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INTRODUCTION
Motherhood is a profound journey, filled with
anticipation, emotions, and dreams. One of the

most significant aspects of this journey is
nutrition. Proper maternal nutrition is crucial, not
just for the mother's health but also for the baby's

overall development. This book, tailored for
Indian mothers, delves deep into the secrets of

maternal nutrition. Drawing from a wide range of
internet resources and observations, it offers a

comprehensive guide to help mothers make
informed choices when it comes to their nutrition.

While this book may incorporate quotes or
material from already available internet resources,

it is important to note that its purpose is to
provide valuable information, and it is not meant
to create any obligations or conflicts of interest.

Our goal is to support and empower Indian
mothers on their unique journey through

motherhood by offering them the knowledge they
need to make informed decisions about their

health and nutrition.
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Pregnancy is a time of immense change, both physically and emotionally. It's a period
when a mother's body undergoes significant transformation to support the life growing
within. The foundation for a healthy pregnancy and a healthy baby is laid down by the
nutrition the mother receives.

Real-life example:
 Take the case of Meera, a software engineer from Bengaluru. During her first pregnancy,
she was often busy and would skip meals, grabbing fast food when she got the chance.
Unfortunately, she faced complications such as low amniotic fluid and gestational
diabetes. Determined to make things different during her second pregnancy, she
prioritized her nutrition, ensuring balanced meals. The result was noticeable. Not only did
she feel more energetic, but she also had a smooth pregnancy and a healthy baby.
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The Fundamentals of Maternal
Nutrition

Importance of Maternal Nutrition

Folic Acid: This B-vitamin plays a crucial role in preventing birth defects
in the baby’s brain and spine. It's often recommended to start taking it
even before getting pregnant.
Iron: Pregnancy increases the volume of blood in a mother’s body, hence
the need for more iron. It helps prevent anemia, a condition characterized
by fatigue and increased risk of complications.
Calcium:Essential for the baby's bone development. If the mother doesn’t
consume enough calcium, the baby will draw it from the mother’s bones,
which might affect her later in life.
Protein:Supports the growth of fetal tissue, including the brain. It also
helps with breast and uterine tissue growth during pregnancy.

Nutrients Vital During Pregnancy

motonutrition.in



Omega-3 fatty acids:These are essential for the baby's brain and eye
development.

Real-life example:
 Anjali, a teacher from Lucknow, always believed she had a balanced diet. However,
during her antenatal checkup, she was found to have an iron deficiency. Upon
consultation, she realized that even though she was consuming iron-rich foods, pairing
them with calcium-rich foods inhibited absorption. With some tweaks, she could
maximize nutrient absorption.

Carbohydrates: The staple Indian diet, rich in rice, wheat, and millets, provides
essential energy for the expecting mother.
Proteins: Lentils (dals), chickpeas, paneer, yoghurt, and certain non-vegetarian foods
like chicken and fish are protein sources. Some regions, like Bengal, see a higher
consumption of fish, a great source of Omega-3.
Vitamins and Minerals: The Indian diet is colorful. From the yellow of turmeric to the
green of spinach, these colors don’t just add variety but also vital nutrients. Leafy
vegetables, fruits, nuts, and seeds are integral parts of meals across the country.
Fats: While ghee (clarified butter) and oils like mustard or coconut are used for
cooking, it's essential to ensure a balance. These traditional fats are rich in essential
fatty acids.

The Indian diet is diverse, ranging from the protein-rich dals of the north to the rice-based
dishes of the south, the fish delicacies of the east to the varied vegetarian dishes of the
west.

Real-life example:
 Kiran, a homemaker from Gujarat, believed she was eating a healthy vegetarian diet. It
was only during her pregnancy, she understood the lack of Omega-3 in her diet. She then
incorporated flaxseeds and walnuts, both rich vegetarian sources of Omega-3, and noticed
an improvement in her energy levels and overall well-being.

Understanding the Indian Diet

The Fundamentals of Maternal Nutrition
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Understanding the basics of maternal nutrition isn't just about
knowing what to eat, but also about understanding one's

cultural and regional dietary patterns. Through awareness and
sometimes minor adjustments, one can harness the richness of

the Indian diet to support a healthy pregnancy.

The Fundamentals of Maternal Nutrition
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Folic Acid:  Essential for neural tube development which later forms the brain and
spine. Most doctors recommend 400 to 800 micrograms daily.
Iron:  With increased blood volume and to support the placenta and growing fetus,
iron becomes crucial. An additional 27 mg daily is typically recommended.
Calcium:  Essential for bone development, the recommended daily intake is about
1,000 mg.

The first trimester is a critical phase as it lays the foundation for the baby's development.
Even though the fetus is still tiny, the significant changes happening are monumental,
with the formation of vital organs and systems.

