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Preservatives, additives, artificial colors, FD&C colors and dyes
Artificial colorings - (FD&C colors and dyes) 

· The great bulk of artificial colorings used in food are synthetic dyes. 

· For decades synthetic food dyes have been suspected of being toxic or carcinogenic and many have been banned. 

· In a life’s time, a woman will consume 4-6lbs. of lipstick!

· Blue 2: The largest study suggested, but did not prove, that this dye caused brain tumors in male mice. The FDA concluded that there is "reasonable certainty of no harm."

· Citrus Red 2: Studies indicated that this additive causes cancer. The dye does not seep through the orange skin into the pulp. No risk except when eating peel.

· Yellow 6: Industry-sponsored animal tests indicated that this dye, the third most widely used, causes tumors of the adrenal gland and kidney. 

Red #40

· First introduced in the mid 1960's and approved for use in the United States in 1974. 

· The testing procedure was ended after 21 of the 24 months required for testing, when the rat colony being tested was destroyed by pneumonia. [Why did they get pneumonia?]

· Although the United States accepted the toxicology results to date, this fact caused Canada to refuse the dye until later studies were completed. 

· However, Sweden, Switzerland, the United Kingdom, the Netherlands, and a few other countries still refuse to accept it (Newsome, p.52). 

Artificial Colors

· There were 80 colors and dyes used in the early 1900s.  One by one they have slowly been banned because of adverse reactions.  

· Today, there are only nine colors approved by the Food and Drug Administration.

· Lakes: dyes which have been mixed with alumina hydrate (a natural or synthetic oxide of aluminum) to make them soluble. 

· All petroleum based [coal tar derived] 

· High content of mercury, arsenic, fluoride and lead which are found in coal derivatives

Artificial & Natural Flavorings

· Hundreds of chemicals are used to mimic natural flavors

· Many flavoring chemicals also occur in nature and are probably safe, but they are used almost exclusively in junk foods. 

· Their use indicates that the real thing (often fruit) has been left out. 

· Companies keep the identity of artificial (and natural) flavorings a deep secret. 

· Flavorings may include substances to which some people are sensitive, such as MSG or HVP.

Sulfites

· A class of chemicals that can keep cut fruits and vegetables looking fresh. 

· prevent discoloration in apricots, raisins, and other dried fruits

· control "black spot" in freshly caught shrimp

· prevent discoloration, bacterial growth, and fermentation in wine. 

· Until the early 80's they were considered safe.  

· However, there have been six scientific studies proving that sulfites could provoke sometimes severe allergic reactions. 

· In 1985 Congress finally forced FDA to ban sulfites from most fruits and vegetables. 

· Especially if you have asthma, be sure to consider whether your attacks might be related to sulfites. 

· The ban does not cover fresh-cut potatoes, dried fruits, and wine. 

· Inflammatory Disorders

BHA & BHT

· Cereals, chewing gum, potato chips, vegetable oil.

· Added to oil-containing foods to prevent oxidation and retard rancidity. 

· The International Agency for Research on Cancer, part of the World Health Organization, consider BHA to be possibly carcinogenic to humans, and the State of California has listed it as a carcinogen. 

· Some studies show the same cancer causing possibilities for BHT.   

· Both are unnecessary and can easily be replaced with safer substitutes or left out all together.
Potassium Bromate

· Long been used to increase the volume of bread and to produce bread with a fine crumb (the non-crust part of bread) structure. 

· Most bromate rapidly breaks down to form innocuous bromide. 

· However, bromate itself causes cancer in animals. 

· The tiny amounts of bromate that may remain in bread pose a small risk to consumers. 

· Potassium Bromate

· Bromate has been banned virtually worldwide except in Japan and the United States. 

· It is rarely used in California because a cancer warning is required on the label. 

· "In 1992 and again in 1998, the FDA found baked goods that had bromate at levels the agency considers unsafe," said Center for Science in the Public Interest (CSPI) attorney Darren Mitchell. 

· "But instead of banning the additive, as the UK and Canada have done, the FDA has tried—with only partial success—to get bakers to voluntarily stop using it."

EDTA

· Chelating agent, retards crystal formation and promotes color retention: Salad dressing, margarine, sandwich spreads, mayonnaise, processed fruits and vegetables, canned shellfish, soft drinks. 

· No only will it chelate heavy metals but also your good minerals as well.

· Can cause kidney damage
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Federal Law requires that we warn you of the following:  
1. The information provided in this article is for educational purposes only.  2. Your individual health status and any required health care treatments can only be properly addressed by a professional healthcare provider of your choice. Remember: There is no adequate substitution for a personal consultation with your chosen health care provider. Therefore, we encourage you to make your own health care decisions based upon your research and in partnership with a qualified health care professional.
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