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Introduction
Dietetics is the science of nutrition or the application of science of nutrition to the people in health and disease. It is very useful to manage diseases and promote health by applying different principles of nutrition. The subject basics of dietetics is a combination of study of many topics like nutrition, metabolism and biochemistry. In tourism, dietetics can play a vital role to the traveller`s health. By understanding the principles of basics of dietetics and applying them in tourism for improvement in their hospitality, any professional person in that industry can provide better services and create a positive image and experience for tourists. Now, we will discuss about culturally adaptive meal planning for international tourists in detail by using the knowledge in basics of dietetics. 
We can understand the importance of dietetics by some statements that is given by some famous bodies. 
Food is not just sustenance, but also a powerful element of healing and preventing disease.
                                                                               Hippocrates (5th century BC) 
The food you eat can either be the safest and powerful form of medicine, or the slowest form of poison.                                                                      (Wigmore, 1982)













Culturally adapted meal plans 
Culturally adapted meal plans are those nutrition plans that are related to an individual`s cultural background, dietary preferences and traditional food or taste. (Yong Cao, 2023). This assignment aims to create three culturally adapted meal plans tailored to eco-tourism destinations, considering local challenges, WHO guidelines, and dietary difference of travellers. In this scenario, I am a nutrition and food services consultant for an international travel agency. So, I developed three culturally adapted meal plans with full nutritional breakdown. The destinations selected for this assignment are: 
1. Wayanad, Kerala (India)
2. Black forest region (Germany)
3. Bali (Indonesia)
Each destination has their own nutritional breakdowns, guidelines for local hospitality partners, communication templates for dietary preferences and destination-specific challenges. 
1.1. First Destination – Wayanad, Kerala (India).
Kerala (India) is famous for its Ayurvedic rejuvenation, water sports, hill station tours, beach gateways, ayurveda wellness, temples and pilgrim centres. Tourists are very satisfied by the natural beauty of Kerala. They have a deeply rooted vegetarian culture influenced by Hinduism. (Maricel, 2017)
Communication Templates 
1.  “No Sugar, No Jaggery
                                       Only diabetic friendly”
2. “Feel the nature, Eat natural
Vegetables and fruits,
In the taste of cultural”. 

3. താങ്കളുടെ വിശ്വാസത്തിന് അർഹമായ രീതിയിൽ, ഞങ്ങൾ വെറും ആരോഗ്യമുള്ള ഭക്ഷണം മാത്രമേ നൽകൂ
4. प्यारे-प्यारे टूरिस्ट की प्यारी सेहत के लिए प्राकृतिक खाना — चाहे शुगर हो या कोई बीमारी, आपकी सेहत हमारी ज़िम्मेदारी है।
These are some communication templates in multiple languages like English, Hindi and Malayalam. English is an international language that everybody can understand, while Hindi is the national language of India, and Malayalam is the local language of Kerala. 
Meal Plan
Breakfast: -    
· Natural and Herbal drink with Tulsi and ginger (having antibiotic properties and good for diabetes and digestion).
· Coconut chutney (no sugar, no sour substance, no onion for religious purpose)
· Steamed Idli (which is made by rice flour). 
Lunch: - 
· Brown rice or red rice 
· Vegan curry which has mix vegetables but without garlic and onion that can be Jain friendly.
· Coconut milk
· Golden milk latte (plant-based milk and maple syrup added for vegan sweetness).
· Vegetable and fruit salad
Dinner: - 
· Mint chutney and millet dosa.
· Fruit salad
· Vegetable stew with coconut milk and curry leaves. 
· Vegetable lentil soup
Nutritional Breakdown: 
· Average calories per day is 2000 kcal
· Protein is 60g, Carbohydrates: 200g, Fats: 58g
· Diabetic friendly, plant-based fats, no chemical, high fibre. 