Real-life example:
Priya, a journalist from Mumbai, was so focused on her career that she often neglected
her diet. When she found out she was pregnant, she consulted with a nutritionist to
optimize her first trimester nutrition. By incorporating leafy greens and lentils for folic
acid, dates and spinach for iron, and including dairy products for calcium, she noticed
better energy levels and lesser mood swings.

4
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First Trimester – The Beginning
Nutritional Requirements in the First Trimester

Small, frequent meals can prevent the stomach from being empty and can alleviate
nausea.
Cold meals might be easier to stomach as they have less aroma than hot foods.
Ginger tea or lemon water can help in reducing nausea.

Morning sickness, characterized by nausea and sometimes vomiting, affects many women
in the first trimester. This can make it challenging to maintain a balanced diet.
Tips and Remedies:

Common Concerns: Nausea, Vomiting, and Fatigue
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Iron-rich foods can help in combating fatigue.
Proper rest is essential. Napping during the day can be beneficial.
Staying hydrated helps in maintaining energy levels.

Fatigue is another common symptom. The body is working overtime to support the
pregnancy, leading to increased tiredness.
Tips and Remedies:

Real-life example:
 Rohini, an IT professional from Hyderabad, experienced severe morning sickness. She
couldn't even tolerate the sight of her favorite dishes. Switching to bland foods like rice
porridge and staying hydrated with nimbu paani (lemon water) made a difference. As her
morning sickness waned, she reintroduced diverse foods to ensure balanced nutrition.

Whole Grains: Provide fiber and essential nutrients like iron, selenium, and
magnesium.
Lean Proteins: Lentils, tofu, fish (low in mercury), and poultry.
Fruits and Vegetables: Offer a wealth of vitamins, minerals, and fiber.
Dairy: Preferably pasteurized, to provide calcium and protein.

High Mercury Fish: Like shark, swordfish, king mackerel, and tilefish.
Raw or Undercooked Seafood, Eggs, and Meat: Risk of bacterial infections.
Excess Caffeine: Limit to about 200 mg per day (roughly a 12-ounce cup of coffee).
Alcohol: Should be avoided entirely.

1. Foods to Embrace:

2. Foods to Avoid:

Real-life example:
Nandini, a chef from Kolkata, always loved experimenting with foods. Pregnancy
brought a new challenge. She had to reconsider her choices, especially her love for sushi.
Understanding the potential risks of raw fish, she shifted to vegetable sushi and avoided
high-mercury fish. Her culinary expertise came in handy as she created delicious, nutrient-
rich meals that catered to her changing needs.

Foods to Embrace and Those to Avoid

First Trimester – The Beginning
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The first trimester, although filled with its set of challenges,
marks the beginning of a beautiful journey. By understanding
the body's nutritional needs and navigating common concerns
with informed choices, one can set the stage for a healthy and

joyous pregnancy journey.

First Trimester – The Beginning
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Calories:  An additional 350-500 calories per day is generally recommended during the
second trimester. This helps support the baby's rapid growth and compensates for the
increased metabolic rate.
Protein:  Vital for the baby's organ development. Intake should be around 71 grams
daily, which is an increase from the non-pregnant recommendation.
Iron: The blood volume continues to increase to supply oxygen to the fetus, thus
requiring more iron. The recommended daily intake is around 27 mg.
Calcium: Continues to be essential for the skeletal development of the baby. Aim for
1,000 mg daily.

The second trimester, spanning weeks 13 through 27, often brings a surge of energy and a
respite from the intense symptoms of the first trimester. As the baby grows at a rapid
pace, the nutritional demands also change.

As the pregnancy progresses, so do the nutritional needs. Here's a breakdown:

Real-life example:
Simran, a marketing executive from Delhi, always maintained a moderate-calorie diet to
keep her weight in check. Pregnancy changed her perspective. While initially hesitant, she
incorporated more nutrient-dense calories into her diet. This not only ensured her baby's
well-being but also gave her the required energy to continue her hectic work schedule.

7
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Second Trimester – The Middle Path
Nutrient Intake Adjustments

Bone and Teeth Formation: Calcium, phosphorus, and vitamin D intake becomes
crucial. Foods like dairy, green leafy vegetables, and fortified cereals can help.
Development of the Central Nervous System: Omega-3 fatty acids, especially DHA,
play a vital role. Sources include fatty fish, walnuts, and flaxseeds.
Muscle and Tissue Development: Protein becomes more critical than ever. Lean meats,
legumes, and dairy are good sources.

The second trimester is filled with milestones for the fetus:

Fetal Developments and Nutritional Support
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Real-life example:
Rajesh and Kavita, a couple from Pune, were thrilled to see their baby's movements
during the second-trimester ultrasound. Being vegetarians, they were concerned about
getting enough DHA for the baby's brain development. Research and consultation with a
dietician led them to include algae-based DHA supplements, ensuring optimal nutrition
without compromising their dietary beliefs.

