

1. What was your preferred form of communication (call, text, email) from our team?

Probe: Were the messages frequent enough or too frequent?

2. Were the reminder emails/texts helpful? Why?

3. What suggestions or feedback do you have for how we can improve communication about the program?

Let us talk about the classes and resources:

1. What suggestions do you have on how we can improve the virtual cooking classes?

Probe: Were the classes too fast? Too slow?

2. I'm going to ask you a question on a 1 to 10 scale. On a scale of 1 to 10, with 1 being nof casy and 10 being very easy, how would you rate the ease of
accessing the online meeting?

3. Can you tell me about your experience visiting the toolkit website? 'm going to ask you a question on a 1 to 10 scale. On a scale of 1 o 10, with 1
being ot easy and 10 being very easy, how would you rate the ease of the accessing the toolkits on the website?

Probe: Was it asy to navigate? Could you find the recipes, shopping lists, and correct videos for each session?

4. Which handouts did you find most helpful?

5. What suggestions do you have on how we can improve the website or resources?

6. What was your favorite recipe and why? What was your least favorit recipe and why?

7. Where do you usually shop at to buy groceries?

Probe: Was it more difficult for you to purchase groceries at Walmartz Why or why not?

8. What are some challenges to healthy cating that you would like NCCM to address?

Probe: In what ways was the program successful in addressing these challenges? In what ways was the program not successful in addressing these

challenges?

9. How did you nitially feel about improving your cooking and cating habits? How do you feel about it now that you have participated in NCCM?

And now, think about the overall NCCM program:
1. How do you think NCCM has contributed to your cooking/eating habits? To your health?
Probe: Can you give me an example of that?

2. Whatis one thing that you'll take away from the program?

Probe: Can you tell me more about that? (if they give a one-word answer)

3. What other suggestions do you have about the NCCM program?

4. How can we better support you and others who want to cat healthier?
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Scales #items  Example item Response options

Perceived health 1 Overall, how would you rate your health in the past FOUR 1 (Very poor) - 6 (Excellent) NA
weeks?

Servings of fruits and 2 How many servings of FRUIT do you eat or drink each day? 1 (none) -6 (4 servings or 063

vegetables more)

Frequency of healthy food 7 How often do you typically eat a green salad? 1 (notatall) -5 (more than 066

consumption oncea day)

Shopping, cooking and 8 How often do you plan meals ahead of time? 1 (never) - 5 (always) 074

cating behaviors

Cooking sel-cflicacy 5 How sure are you that you can prepare fresh or frozen green 1 (notsure atall) - 5 036
vegetables (e.g., broccoli, spinach) (extremely sure)

Diabetes self-management 16 ‘The food I choose to cat makes it easy to achieve optimal 1 (does not apply to me) - 4 080
blood sugar levels. (applies to me very much)

Perceived barriers to 9 1o not eat fruits and vegetables as much as I like to because 1 (strongly disagree) - 5 083

healthy eating 1do not know how to cook the vegetables (strongly agree)

Nutrition knowledge 1 When thinking about preparing plate of food, how much of | 3 picture options NA

your plate should be filled with fruits and vegetables?

“Cronbachis a values above 0.70 indicate acceptable internal consistency of the survey items. The higher the value, the stronger the reliability of the survey scale.
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Category

Micronutrients

Minerals

Macronutrients

SZ - schizophrenia,

ent

Vitamin D

Vitamin D3

Vitamin BY

Vitamin C
Tron

Proteins

Essential amino

acids

Omega-3 faty
acids

Fiber

Possible association with schizoph a

Lowlevels of vitamin D, either at birth or during postnatal periods, have been indirectly implicated in various

neurodevelopmental disorders.
Low maternal vitamin D can affect neural development and lead to various mental illnesses, including SZ.

Itis essential for etal brain development and may play an important role n the early stages of psychotic

spectrum pathogenesis.
Maternal vitamin D deficiency in early pregnancy is linked to an increased risk of SZ in offspring.

I utero exposure to nutritional deficiency is a determinant of SZ.

D3 deficiency is linked to a higher risk of developing SZ in adulthood.

Ttis vita for fetal brain development and may represent the initial steps in the pathogenesis of psychotic disorders.
Implicated in the association between starvation and SZ.

Vitamin C has been suggested to play a role in exacerbating the symptoms of SZ.

Maternal ron deficiency in the third trimester may be  risk factor for SZ spectrum disorders in offspring.

Maternal protein deficiency and prenatal famine exposure may contribute to the increased risk of SZ through
the link between low birth weight and this risk.

Serine racemase deficiency or D-amino oxidase overactivity, which degrades D-serine, is associated with SZ.

Glycine binding deficiency, observed in experimental mice, leads to behavioral changes responsible for cognitive

and negative symptoms of SZ.

-3 PUFA deficiency in the blood or erythrocyte membranes of SZ patients.

Prolonged dietary fiber deficiency can cause lasting changes in the gut microbiome, impacting the development

and progression of various diseases.

References
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)
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Session

Learning objectives

Cooking technique

Topics and materials

Diabetes management focus

Social Cognitive Theory
change objectives

Use safe and effective knife skills to cut a variety
of vegetables.

Discuss challenges with managing diabetes.
Identify a healthy plate as % fruits and
vegetables, % lean protein, and % whole grains.
Understand how to set realistic goals

Learn how t0 prepare a balanced family meal.

Use safe and effective knife skill to cut a variety
of vegetables.

Describe what foods and beverages

contain carbohydrates.

Learn how to manage blood sugar levels using a.
MyPlate approach.