Destination specific challenges:
· Overuse of coconut oil and sugar in traditional cooking will not be suitable for all tourists. 
· Hypocritical challenge in food where some people choose veg and vegan, on the other hand some people demand for non-veg. (Kallungal, 2023)
Guidelines for local hospitality partners: 
· Local hospitality partners help a lot to provide plant-based alternatives to common items like ghee, animal-based milk, sugar, etc.
· They should use the method of personalized meal to impress their tourists, they should ask to their tourists personally and offer them Ayurvedic consultations according to their body.
· They should work under the World Health Organization (WHO)s rules. 
· They should also use different utensils for different kind of food like vegan, veg and non-veg. 

1.2. Second Destination - Black Forest Region (Germany)
The Black Forest Region in Germany is famous for its natural beauty and rich cultural heritage. We can see dense forests, hills, valleys, relaxation and wellness destination here. For the tourists we can create a meal plan like and communication template as: 
Communication Templates: 
1. “Ihre Gesundheit,
 Ihr Geschmack, 
Ihr perfekter Teller."

2. In the Black Forest, just take some rest,
If you want to take a test,
Ofcourse our food is best. 

3. Tatlıyı keyifle tadın – kan şekeri yükselmeden."

4. Von vegan bis glutenfrei – wir servieren, was zu Ihnen passt.
These are some communication liners in multiple languages such as English, German and Turkish. English is an international language, German is the national language and Turkish is the language of locals. 
Meal Plan
Breakfast: - 
· Fruit salad such as apple slice and banana slices. 
· Herbal tea with cinnamon which supports blood circulation and effective in diabetes. 
· Natural and fresh berries from forest and some seeds like sunflower seeds, pumpkin seeds, etc.
Lunch: - 
· Gluten free rye-style bread (made with sorghum or teff).
· Roasted root vegetables (carrot, beetroot, broccoli, etc.)
· Quinoa salad with arugula.
· Grilled trout from local streams with lemon and herbs
· Grilled vegetable trout for vegetarians.
Dinner: - 
· Gluten free apple crumble which is sweetened with stevia or date paste.
· Steamed German red cabbage with flaxseed oil.
· Lentil stew with carrots.
· Brown bread or white bread.

Nutritional Breakdown: - 
· Average calories per day is 2000 kcal.
· Protein is 72g, Carbohydrate is 175g and fat is 63g.
· Gluten free and diabetic-safe meal with natural ingredients, fruits and vegetables. 
· Balanced nutrients with natural alternatives.
Destination Specific Challenges: - 
· Limited food supply in Black Forest area, mainly for kosher.
· Many food items contain high amount of sugar and gluten, so the food becomes unhealthy for some tourists. Replacing them with natural and low amount of sugar is a challenge.
· In Germany, most of the people depend on bread, potato and beef. No other items are available in a big amount.
· Gluten free grains like teff and quinoa are not traditional to this region and that grains need special care and sourcing to grow.
Guidelines for Local Hospitality Partners 
· Use hygienic standards and maintain hygiene while preparing food, specially when preparing kosher. Because the non-veg circulates the more bacteria than veg.
· Use label on the dishes so that every tourist can understand the ingredients easily and they can choose best food for themselves. 
· Use some local alternatives in place of normally used items, for example we can use local fish in place of processes meat, also millet in place of rye. 

Third Destination – Bali (Indonesia)
Bali in Indonesia is famous for its cultural land, traditional cuisine, spirituality and many other things. The food is influenced by Hindu population which is mostly vegetarian, herbal and fresh food. 
Communication Templates: 
1. Tanpa gula, tanpa gluten,
Hanya vegetarian.