Fenugreek (Methi): Traditionally believed to help with digestion and reduce
cholesterol levels. Modern research suggests it may help regulate blood sugar.
Aliv (Garden Cress) Seeds: A Maharashtrian tradition, these seeds are considered a
rich source of iron and folic acid.
Gond (Edible Gum): Popular in North India, it's believed to strengthen the bones and
provide energy.

Indian culture is rich with traditional foods believed to benefit the expecting mother and
fetus:

However, it's crucial to strike a balance. Overconsumption of traditional foods, without
understanding their nutritional profile, can lead to excess calorie intake without the
requisite nutrients.

Real-life example:
Sheela, an expecting mother from Jaipur, was often fed ladoos made from gond (edible
gum) by her well-meaning family. While appreciating the sentiment, she consulted a
nutritionist to understand the caloric content and was surprised at the numbers. She then
decided to enjoy these traditional treats in moderation, ensuring she got a mix of both
traditional wisdom and modern nutritional insights.

Balancing Traditional Foods with Modern Nutrition

Second Trimester – The Middle Path
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The second trimester is a blend of excitement, growth, and
anticipation. By understanding the evolving nutritional needs,

respecting traditional wisdom, and leveraging modern
nutritional insights, mothers can ensure a robust foundation

for their babies while also taking good care of their well-being.

Second Trimester – The Middle Path
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Dates: Studies suggest that consuming dates in the last few weeks can potentially
make labor shorter and more manageable. They contain natural sugars for quick
energy and are rich in tannins, which may help in uterine contractions.
Raspberry Leaf Tea: Though not an Indian tradition, it's gained popularity
worldwide. Some believe it can tone the uterus, making contractions more efficient.
However, it's essential to consult a healthcare professional before consumption.
Iron-Rich Foods: Preventing anemia ensures better stamina during labor. Continuing
with iron-rich foods is key.

The body starts its final preparations for childbirth during the third trimester, and the right
nutrients can aid in this process.

Real-life example:
Aisha, a graphic designer from Kerala, was advised by her grandmother to consume dates
in the last weeks of her pregnancy. Initially skeptical, upon reading multiple studies and
after getting a green signal from her doctor, she started incorporating them into her daily
diet. She felt energetic, and whether by coincidence or the benefits of dates, she had a
relatively smooth labor.

10
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Third Trimester – The Final Stretch

Preparing for Delivery with Nutrition

Iron: Supports the increase in blood volume and prepares the body for the blood loss
during delivery. Foods like spinach, legumes, and lean meats are excellent sources.
Calcium: As the baby's skeletal structure solidifies, the demand for calcium surges.
Dairy products, sesame seeds, and almonds can be beneficial.

These three nutrients remain vital throughout pregnancy but deserve special attention in the
third trimester.

Iron, Calcium, and Omega-3s: The Big Three

As the pregnancy journey nears its end, the third trimester, spanning from week 28 until
birth, becomes a time of preparation, anticipation, and ensuring everything is in place for
the arrival of the new member. Nutrition plays a pivotal role in supporting both the
mother and the baby during this crucial phase.

motonutrition.in



Omega-3s: Especially DHA, is critical for the baby's brain development during the
last trimester. Fatty fish, walnuts, and flaxseeds are good sources.

Real-life example:
 Shivani, a banker from Punjab, faced challenges maintaining her iron levels.
Incorporating iron-rich foods, paired with vitamin C sources to enhance absorption, and
spacing out her calcium intake to avoid competition between the two nutrients, helped her
manage her levels effectively.

Panjiri: A Punjabi delicacy made from whole wheat flour, ghee, and dry fruits. It’s
rich in ghee (good fats) and nuts (for protein and minerals). Moderation is key due to
its high-calorie content.
Saag: A North Indian dish made from mustard greens or spinach. It’s an iron
powerhouse, especially when cooked with tomatoes, which provide vitamin C to
enhance iron absorption.
Ragi Malt: Popular in South India, ragi (finger millet) is rich in calcium and iron.
Prepared as a porridge, it's both nutritious and easy to digest.

Indian cuisine offers a rich tapestry of dishes that can support an expecting mother's
nutritional needs during the final stretch.

Real-life example:
Ankita, an architect from Odisha, was introduced to ragi malt by her South Indian friend.
Initially unsure about the taste, she soon grew fond of it and relished its nutritional
benefits, especially the calcium boost it provided.

Traditional Indian Recipes for a Strong Finish

Third Trimester – The Final Stretch
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The third trimester is a beautiful blend of excitement and
preparation. As mothers-to-be get ready to welcome their

babies, prioritizing key nutrients and incorporating traditional
wisdom can help ensure they are nutritionally equipped for the

journey of childbirth and the joys of motherhood that lie
ahead.

Third Trimester – The Final Stretch
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Carbohydrate Counting: It helps in monitoring and controlling blood sugar levels.
Incorporate complex carbs like whole grains, legumes, and vegetables.
Regular Meals and Snacks: Eating every 2-3 hours prevents blood sugar spikes.
Monitor Sugar and Refined Carbs: Limit sweets, sugary drinks, and white bread.

