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Abstract

Conventional wisdom suggests that adopting a whole-food plant-based diet (WFPBD) requires considerable willpower
and deliberate dietary choices. However, emerging evidence from the Cardiology Centre at Bethsaida Hospital, led
by Prof. Dasaad Mulijono, suggests an unconventional yet remarkably effective approach: forcibly changing dietary
habits first, allowing the gut microbiota to adapt and subsequently reshape brain chemistry, taste preferences, and
nutritional inclinations. At Bethsaida Hospital, this approach has successfully transformed the dietary habits and health
outcomes of over 6,000 cardiovascular patients, with 80% voluntarily continuing a WFPBD after just 21 days. This
article examines the transformative effects of microbiota-induced neurological and sensory changes, demonstrating
how enforced initial adherence can lead to sustained dietary compliance, reduced cravings for animal products, and
significant health improvements, without relying solely on individual willpower.
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1. Introduction

Transitioning toward a WFPBD traditionally emphasizes the
necessity of firm personal resolve, self-control, and sustained
motivation. However, pioneering clinical evidence from Bethsaida
Hospital's Cardiology Centre, spearheaded by Prof. Dasaad
Mulijono, alongside new insights from microbiome research,
challenges this conventional approach. The gut microbiota, a vast
community of microorganisms residing in our digestive system,

has a significant influence on brain function, sensory perception,
and dietary preferences [1-3]. By initially compelling adherence
to a plant-based dietary pattern, as demonstrated by Bethsaida's
successful implementation with over 6,000 cardiac patients,
the gut microbiome undergoes rapid adaptation, subsequently
altering neurological pathways and sensory experiences. This shift
transforms plant-based eating from an obligation into a genuinely
enjoyable preference.
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2. The Secret of Gut-Brain Axis
The human microbiota comprises trillions of microorganisms that
are essential for digestion, metabolism, immunity, and cognitive
function. Diet profoundly shapes microbiota composition, with
PBDs swiftly promoting beneficial microbial communities that
thrive on fibre-rich nutrients [4-6].

Critically, the microbiota communicates bidirectionally with the
brain via the gut-brain axis. Microbial metabolites, including
serotonin, dopamine, and short-chain fatty acids (SCFAs) such
as butyrate, have a significant impact on mood, cravings, and
taste perception. Enforcing initial adherence to a PBD catalyses
microbial adaptations that enhance the production of these
beneficial metabolites, thereby improving neurological health,
increasing satiety signals, and reducing cravings for animal-based
foods [7-11].

Clinical outcomes at Bethsaida Cardiac Centre, under the leader-
ship of Prof. Mulijono, strongly validate this approach. Remark-
ably, 80% of patients continue adhering to a PBD voluntarily af-
ter the initial 21-day enforced period. This program has delivered
notable outcomes, including the reversal of hypertension without
medication, significant diabetes control without insulin, substantial
reductions in LDL cholesterol without PCSK9 inhibitors, sustain-
able weight loss without calorie restrictions, and improvements in
renal function. Additionally, cardiac health metrics show regres-
sion of coronary artery disease and notably low restenosis rates
following angioplasty procedures. The strategy also demonstrated
exceptional resilience against COVID-19, with remarkable surviv-
al outcomes among elderly patients with multiple comorbidities.

These results underscore the microbiota’s ability to recalibrate taste
preferences and dietary behaviour, rendering plant-based foods
highly desirable and naturally preferred over animal products.
This microbiota-driven approach eliminates reliance on sustained
personal willpower, making dietary transformation achievable and
sustainable.

AFTER
21 DAYS

3. Conclusion

The secret to successfully adopting a PBD lies in harnessing the
influential power of the gut microbiota. By initially adopting a PBD,
profound microbiota adaptations occur, reshaping neurological
and sensory preferences to align with the natural benefits of plant-
based nutrition. This innovative, microbiota-centred strategy,
exemplified by Bethsaida Hospital’s groundbreaking clinical
program, represents a fundamental shift in dietary intervention
methods, promising lasting lifestyle changes and improved health
outcomes without relying solely on individual willpower.
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