Have you seen...   Channel 4 -  The Food Hospital
It seems that many of you have been gripped by the new Channel 4 programme The Food Hospital.  Here at Alexandra Worsley, we have had lots of enquiries to our Nutrition team from people seeking more information and advice to support the type of conditions shown on the show. 
If you have not yet watched the programme, The Food Hospital is lead by a team of Doctors, Surgeons and Dieticians.  Patients to the hospital are advised to follow specific diet plans which have been formulated specifically for the chronic, and often severe conditions from which they are suffering.  These conditions have included Psoriasis, Eczema, PMS, Migraine, PCOS, Diabetes and Irritable Bowel Syndrome (IBS).  In all of the cases shown on the show, the patient has seen a reduction in their symptoms after following the food plan.  Some patients have shown remarkable improvements against conditions they have lived with for many years.
[bookmark: _GoBack]The results from the hospital reflect many of those that we see in our Nutritional Therapy practice.  Lets first explore one of the cases in more detail.
A common example of this is the digestive disorder IBS.  The Food Hospital treated Laura, a patient with severe IBS.  Her symptoms included bloating, wind and discomfort which were so severe that she had been hospitalised with them.
The Food Hospital prescribed a food plan that was low in fermentable carbohydrates  (known as low FODMAP foods). Laura was advised to avoid foods which were high FODMAP which included apples, pears, wheat products, bread and pulses.  Alternatives that she was encouraged to eat included bananas, oats, potatoes, rice, grapes and hard cheese.   After 8 weeks following the low FODMAP diet, Laura reported that her gassy symptoms had decreased significantly,  they did however return when Laura went on holiday during which she did not follow the diet.  This was reported as proof that the diet had made a positive effect on her symptoms.
Our Nutritional Therapist Joanne Hill gives her thoughts on the show and this case.
“The case of Laura and all of the others on the show demonstrate the significant effect that food can have on many conditions. As a Nutritional Therapist it is great to hear  so many people talking about food in a positive way. The show is providing mainstream recognition to the impact foods and nutrients can have on a persons quality of life and many of the cases seen on the show reflect the results we see in our Nutritional Therapy practice.
The Low FODMAP diet specifically was originally devised in2001 by an Australian Doctor, Dr Susan Shepard.  Although this diet now has wider recognition, it is not well used in conventional medicine. The principles behind the diet are that foods that are high in FODMAPs are poorly absorbed in the intestine, they may increase the liquidity of intestinal contents therefore increasing bowel movements and they are rapidly fermented by bacteria. There is evidence as a result, that these foods induce abdominal symptoms such as bloating, pain, nausea, diarrhoea and/or constipation.  Furthermore, one study found that an avoidance of FODMAPs led to a reduction in symptoms in three out of four patients with IBS.
This research is encouraging and for many it may be worth a go to see if avoiding these foods bring relief from the symptoms.  The digestive tract is however a complex system and there can be many reasons why it becomes out of balance and presents with the collection of symptoms described as IBS.   In some people the low FODMAP diet will not bring improvements and it is also important to note that the research has shown that high FODMAP foods  are not actually  the cause of the original symptoms but they do represent an opportunity to reduce symptoms.  
A Nutritional Therapy approach to the treatment of IBS would be to take a detailed case history, diet and lifestyle assessment from which the triggers to the symptoms in each individual person could be assessed and a personalised plan given accordingly.  Where appropriate a low FODMAP approach would be recommended as part of this.  Such a plan would allow food and menu suggestions to be agreed between the therapist and the client so that it can be followed in day to day life.  A personalised plan would also ensure that nutritional deficiencies did not arise with the exclusion of certain food groups.”
At Alexandra Worsley we have three highly experienced and qualified Nutritional Therapists – Katie Sheen, Joanne Hill and Clare Jones.  All are registered with the British Association for Applied Nutrition and Nutritional Therapy (BANT) and the Complementary and Natural Healthcare Council (CNHC). The CNHC is the only Complementary Therapy body recommended by the Department of Health.  CLICK HERE to learn more about our Nutritional Therapy at Alexandra Worsley.
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