Gestational Diabetes Mellitus (GDM) is a condition wherein blood sugar levels rise
during pregnancy. Managing this condition is crucial for the health of both the mother
and the baby.

Dietary Recommendations: 

Real-life example:
Ritu, an educator from Bangalore, was diagnosed with GDM during her 28th week.
While initially alarmed, she tackled the challenge head-on by consulting a nutritionist and
monitoring her carbohydrate intake. By making simple swaps like brown rice for white
rice and introducing more legumes, she managed her blood sugar levels efficiently.

13
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Special Concerns during Pregnancy

Gestational Diabetes: Diet and Management

Limit Processed Foods: These often contain hidden salts. Opt for fresh, home-cooked
meals.
Use Herbs and Spices: Enhance flavor without the excessive salt. Ingredients like
lemon, garlic, and various herbs can elevate a dish.

Pregnancy-induced hypertension can lead to complications like preeclampsia. Monitoring
salt intake becomes essential.

Dietary Recommendations: 

Hypertension and Salt Intake

Pregnancy is an intricate journey that, while mostly smooth for many women, can
sometimes come with specific health concerns. Addressing these concerns through dietary
and lifestyle changes can immensely support maternal and fetal well-being.

motonutrition.in



Monitor Fluid Intake: While hydration is essential, in some cases, excessive fluid can
exacerbate swelling and high blood pressure. Always consult a doctor regarding fluid
intake.

Real-life example:
Deepa, a software developer from Chennai, noticed her feet swelling more than usual
during her 6th month. Diagnosed with borderline hypertension, she revamped her diet,
reducing processed foods and elevating her dishes with flavorful, salt-free spice mixes.
This not only improved her blood pressure but also introduced her to a world of new
flavors.

Protein: Legumes, lentils, tofu, and dairy (for vegetarians) are protein-rich.
Iron: Spinach, beetroot, and legumes are excellent sources. Pair with vitamin C-rich
foods for better absorption.
Calcium: Dairy for vegetarians and fortified plant-based milk, almonds, and tahini for
vegans.
Vitamin B12: It’s crucial for nerve function and mostly found in animal products.
Vegetarians can opt for dairy, while vegans might need supplements or fortified
foods.
Omega-3s: Walnuts, flaxseeds, and chia seeds are plant-based sources.

India, with its diverse culinary heritage, is home to a vast population of vegetarians and
an increasing number of vegans. Ensuring optimal nutrition during pregnancy while
adhering to these diets is achievable with careful planning.

Dietary Recommendations: 

Real-life example:
 Neha and Arjun, a vegan couple from Pune, were ecstatic about their pregnancy but
faced concerns about ensuring proper nutrition. With meticulous planning, they
incorporated flaxseed powder for Omega-3s, fortified almond milk for calcium and B12,
and a rainbow of legumes and veggies for other nutrients. Their dedication resulted in
Neha having a healthy pregnancy journey.

Vegetarian and Vegan Pregnancies in India

Special Concerns during Pregnancy
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Pregnancy, with its joys, can also bring along specific
challenges. Whether it’s managing conditions like gestational
diabetes, ensuring well-being in the face of hypertension, or

navigating the nuances of vegetarian and vegan diets, a
holistic and well-researched approach can pave the way for a

healthy pregnancy journey for every mother-to-be.

Special Concerns during Pregnancy
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Nutritional Profile: Rich in curcumin, an anti-inflammatory and antioxidant
compound.
Benefits: May help combat inflammation, boost immunity, and improve digestion.
Usage: Turmeric milk or 'Golden Milk' is a popular remedy. It can also be added to
curries, dals, and rice preparations.

Nutritional Profile: Rich in fiber, iron, and magnesium.
Benefits: Can aid in controlling blood sugar levels, improving digestion, and
increasing milk production post-pregnancy.
Usage: Methi seeds can be sprouted or powdered, while its leaves are a popular green
vegetable in Indian dishes.

1. Turmeric (Haldi):

Real-life example: 
Meera, a teacher from Rajasthan, frequently battled digestive issues. Her grandmother's
suggestion of a pinch of turmeric in warm milk not only eased her discomfort but also
provided a calming bedtime ritual during her pregnancy.

2. Fenugreek (Methi):

Real-life example:
Karishma from Mumbai, diagnosed with gestational diabetes, integrated fenugreek seeds
into her morning routine after soaking them overnight. This, along with other dietary
changes, helped manage her blood sugar levels.

16
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Superfoods of the Indian Kitchen

The Magic of Turmeric, Fenugreek, and Ginger

India’s rich culinary tapestry boasts a myriad of ingredients, many of which are often
hailed as ‘superfoods’ due to their high nutritional profiles and potential health benefits.
For expecting mothers, including these nutrient-dense foods can be an excellent way to
optimize health and well-being.
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Nutritional Profile: Contains gingerol, a substance with anti-inflammatory and
antioxidant effects.
Benefits: May help in nausea relief, digestion, and combating colds.
Usage: Ginger tea, added to dishes for flavor, or even as a fresh juice with honey.

