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ABSTRACT

Most illnesses, even those which lead the sufteréne specialist, arise solely from long-continwerdors of diet.
The aim of this study is to overview the assoaiatietween dietotherapy, dystemprement and preveatnol
treatment of diseases. Computerized search of ghadi articles was performed using PubMed, Googl®I8c
Scopus, Web of Science and Medline data bases lasssvical references from all years of study .#iddal
sources were identified through cross-referenci@gginal and translated books were also used. @fwhnole 125
articles, 55 of them were selected as our databd@be. search terms used were dietotherapy, dystengng
diseases, prevention, treatments. The findingBisfstudy indicated that maintaining the healtleath person must
be made according to his mizaj and it should besgiibed the material whose quality is the same rEsoown
mizaj. Thus, food of Bilious individuals shoulddoéd and moist, while that of sanguious persontbdse very cool.
Food of phlegmatic person should be soft and hdtraelancholic person should consume moist foodfodtsand
drink influence the body in regard to a) quality), imaterial composition; c) substance as a Wholeheaf these
issues should be regarded separately in prescriboings diet. Besides, it was shown that in additiowas found
that in the prescribing foods, following aspectsfadds should be observed :1) Digestibility; 2) iAskbility;
3)nutritive value;4) Physiological value.
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INTRODUCTION

Temperament of a person is mostly related to ifyémg the most proper diet and lifestyle for héattromotion [1,
2]. There are four essences of the body. Therdlad which is hot and moist, phlegm which is calttd moist,
bilious which is hot and dry and atrabilious whisttold and dry. Any problem within one of thessereces should
be treated according to the moisture and temperatioaracteristic of the essences. On the basisizdjMuman
beings have been categorized into four qualitatiyees: sanguious (Damvi), bilious (Safravi), phlegic
(Balghami), melancholic (Saudawi). They were sutgpdo result from predominant humor in the body 4B
Temperament of the body is specific for each irdiiai fluctuating between certain minimum and maximiimits.
Any change in the temperament of person brings tatltange in persons’ state of health [5-7]. Thusservation
of balanced temperament under the differing cooatiof life is vital for the maintenance of headtid avoidance
of disease in an individual.(Arabic medicine agmith the Greeks and Romans in the same mannertlieat
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deviation of the health spectrum from positive tledb diseased condition and death largely depemdshe
equilibrium and ratio of four humors viz, phlegranguine and melancholic humors, disturbance inral(genetic
or congenital) temperament, change in bodily corntioos size and putrifection(taafun)[8] . Sometfas including
age, place ,season ,diet and occupation possesscéntain temperament that are in charge of &ffgcthe
individual temperament and make them prone to ticpéar group of diseases.

Medicine is divided into two branches viz: curativedicine and public health (preventive medicineyas said
that the essence of medicine is prevention. This nformity with Arabian tradition believing ththe guardian,
protecting and preserving personal well-being wassitlered better than medical treatment[9]. Accaydio
Traditional Iranian Medicine (TIM), health presetiom and disease prevention are prior to diseasatrtrent
[10].besides, in Unani system of medicine, It is@mlly said that ‘prevention is better than cise,a specific
prevention plan for each disease must be structaseger Greek-o-Arabic norms [3] . Ayurveda focustbe
preventing and promoting health resulting from $tidi approach of this system, that its widespnese would
boost the health status of the whole people arthmdvorld .

Ayurvedic approaches to therapy includes: 1) Ci@bds should be consumed slowly, in their natuealssn in a
tranquil surroundings; occasional fasting is thdughpromote health. 2)Medicine: the primary thenatc and
preventative arsenal is based on herbal remedieghwnay be supplemented by homeopathy and corretti
drugs ,Practical-behavioral modification, breath@xgrcises, mental counseling, enemas, transceaideatlitation,
yoga and a healthy lifestyle [11, 12].

Computerized search of published articles was paed using PubMed, Google Scholar, Scopus, WelriehSe
and Medline data bases as well as local referefices all years of study .Additional sources wereritified
through cross-referencing. Original and transldtedks were also used. Of the whole 125 articlenf3iem were
selected as our database. The search terms usedliwttherapy, dystemprament, diseases, prevemteaiments.

Dietetics:

Influence of food and drink:

Most illnesses, even those which lead the sufferéhe specialist, arise solely from long-continwgtbrs of diet
and regime. Food and drink influence the body tpard to a) quality; b) material composition; c) stamce as a
whole. It is essential to define each of theseetleems exactly[13].

a) Influence in regard to quality: heating and coolfogd and drink respectively make the body hotimue of
their own heat. Cold in virtue of their own coldagand yet these qualities do not become an irtggra of the
body.

b) Influence in regard to material composition: thedand drink in this case change from their ownurggtso as
to receive the “form” of one or other of the huntaembers(tissues);and the matter of which the fsatbmposed
receives the “form” of the member, without losittgy@wn dominant primary quality right through thbole process
of digestion to the end of assimilation(thus, theprement of lettuce is colder than that of the dnutmody, and yet
lettuce becomes blood).

