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LIST OF DEFINITIONS

DIET: -
A diet is used here to mean what a person or animal
usually eats or drinks; -i'l;__l'l.ly fare' Mode of living

with specisl reference to food.

FOOD: ~
What one feeds one It has been used in certain

places in this text to lom meal .

MAL NUTRITION: -

Imperfect or faulty nutrition. In manutritiom,
there is consumption of sufficient amount of food (or
calories) but with li:!itlng supply of certain nutrients
resulting in a spectrum of disease.

MEAL: -
The food taken at one time, as breakfaet, dinner
or supper.

PROTEIN CALORIE MALNUTRITION:-

This is regarded as & spectrum of disease arising
from inadequate diet, - usually with insufficient fat
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Tahle 2
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Table 3!

Fooad Ingredients
Local Name Common Name

Fura Dawg* Guinea corn
Gero* Millet
Citta Ginger
Masoro Black pepper
Kaninferi Cloves
Barkono Red pepper

Kono Dawa®* Guinea com
Gero* Millet
Barkono Red pepper
Kaninferi Cloves
Citta Ginger

Kosai Albasa Onion
Tumatir Tomatoes
Vake® Cowpeas
Gishiri Salt
Man Gyada Groundnut oil
Barkono Red pepper

Kunu Cero* Millet
Citta Ginger
Barkono Red pepper
Kaninferi Cloves
Masoro Black pepper
Tsamiya Tamarind
ISugl Sugar

1« This table continues at the appendix




Table
Pood I_ngrediianta
Local Name Common Name
Nono Mad ara Fresh milk
Kuka or Bahe Cream of tartar
S8hinkafa da Shinkafa* Rice
Hive Tumatir Tomatoes
(Rice and Albasa Onions
Stew) Barkono Red pepper
Tattasai Red pepper (more sweet
Man Ja Palm oil
Kuka Baobab leaves
Kubewa Okra
Kebewa Squash, Pumpkin
Tuwo da Miya | Dawa®* Guinea com
Man ja Palm oil
Man gyada Groundnut oil
Albasa Onions
Barkono Red pepper
Tattasai Red pepper (more sweet
Kuka, Kubewa Vegetables
Goji Pumpk in
Gishiri Salt
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Figure 2, A map showing the selected study villages and markets in the Zaria area.

From Hays, H. M. (1973)