3. Ginger (Adrak):

Real-life example:
Swati from Kolkata, troubled with morning sickness, found solace in sipping ginger tea.
The warmth and aroma became a staple in her morning routine, helping her start her day
on a positive note.

Nutritional Profile: Packed with protein, fiber, calcium (especially Ragi), and B-
vitamins.
Benefits: Aids in digestion, bone health, and provides sustained energy.
Usage: Millet porridges, rotis, and even as a rice substitute.

Nutritional Profile: Rich in fiber, protein, iron, and antioxidants.
Benefits: Gluten-free grain beneficial for digestion and heart health.
Usage: Jowar rotis, or in grain bowls and salads.

1. Millets (Bajra, Ragi, Jowar, etc.):

2. Sorghum (Jowar):

Real-life example:
Anita, a fitness trainer from Hyderabad, always strived for a balanced diet. Discovering
the nutritional richness of millets, she incorporated ragi porridge as a breakfast staple
during her pregnancy, providing her with the calcium boost she needed.

Benefits of Traditional Grains: Millets, Sorghum, and More

Superfoods of the Indian Kitchen
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Benefits: Immensely rich in calcium, iron, and vitamins.

Benefits: Contains lysine, an essential amino acid often lacking in other grains.

Benefits: Packed with Vitamin C, E, and other enzymes beneficial for digestion. Note:
Unripe or semi-ripe papaya should be avoided as it may cause uterine contractions.

Benefits: Rich in Vitamin C, folic acid, and dietary fiber.

1. Moringa (Drumstick Leaves):

2. Amaranth (Chaulai):

3. Papaya (in its ripe form):

4. Guava:

Real-life example: 
Priyanka, a software engineer from Goa, often found it challenging to include enough
greens in her diet. A nutritionist introduced her to the wonders of moringa. She started
blending moringa leaves into her morning smoothies, ensuring a daily dose of iron and
calcium.

Fruits and Vegetables to Swear By

Superfoods of the Indian Kitchen
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The Indian kitchen is a treasure trove of nutrient-dense
superfoods that have not only nourished generations but have
also served as preventive and remedial measures for various

health concerns. From the golden hues of turmeric that
promise healing to the humble grains that stand testament to
our rich agricultural heritage, these superfoods are nature's

gift to us.
For expecting mothers, these foods can act as pillars of

strength, nourishing both the mother and the child. They
remind us that sometimes, the best nutrition doesn’t come
from exotic sources but from our very own kitchens and

backyards. By rekindling our relationship with these
traditional superfoods, we can pave the way for a holistic,
healthful, and harmonious journey through pregnancy and

beyond.

Superfoods of the Indian Kitchen
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Nutritional Standpoint: Fasting can be a form of detox, allowing the digestive system a
break. However, during pregnancy, fasting might not always be advisable due to the
constant nutritional needs of the growing fetus and the mother's energy requirements.

In India, religious and cultural rituals often dictate fasting on certain days or during
specific festivals. These fasts vary, from consuming only fruits to specific foods like
sabudana (tapioca pearls) or not eating at all.

Real-life example: 
Sneha, hailing from Gujarat, traditionally observed fasts during Navratri. Pregnant
during one such festival, she modified her fast. Instead of abstaining from food, she opted
for smaller, frequent meals consisting of fruits, nuts, and dairy, ensuring her energy levels
remained stable.

20
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Traditional Indian Practices and
Modern Science

The Role of Rituals and Fasting

India is a mosaic of traditions, some dating back thousands of years. These practices,
while deeply embedded in culture and spirituality, also often serve health and nutritional
purposes, especially during pivotal life moments like pregnancy. In this chapter, we will
weave through the threads of age-old practices and juxtapose them with modern
nutritional science.

Doshic Balance: Ayurveda emphasizes balancing the three doshas - Vata, Pitta, and
Kapha. For instance, to balance Vata (linked to dryness and air), it suggests ghee
(clarified butter) and warm, moist foods.
Modern Nutrition: While ghee is a saturated fat, in moderation, it can be a good
source of fat-soluble vitamins and omega-3 fatty acids, which are crucial during
pregnancy.

Ayurveda, an ancient system of medicine rooted in India, has specific dietary and lifestyle
recommendations for expectant mothers.

Balancing Ayurveda's Wisdom with Modern Nutrition
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Real-life example: 
Aparna, a researcher from Kerala, always leaned towards Ayurvedic practices. During
her pregnancy, she combined this with modern nutritional advice. While she incorporated
ghee, as Ayurveda suggested, she ensured it was in moderation and balanced with other
essential nutrients.