2. Fresh veg in Bali,
With the Goreng Nasi. 

3. If you will eat our Gado Gado,
Your heart will say Bravo bravo!!!


4. Anda adalah tamu kami, 
dan merupakan tanggung jawab kami untuk memberikan Anda Kesehatan dan rasa terbaik.
These dialogues are in English and Indonesian language that shows a connection between local and international language, which is understandable to all. 
Meal Plan 
Breakfast: - 
· Herbal tea with ginger and lemon.
· Red rice porridge with coconut milk with no sugar.
· Tempeh stir-fry with vegetables. 
Lunch: - 
· Gado-gado (is a vegetable salad with peanut sauce). It is very famous in Bali.
· Fruit salad like papaya slices, apple slices, etc. 
· Grilled tofu skewers (tofu is a food which is made from soyabean), with turmeric and coriander. 
Dinner: - 
· Brown rice 
· Coconut milk
· Vegetable soup with long beans
· Jackfruit curry with no added sugar.
Nutritional Breakdown: - 
· Average calories per day is 1850 kcal. 
· Protein is 65g, Carbohydrates is 190g and fat is 55g. 
· This meal is prepared by keeping many things in mind including low ingredients that affects diabetic person. High fibre. 
Destination Specific Challenges: - 
· This is very common to add sugar in sauces and drinks, so the destination challenge is to serve sugar free sauces and drinks by altering with natural sweetened products.
· In local markets, there is a limited labelling, which is not good.
Guidelines for Local Hospitality Partners: - 
· Do not use packaged food, it does not suit everybody and does not taste natural. Use fresh vegetables and herbs.
· Give a training to all the staff members about food preparing.
· Keep your staff active about the diabetic and non-diabetic dishes. 

Incorporate WHO dietary guidelines
Incorporating WHO Dietary Guidelines defines about some limitation to accept and to avoid in our diet. World Health Organization recommends to focus in consuming fruits, vegetables, legumes, whole grains with a limited amount of salt, sugar and fats. Other guidelines are as follows: -
· WHO recommends us to have At least 400g of fruit and vegetables per day.
· Unsaturated fats should be taken over saturated fats.
· Consume less than 5g of salt in a day. 
· A healthy body should consume 2000 calories per day. 
· Eat fresh fruit and raw vegetable by altering it with snacks.
· Salt should be iodized.
· Eat fresh fruit and vegetables, that are seasonal mostly.
· Eat less fried food and prefer more boiled and steamed food.
· Do not eat too much fat dairy foods.
· Do not eat trans-fats which is mostly present in packaged foods like snacks.
· Decrease the amount of sodium and increase the amount of potassium in your diet.
· Do not eat too much after sun set.
· Do not eat multiple times in a day.
· Consume at least 25g fibre in your diet daily. (team, 2023)




Real world examples from Global Tourism chains. 
There is some Real world`s examples from Global Tourism chains that serves the best meal to their customers or tourists.
1. Six Senses Resorts: - Six Senses Resorts are known for its commits to guest rejuvenation and reconnection. It is a luxury hospitality brand. It serves plant-based food in many destinations like Bali, Vietnam, etc. with the instructions of nutritionists that create a non-diabetic and gluten free diet for the company`s menu. 

2. Eco hotels and resorts: - This company provides economical and ecological recommendations and hospitality services. It is known as A CARBON NEUTRAL HOTEL BRAND. The hospitality members offer a vegetarian as well as non-veg options as per request. They provide the best meal for their tourists and also very health conscious about them. Their meal plan is mainly based on minimum food waste, they mostly use seasonal food, connect with their tourists about cultural food traditions.

3. Inkaterra Hotels: - These hotels known for its commitment to sustainable tourism and biodiversity conservation. They are known for the world`s first CLIMATE POSITIVE hotel brand. They make a connection with tourists by heart and soul. Partnership with local farms to offer the organic food to their tourists, and train their staff to be focused towards tourist`s meal.









Conclusion
A balanced diet meal is very important in hospitality, this shows a possessiveness of a company towards its tourists. Culturally adapted meal planning plays a vital role in setting a positive image in tourist`s mind and mainly in eco-tourism. The tourism industry can encourage well-being when they fulfil the dietary needs like vegan, diabetic free, gluten free, and religious restrictions. Their partnership with local farms will be prove a good decision and change in hospitality. We all should follow the WHO guidelines, its not just limited to hospitality only. WHO guidelines are good health indicator. On the other hand, language also plays an important role in hospitality. To connect with tourists, make them feel good with their comfort language. As a nutrition and food service consultant role, these all are my findings and in future the dietary meal should be more based on nutrition professionals to elevate hospitality standards globally.
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