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Integration of Medicine and Food, Innovation in Scientific Research
—Interview with Associate Professor Zhi Xinglei of Nanjing University of Traditional Chinese Medicine
Yafan Dong

Guangxi Juhe Cultural Media Co., Ltd. Nanning, Guangxi,530000

Abstract:In the academic fertile land of traditional Chinese medicine at Nanjing University of Traditional Chinese Medicine, there is
a young medical doctor who has been deeply involved in the School of Pharmacy for eighteen years. With her broad knowledge, she
is forging ahead on the dual track of scientific research and education, practicing the concept of medicine and food sharing the same
source with actions, and opening up new perspectives for the health management and health care of chronic patients. This article will
explain how she, with her profound cultural heritage in traditional Chinese medicine, has devoted herself to researching and promoting
the development of a series of foods that share the same origin of medicine and food, as well as chronic disease and health preservation.
With the light of science, she has illuminated a new milestone in the wisdom of ancient Chinese medicine.
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