Dietary Practices: Foods rich in iron (like garden cress seeds or halim), calcium, and
galactagogues (foods that boost milk production, such as fenugreek and fennel seeds)
are emphasized.
Rest and Healing: Many cultures emphasize a confinement period where the mother
rests, and her body heals. This includes warm oil massages, special baths, and specific
foods.
Modern Take: Rest is essential for postpartum recovery. Nutrient-rich foods are
crucial for healing and lactation. However, it's essential to ensure these traditional
foods are balanced and don't lead to excessive weight gain or other health issues.

The postpartum period in India is traditionally marked by specific practices to aid the
mother's recovery and boost milk production.

Real-life example: 
Priya from Punjab followed the traditional confinement period post her delivery. This
involved consuming panjiri (a nutritious mix made with whole wheat flour, ghee, and
dried fruits), warm massages, and rest. She worked closely with a nutritionist to ensure
that while she was eating nutrient-dense foods, they were in amounts tailored to her
needs.

Postpartum Practices in India and their Nutritional Relevance

Traditional Indian Practices and Modern Science
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The beauty of India lies in its synthesis of the ancient with the
contemporary. As we navigate the journey of pregnancy and

motherhood, understanding and valuing our roots while
integrating modern science's wisdom can provide a

wholesome, balanced, and enriched experience. It's about
understanding the underlying principles of our traditions,

adapting them if needed, and ensuring that the health of the
mother and child remains paramount.

Traditional Indian Practices and Modern Science
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Physical Recovery: Childbirth is demanding, and the body undergoes significant
changes. A well-balanced diet aids in tissue repair, replenishes lost blood and fluids,
and supports overall recovery.
Mental Health: Hormonal fluctuations post-birth can lead to mood swings or even
postpartum depression. Nutrient-rich diets can play a role in stabilizing mood and
supporting brain health.

Real-life example: 
Nidhi from Jaipur, after giving birth, experienced significant fatigue and mood swings. By
focusing on a nutrient-dense diet, rich in iron, omega-3 fatty acids, and B vitamins, she
felt a noticeable improvement in her energy levels and emotional well-being.

23
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Postnatal Nutrition – Nourishing the
New Mother

Importance of Postpartum Nutrition

The postnatal phase, while magical, can be equally challenging. A mother not only has to
recover from the rigors of childbirth but also needs the strength and nutrition to care for
her newborn. Hence, postnatal nutrition is paramount for the well-being of both mother
and baby.

Galactagogues: These are foods known to boost milk supply. Common examples in
the Indian context include fenugreek seeds (methi), fennel seeds (saunf), and oats.
Hydration: Drinking enough water is crucial as dehydration can impact milk
production.

Breast milk is the primary source of nutrition for the newborn. Therefore, ensuring
adequate milk supply is a common concern for new mothers.

Real-life example: 
Sana from Lucknow was anxious about her diminishing milk supply. After consultation,
she introduced fenugreek porridge and fennel tea to her diet and ensured she stayed
hydrated. Within days, she noticed an increase in her milk supply.

Lactation and Diet: Boosting Milk Supply Naturally
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Panjiri: A nutritious concoction from North India made with whole wheat flour,
ghee, edible gum (gond), and dried fruits.
Laddoos: Often made with a mix of ingredients like fenugreek seeds, edible gum, and
dried fruits, these laddoos are rich in calories and nutrients.
Fish curry: In coastal regions, fish curry, rich in omega-3 fatty acids, is considered
beneficial for healing and lactation.

Many Indian cultures have special foods that are traditionally given to postnatal mothers
to aid recovery, restore energy, and boost lactation.

Real-life example: 
Meena from Chennai was introduced to a traditional fish curry recipe by her
grandmother post-delivery. This curry, rich in tamarind, pepper, and omega-3 from the
fish, not only nourished her but also introduced her baby to diverse flavors through breast
milk.

Regaining Strength with Traditional Postnatal Foods

Postnatal Nutrition – Nourishing the New Mother
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The postnatal phase is often termed the "Fourth Trimester"
emphasizing its importance. This period is about renewal,
healing, and adaptation. Just as a mother provides for her

newborn, she too needs nourishment - both in love and
nutrition. The timeless traditions of India, when combined

with modern nutritional science, offer a path of wellness and
vitality for the new mother. Embracing this journey with

knowledge and awareness ensures that both mother and baby
flourish during this precious phase.

Postnatal Nutrition – Nourishing the New Mother
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Folic Acid: Vital during the initial stages of pregnancy, it aids in preventing birth
defects of the baby's brain and spine. Often, doctors recommend starting these
supplements even before conception.
Iron: To cater to the increased blood volume during pregnancy and to avert anemia,
iron supplements become pivotal, especially in the second and third trimesters.
Calcium: Vital for the baby's bone development, and to sustain the mother's calcium
reserves.

Dietary deficiencies can sometimes necessitate supplements to ensure optimal health
during pregnancy.

Real-life example: 
Rashi from Delhi, despite maintaining a balanced diet, found herself anemic during her
pregnancy. Under her doctor's guidance, she incorporated iron supplements, which,
coupled with dietary iron sources like spinach and lentils, helped normalize her levels.
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9CHAPTER

Supplements, Herbs, and Modern
Additions

Vitamin and Mineral Supplements: Who Needs What?

