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Fig.1 Annual publication volume of Chinese literature

on homology of food and medicine in the CNKI database
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on homology of food and medicine in the WOS database
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Cluster analysis spectrum of keywords in Chinese literature on the homology of food
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Fig.6  Cluster analysis spectrum of keywords in English literature on the homology of food and medicine

in the WOS database
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Table 1 Top 8 keyword clusters in English literature on the homology of food and medicine in the WOS database
REFS  HEE HBRF AR EZHIM
#0 0.737 2008  substance use, mental health, lisdexamfetamine dimesylate, animal models, sweeteners,
food addiction, drug addiction, sex differences, animal models, behavioral dyscontrol
#1 0.792 2012  oxidative stress, network pharmacology, traditional Chinese medicine, alcoholic liver dis-

ease, meconopsis

quintuplinervia regel ,

antioxidant, cancer, antimicrobial activity,

alzheimers disease, ergosterol peroxide
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#2 0.715 2012 antioxidant activity, antitumor activity, porophyllum ruderale, catecholamines, salvia cava-
lerieih, bioactive compounds, edible flowers, functional foods, porophyllum ruderale, cate-
cholamines

#3 0.714 2015 medicinal plants, food plants, sacred grove forests, minerals, sweet potato | phenolic com-
pounds, antioxidant activity, nutritional value, chemical composition, quality

#4 0.801 2009 mass spectrometry, growth promoters, goal trackers, health risk assessment, environmental
pollutants | food safety, sample inspection, food adulteration, motivated adulteration, nation-
al food safety

#5 0.796 2008  gut microbiota, dietary fibers, metabolic health, food intake, t—-maze test | metabolism, per-
meability, nonsteroidal anti—-inflammatory drugs, naproxen, absorption

#6 0.845 2016  drugs, green fluorescent protein, fibers, nanoparticles, fabrication | polysaccharides, antiox-
idant activity, extract, inhibition, cancer cells

#7 0911 2013  ovarian cancer, parp inhibitors, recombination deficiency, brca mutation, mental health | ef-
ficacy, alcohol, smokers, varenicline, cigarette smoking
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An Overview and Analysis of the Current Status and Trends
in the ‘Food and Medicine Homology’ Food Industry

Yu Qiang, Zheng Bing, Nie Shaoping, Xie Mingyong”
(State Key Laboratory of Food Science and Resources, Nanchang University, Nanchang 330047)

Abstract The ‘Food and Medicine Homology’ culture, as an integral part of China’s traditional medicine culture, holds
significant status and influence internationally. Deeply rooted in the wisdom and medical traditions of the Chinese nation
spanning thousands of years, the culture of ‘Food and Medicine Homology’ regards food and medicine as shared origins,
advocating the concept of ‘food therapy’. The emergence of the ‘Food and Medicine Homology’ industry is a modern
interpretation and inheritance of this cultural tradition. This article reviews the ancient history of China’s ‘Food and
Medicine Homology’ culture and explores its significant position and influence in the field of traditional medicine. Fur-
thermore, this study utilizes comprehensive literature research and data visualization analysis to systematically examine the
current status of the ‘Food and Medicine Homology’ food industry. Finally, this article summarizes the challenges and
future development trends of the ‘Food and Medicine Homology’ food industry, aiming to provide insights and references
for the research and development as well as the industrial growth of ‘Food and Medicine Homology” food in our country.

Keywords Food and Medicine Homology; current status of the industry; future trends; food therapy