¢) Influence in regard to “substance” as a whole:gpecific “form”-this is an action according to wtabd is in
itself, as apart from its four primary qualitiesdaapart from whether it becomes like the tissuesad, or apart
from whether the body becomes like to it or not.tteladoes not enter into action in virtue of itsatjty of action.
But action ensues in virtue of its matter whenriater is changed by a transforming faculty intibey, from the
substance it originally possesses, and 1) firstwasrnwhatever has been used up in the body, andrso2pses the
innate heat in the blood. Then 3) the effect ofghimary qualities which remain in the food afteat comes into

play.

food and drink: these two affect body whether tiglotheir effects on body that in this case areeddlinedicine” or
their impact is due only to their substance thahia case are called "food" Or due to their fotimet in this case
have either a positive effect in the body (antiflateagainst the body (such as pesticides) orémite through their
substance and quality that in this case are céiteztlical food” Or affect through their form andadjty that are
named “ zol-al-khase medicine ” or affect via thaiibstance and form that called “medical food”. dFomay be
either subtle, medium or thick, and each of thed¢htases may be saleh-al-keimos or fasd-al-keimdsach of
them may be full calorie (kasir-al-taghziye) or laalorie (ghalil-al-taghziye).Water has no nutrigd value
because of the simplicity of its structure and ambe to dilute foods, to cook and to help to pettetn the tight
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ducts of body. Savory delicious foods cause thedss of the body and spicy foods can cause digeptivblems
and coldness of body[14, 15].

Tadbeer -bil-ghaza

Maintaining the health of each person must be neaderding to his mizaj and it should be prescrittetimaterial
whose quality is the same as one’s own mizaj. ryinchange ones mizaj to a better mizaj is detntaddor him.
It is recommended to consume clean foods and runtsinane year old ,meat such as lambs sheep, auivstize
chicken , soft sweets and fruits like figs as vasligrapes and dates (in areas where it is commeat i)[14] .

Medical foods should not be consumed unless theagenent of mizaj or adjustment of food of an indiixl is
concerned.in  addition, it should be avoided to ocoms foods without having appetite[16].
It should not be fought with real appetites. Ihecessary to eat cool foods in summer and warmsf@aodavinter.
Eating foods before previous food is digested iy dsadvantageous and too much indulging is placetie next
step. Colorful foods makes the individuals mizaked up. Delicious food, provided that consume xgessively is
very convenient. Continuous use of tasteless f¢gualsh as bread or meat) causes loss of appetitmalaise. Sour
foods causes accelerated aging, dryness of bodypenves damages. Sugary foods cause loss of appatitbody
warmth. Bitter foods make the body dry and leait.s®imperative to remove the disadvantages ofes\i@ods by
sour foods and vice versa. Besides, disadvantagesteless foods should be eliminated by bittesmcy foods
and vice versa[17].

It is recommended to quit eating when there i$ atiittle bit of desire for food. Constant hungetuse body worn
and thin and make the person feel sick(18). Obsiervaf the habits is required in the case of theals. A person
who is accustomed to eat bad foods, should beeglittese habits gradually. Because these foodstiovercause
the person to be patient.

Food of Bilious individual should be cold and moidthile food of sanguious person has to be very dood of
phlegmatic person should be soft and hot and mitdiccperson should consumed moist foods[19].

The combination of certain foods were forbiddendxperts. Although it is difficult to prove many diem by
analogy. It is believed that fish and yogurt (otknshould not consumed together because the coiteotnuse of
these two leads to chronic diseases such as leprabpolio. Nor should eat milk or yogurt with sdaods [20].In
addition eating soup containing yogurt or pruned giavit with rice pudding have been banned. Aiso alelieve
that the head of animals should not be consumell gvitpe and not pomegranate with yogurt and net wiith
vinegar.

Tadbir-bil-drinks

It was Said that well water and spring water shawdt consumed together unless one of them had &lesorbed.
The best of waters is water of streams especiatige running on clean and free from pollution soil on rocks.
These kinds of water are rarely infected if runnirmm north or east and from the top down and bayaftom
original source.

In addition, these type of water are very light &uagle sweet flavor. These water, especially if theylocated deep
in the earth and has a strong current are the Bpsing water is free from pollution and worse thhat is water
wells and the worst is water wells and the worswader of ponds .it is best to drink water aftez theginning of
food digestion. Drink waters after food consumptavoid burning of food in digestive system and kirig water
during eating is even worse[21]. But it is benelidor those whose mizaj is hot. Some people haa pppetite
and drinking water cause to offset the heat ofrthi@imach and enhance their appetite. Drinking makele fasting,
following the exercise, especially after sexuakinburse, after taking strong laxatives and aftging fruits,
especially melons, after taking shower is very Hatrand if it is forced, drink small amount of watfom the
mouth of the jug. In many cases, the thirst reBalin viscous or bitter phlegm and as much watet kel drunk,
thirst will be added on. In such cases, it shodddsist against thirst until the nature cooked metted the thirst
substance.in this condition, thirstiness will benoed.in many of such cases, thirstiness will Eagpear by
consuming hot material like honey.
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The study of food should include the following asige

1) Digestibility. This depends on the density oraeity of texture of the food-stuff, as well astbe materials with
which it is associated. Thus the more fat-contenfat-addition (from foods combined with it), thess digestible,
because the less permeable.

2) Assimilability: this depends on the kind of cld@mwhich will result.

3)nutritive value: this, according to the canonl) deépend on the kind of “humor” which the food igs; how much
residue it leaves(therefore, either constipatingetaxing).thus we have the classification of fqodscording as
theyl)enrich the blood.2)enrich the serous humioicBase the amount of bile made, or excite a flow
bile.4)increase the amount of atrabilious humoesrch class, there would be subdivisions accordinghe
digestibility-whether digestible within two houis, four hours, or later[22].

Physiological value: this is a more general aspecthat the other aspects contribute to its assests The old
division of foods into proteins, carbohydratessfatalts, water is not necessarily to be rejeatethvor of the
modern division of foods according to energy-vajuesat values, and “accessory factors”.
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