As the spheres of traditional wisdom and modern research intertwine, the domain of
maternal nutrition has seen an influx of diverse offerings. From vital vitamins and
minerals to the soothing embrace of herbal concoctions and the scientific backing of
modern nutrients, there's a vast spectrum to navigate. Let's embark on this exploration.

Ginger Tea: Renowned for its anti-nausea properties, it's a godsend for many mothers
battling morning sickness.
Raspberry Leaf Tea: Believed to strengthen the uterine muscles, it's advised to
consume this after the first trimester and under medical guidance.
Fenugreek Seed Infusion: In some cultures, fenugreek is believed to boost milk
production for breastfeeding mothers.

Historically, herbs have played a significant role in alleviating pregnancy discomforts and
enhancing wellness.

Herbal Teas and Traditional Concoctions
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Real-life example: 
Simran from Amritsar had severe morning sickness extending into her second trimester.
Her grandmother's ginger tea recipe, infused with a hint of mint, provided her with the
much-needed relief.

Probiotics: These beneficial bacteria, either through fermented foods or supplements,
can aid in maintaining a healthy gut environment. A balanced gut may influence the
baby's immunity and reduce instances of pregnancy-related constipation.
DHA (Docosahexaenoic Acid): A form of omega-3 fatty acid, it's paramount for the
brain and eye development of the fetus. Sources include fatty fish, but for those averse
to fish or vegetarians, algae-based supplements are available.
Choline: An often-overlooked nutrient, choline aids neural tube development and
overall fetal brain health.

Contemporary research has shed light on the importance of certain nutrients, both for the
mother's well-being and fetal development.

Real-life example: 
Geeta from Mumbai, after attending a prenatal nutrition workshop, learned about the
significance of DHA. Being a vegetarian, she consulted her nutritionist, who
recommended a high-quality algae-derived DHA supplement, ensuring her diet was
balanced and comprehensive.

Probiotics, DHA, and other New-age Nutrients

Supplements, Herbs, and Modern Additions
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The journey of motherhood is akin to walking on a bridge
where traditional wisdom meets modern science. While age-
old herbs and practices have their irreplaceable charm and

effectiveness, the insights provided by contemporary research
ensure a more rounded approach to maternal nutrition. By
discerningly weaving these together, under expert guidance,
mothers can ensure they are providing the best nutritional

start for their little ones.

Supplements, Herbs, and Modern Additions
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Breakfast: Spinach and cheese stuffed paratha (rich in iron and calcium), a glass of
orange juice (vitamin C helps in iron absorption).
Lunch: Lentil soup with a side of brown rice (for protein and fiber), a mixed vegetable
salad drizzled with sesame seeds (for calcium).
Dinner: Grilled paneer or tofu with stir-fried vegetables and a side of quinoa (rich in
protein and amino acids).

Breakfast: Oatmeal topped with fresh fruits (for fiber and vitamins) and nuts (for
essential fats).
Lunch: Chickpea curry with whole grain roti, a side of curd (probiotics for gut health).
Dinner: Fish curry (rich in DHA) with millet rice, and sautéed greens.

First Trimester: During this phase, the focus is on foundational nutrients like folic acid,
iron, and vitamin D, all while managing nausea and vomiting.

Real-life example: 
Anushka from Pune struggled with morning nausea. She shifted her iron-rich foods to the
afternoon and kept her mornings light with easy-to-digest options, making her first
trimester more manageable.

Second Trimester: With nausea typically fading and appetite returning, the focus shifts to
steady weight gain and supporting fetal growth.

Real-life example: 
Komal from Lucknow, with her renewed appetite, embraced diverse foods ensuring a
balance of taste and nutrition.
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Charting out the Perfect Diet Plan

Sample Meal Plans for Each Trimester

Diet during pregnancy is not just about eating for two; it's about ensuring the right
nutrients in the right amounts at the right time. As each trimester poses different
challenges and requirements, a tailored approach is imperative. In this chapter, we'll craft
the ideal diet plan, encompassing everything from meals to managing cravings and
optimal hydration.

motonutrition.in



Breakfast: Eggs on multi-grain toast (for choline and protein), a smoothie with
spinach, banana, and chia seeds.
Lunch: Rajma (kidney beans) curry with brown rice, beetroot salad (iron-rich).
Dinner: Chicken stew with vegetables, and a side of whole grain bread.

Third Trimester: As you prepare for delivery, the emphasis is on omega-3s, iron, and
protein.

Real-life example: 
Meher from Bangalore incorporated iron-rich beetroot and pomegranate into her diet,
preparing her body for childbirth.

Cravings: Opt for healthier alternatives. If you're craving sweets, consider date and
nut balls over candies.
Aversions: Find substitutes. If you're averse to dairy, get your calcium from leafy
greens, tofu, or fortified plant-based milk.