Learn how to prepare a balanced family meal.

Use safe and effective knife skills to cut a variety
of vegetables.

Practice strategies to develop healthy and
‘mindful habits with family:

Learn how to prepare a balanced family meal.
Use safe and effective knife skills to cut a variety
of vegetables.

Practice strategies for meal planning and
grocery shopping

Practice reading food labels to encourage better
food purchases.

Prepare a balanced family meal.

Use safe and effective knife skill to cut a variety
of vegetables.

Practice strategies to develop healthy and
‘mindful habits to manage blood sugar.

Describe plans to focus on health versus weight.

Prepare a balanced family meal.

Roasting vegetables and

steaming grains.

Cooking grains pilaf-style and
baking.

Soups, stews, and preparing

dressings.

Sautéing, tir frying, and

steaming grains.

Sautéing, stir frying, and

‘microwave cooking.

Handouts: healthy eating; goal setting.
Videos: my plate is your plate; small changes
for health,

Handouts: diabetes management;
carbohydrate countings label reading.
Videos: all about carbohydrates; low blood
glucose; high blood glucose.

Handouts: healthy habits for the family

Videos: a family affair why beverages matter.

Handouts: planning healthy meals
Videos: how to stock a healthy pantry; how to
read nutrition facts labels.

Handouts: mindful eating.
Videos: beyond the scale mindful cating

techniques.

Introduce the balanced plate approach
under the lens of creating blood sugar-
friendly meals

Introduce a sustainable behavior change
aspect to diabetes management

Define carbohydrates
Introduce symptoms and treatment of low
blood sugar

Introduce symptoms and treatment of high

blood sugar

Discuss how to cat a blood sugar friendly
diet in the context of family meals

Discuss the importance of selecting low/no
sugar beverages for blood sugar
‘management

Discuss grocery shopping and pantry
staples to make blood sugar riendly eating
‘more approachable

Discuss how to read and what o look for
in a nutrition facts label for carbohydrate

‘management

Discuss mindful eating as an approach to
counteract over-cating as an approach to
improve blood sugar levels

Discuss diabetes-related health markers to

focus on

Outcome expectations of the taste of
healthy foods.

Knowledge of healthy eating.
Self-efficacy of preparing

healthy foods.

Perceived social support for

healthy eating.

Normative beliefs of healthy food.
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The type of diet  Description Effects on obesity Mechanism of action References

Ketogenic diet igh in fat, moderate in protein, ~ Weight loss, reduction; zation and cognitive function 192)
low in carbohydrates adipose tissue, glycosylated
hemoglobin and triglycerides
Mediterranean diet Rich in vegetables, fruits, fish,  Reduces the risk of obesityand I mproves metabolic and immunity outcomes (139,193)
olive oil, whole grains improving metabolism
Diet DASH Rich in vegetables, ruits, low-fat  lowers triglycerides, lowers Reduce inflammation and oxidative stress, (154, 194)
dairy products, whole grains fasting blood glucose and improve vascular and metabolic function.
improves insulin resistance
Calorie restriction diet  Caloric restriction with balanced  Improves weight and metabolic  Reduce inflammation and oxidative stress, (195) (196,197)
intake of macronutrients markers improve insulin sensitivity and metabolic health.
High protein diet Includes animal and vegetable  Maintain muscle mass, reducing  Stabilizing blood sugar, reducing inflammation (198,199)
protein sources body fat and improving neural function.
Gluten-free diet Exclude all foods containing Improvements in negative Reducing inflammatory responses a32)

gluten symptoms

DASH, dietary approaches to stop hypertensi
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N\

P Individuals diagnosed with schizophrenia.

Dietary interventions explored in existing studies, including specific nutrient
supplementation or dietary patterns.

Control groups from included studies receiving standard care or alternative
dietary approaches.

O Measurable changes in symptom severity, cognitive function, or biomarkers

related to oxidative stress and inflammation as reported in the literature.
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l
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(n =446)

]

Records excluded
(n=129)

Full-text articles assessed for

(n=317)

Reports excluded
(n=273)

Case reports, letters, summaries, expert
opinions and comments (n= 56)
conference abstracts, books, book chapters,
and unpublished results (n = 209)
non-English papers (n = 8)
etc.

Studies included in review
(n=44)
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Measure All-ages cases Age-standardized rates per 100,000 people

Male Female Total Male Female
Deaths 6612 (<1355, 14,767) 3,997 (~848, 9,226) 2,615 (~571,5,848) 032(=007,071) | 042(=009,094)  0.24(~0.05,054)
DALYs 178,187 (=37,003,405,025) | 111,507 (=23,736, 258,266) | 66,679 (=15019, 147,750) | 8.57 (~1.78,1935) | 1103 (-235,2522)  6.22(~14,13.76)
YLDs 8,561 (~1847,19,709) 5,228 (~1,096, 12,145) 3,333 (=766, 7,632) 04(-0.09,093)  051(-011,117)  0.3(~007,071)
YiLs 169,626 (35,117, 387,552) | 106,279 (~22,563, 245,272) | 63,347 (~14,191, 140,194) ~ 8.16 (~1.69,1845) | 1052(-2.24,23.98) 591 (=1.32,13.04)

Values in parentheses indicate 95% uncertainty intervals (UIS), estimated using Monte Carlo simulations. Data are sourced from the GBI database, where precision and rounding vary based
on post-statistical processing. CRC, colon and rectum cancer; DALY, disability-adjusted life-years; YLDs, years lived with disability; YLLs, years of life lost.
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