Pregnancy can bring about peculiar cravings or aversions to previously loved foods.

Real-life example: 
Saira from Kolkata craved spicy foods. Instead of indulging in fried, spicy snacks, she
chose to have spicy grilled vegetables or tangy fruit chaats.

Addressing Common Cravings and Aversions

Charting out the Perfect Diet Plan
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Water: Aim for 8-10 glasses daily. Herbal teas can also contribute to this.
Limit Caffeine: Stick to 1-2 cups of coffee or tea. Opt for decaffeinated versions if
needed.
Natural Electrolytes: Coconut water or lemon water with a pinch of salt can replenish
lost salts, especially in hot climates.

Hydration is paramount during pregnancy, supporting increased blood volume and the
amniotic fluid.

Real-life example: 
Jyoti from Chennai made it a habit to carry a water bottle and sipped consistently
throughout the day, ensuring she stayed hydrated.

Keeping Hydrated the Right Way
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Crafting a diet plan during pregnancy is akin to creating a
masterpiece; it's an art backed by science. Embracing each
trimester with its unique needs, navigating cravings, and

maintaining hydration forms the canvas of this masterpiece.
With careful planning and a sprinkle of mindfulness, mothers

can not only nourish themselves but also lay down the very
first bricks of their baby's health and well-being.

Charting out the Perfect Diet Plan
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Navigating the journey of motherhood, particularly set against the backdrop of
India's rich tapestry of traditions, cultures, and regional diversities, becomes an
unparalleled expedition of love, care, and continuous learning. India, with its
vast expanse, has always cherished its mothers, revering them not just as the
bearers of new life but also as the very cradle of traditions and values. This
acknowledgment has always been intertwined with the wisdom of nurturing the
body, mind, and soul of an expecting mother.
One of the remarkable aspects of Indian culture is its deep-rooted belief in the
synergy between traditional practices and nutrition. From the pristine
Himalayan ranges in the North to the verdant landscapes of the South, from
the dense forests of the East to the arid terrains of the West, every region has its
own treasure trove of culinary legacies and rituals that have been passed down
through generations. These practices have stood the test of time, not merely due
to their cultural significance but because of their innate understanding of the
body's needs during different phases of pregnancy.
However, as the world progresses and science sheds new light on the intricacies
of maternal nutrition, it's essential to strike a harmonious balance. Modern
nutrition, with its evidence-backed insights, offers a clearer understanding of
micronutrients, their interactions, and specific requirements during various
gestational stages. This fusion of age-old wisdom with contemporary
knowledge offers a holistic approach to maternal care, ensuring that every
nutritional need is met with precision and understanding.
For instance, while Ayurveda might advocate the consumption of 'ghee'
(clarified butter) for smoother childbirth, modern nutrition underscores the
importance of Omega-3 fatty acids, abundant in certain fish and flaxseeds, for
fetal brain development. Recognizing the essence of both these worlds allows
mothers to harness the best of both.
In conclusion, as mothers embark on this beautiful journey, they are not alone.
They walk hand-in-hand with the ancestors who have left behind a legacy of
traditional wisdom, and they are guided by the torchlight of modern science. By
embracing this duality, they pave the way for a healthier future for themselves
and their newborns, rooted in tradition and blossoming with the promise of
modernity.

Conclusion



Amniotic Fluid: The protective liquid contained by the amniotic sac in
which the fetus develops.
Ayurveda: An ancient Indian system of medicine based on a holistic
approach to health, emphasizing balance among bodily systems.
DHA (Docosahexaenoic Acid): An omega-3 fatty acid essential for the
growth and functional development of the brain in infants.
Gestational Diabetes: A condition where blood sugar levels become high
during pregnancy due to the body's inability to produce enough insulin.
Lactation: The secretion of milk by the mammary glands, aiding in
newborn nutrition.
Macronutrients: The dietary components, including carbohydrates, fats,
and proteins, which are required in large amounts by the body.
Micronutrients: Vitamins and minerals required in minute amounts for the
proper growth and metabolism of a living organism.
Probiotics: Live bacteria and yeasts beneficial for the digestive system.
Quinoa: A grain crop grown primarily for its edible seeds; high in protein.
RDA (Recommended Dietary Allowance): The estimated amount of a
nutrient (or calories) per day considered necessary for the maintenance of
good health.

1.

2.

3.

4.

5.
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7.

8.
9.

10.

Nutrient First Trimest Second Trimester Third Trimester

 Folic Acid 600 mcg 600 mcg 600 mcg

Iron 27 mg 27 mg 27 mg

Calcium 1000 mg 1000 mg 1000 mg

Vitamin D 600 IU 600 IU 600 IU

Protein 46 g 71 g 71 g

Appendices
A. Glossary of Terms

Reference Charts for Nutrient Intake

Note: The following is a summarized chart. Consult with a healthcare provider for a
detailed breakdown.
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